2 SATS 
CPE ber ee tiene he 
CSA a 


SS 
ss 








RE Reet te LA ae 










Pee OTM an Mee HURT Re 





PTT he 


ab ne Fsceh Bad Sk Aol OENT ana Aca sh nearens CL 





7 \ v - 
MED Soc hatin PRR Lier 


ray Rah a 
BARE, RATE ATMA RL OAT EA 





Digitized by the Internet Archive 
in 2012 with funding trom 
internet archive 





http://archive.org/details/sunset206jansout 





Every person who maliciously 
cuts, detaces, Dreaks or injures 
_ any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
. any public library, gallery, 
= museum or collection is guilty 
of a misdemeanor. 














THE MAGAZINE OF WESTERN LIVING 


Index for 2001 


Sree Mee (cru hme ule a 


oe init eR Ue ee eh aa 


See the New Disneyland 





C) Tee MAGAIINT O2 WESTERN LITERS 


Peer 


Pere 
pT rae 6 


re oy 


Se A i Oe igre ir ites ee ool 


~ ~ 
(ncrowded National Parks 
SUD Mi og 
Sem tir ae 
Pa es 
oR ra) 


pacts tae | 


eect, es ae 
Peale brunet wn 


Instant: 
~€olor! ° 


In pots, me 
» .beds, and ~ 4 
eam 0) nt al a 


oe 
ne ed 
VT 


Yosemite 
Winter 
Aiea ante! 


ereele leti ied 
TSE TTS 

J 
Crépes Make 
a Comeback 


BE Cr TCR roi 
ultimate road trip 


rote hiyvont(a 
PU Gailey 


Idea-filled 
suniry gardens 


Winning: 
Homesy 7 


Ideas for yourZ” 4 . 
area nel ere RS: 
> =F 


orremgticl 


H , Ty = 
f mee 4 ii 


he best of Seattle 
SRO a Cae meee) 


Pee a eee! 






SO nD se Reo a ad] 


Best of the West 2001. 


Parks. pancake howseyiM., 


Grom Um os oat 


Tastiest tomatoes _ 
~ 
to plant now 


favorite 
pztupleatie 
Our Classic 
Aol oe mites 
Make Your 


Garden 
Enchanting 


en 
J TAs 


JUL Easiest 


~~ - pe 
4 Thanksgiving 


ie 


+ side dishes 
+ desserts, 


» main course 


° 


- 

ee a hain 
wilderness » 
‘ > 


A mer = Sr 
Winning backyard decks 
eM eres cyte yey 


seme DET Meer): || 









) 


Our Favorite Cookies 


We picked the 20 best reader recipes 


cipes 
cipes oa 
; = ~~ 


es 





& f 
ie, A 
Ch oS Oe 
Wee 
oe" 
— 4 
* The holidays at home 


aroundthe West 


20d ty 








Article Listings by Category 


Home 
OCT cs ine) ast 8 23 
BAUWOOMIS nr ee we 23 
BRP OGIG fib aiels vows + 8 23 
Building Materials ....... 23 
Community Action ....... 23 
Design Contests, Awards . .23 
DOSNIIONS Wd gn x Ss ns ars 23 
WOOrsPEnines wSiia. 6... 24 
Electrical, Electronic ...... 24 
Fireplaces, Woodstoves . . .24 
BHOONING:s ak ciemre ©. > «6 is 24 
UNMIS SF Sais. sos us bps 24 
RNa A ee a acl ai 24 
Heating, Cooling ........ 24 
FIQIOORICES.. nsjere ar. 2 24 
Interior Design, 
Decoralingwonioad...: 24 
WhGheNS Ver. e WEM,.  E 24 
Eierraing: OF, A 24 


Living & Family Rooms .. . .24 
Outdoor Structures 


GPreauWesecs ea as 25 
Painting, Wallpaper ...... 25 
Paths, Patios, Paving ..... 25 
Projects, Crafts, 

Woodworking ........ 25 
FREGHEIMG Bis eis. st ote 25 
Remodeling ............ 25 
PRONG cc die chats. so 502 os 25 
Tools, Equipment, 

Progucis. icvuw!....: 25 
Windows, Skylights ...... 25 


Key to Sunset’s Editions 


t Garden 
ica “ws a tees 2 Annuals, Biennials ....... 16 
EP er a 2 Arrangements ..........16 
“Oe ee, 2 Bulbs, Bulblike Plants ....16 
t Exhibits, Museums 2 Cactus, Succulents ...... 16 
SS ee 2 Community Action ....... 16 
ast of the West ......... 3 Container Gardening ..... 16 
ee eyes 4 eee ATOIOCKS: «wi en SG 
dating, River Trips, SES. Pdi Was isis. « 16 
EE Ten, La 4 NS ss Sate Wey cere Ss i 
itish Columbia ......... 4 Pee tS... PO ea 18 
Seperate | 4 mewaen Plans: ..... 5.2.5 18 
Sid, paki ae cen 6 Peis... . KFC POIs 
vali Geeaetoe Cet 6 Pousenienis 2 Soe... .18 
are te 6 Peaeeaping ... de. 18 
ii inks ae 9 Lawns, Grasses ......... 19 
8S SN ee 9 Me ianitS 2... cass: 19 
Rk Macrsvees { Aincane oh 9 Nurseries, Seed Sources . . .19 
BU hieve-(aik .a12\- 9 1 
ins oF ataN, win a! sas 14 Prummuwe <.. Bente, 9 
Se pte Oa. te-h OY. Liat it 14 Pests, Diseases, Pesticides, 
ew Mexico ........... 11 Herbicides .......... 20 
ee ees a ee ee et 11 Brapanaion . ixwile).cc 20 
arks, Public Lands ...... 12 Public Gardens ......... 20 
eee 12 Pubbeations ........050. 20 
EES. 2S Dk 13 ee... ee ee. & ie 20 
Be Cron Viver( Abe webwebeves OS .. 21 
i gia aiden vk nla’ 14 Structures, Planters ...... 21 
SMa Bee aghast or naka s 14 Techniques, Maintenance . .21 
een OT AF- we 14 Tools, Equipment, 
fashington ............ 14 PUSS enero Sh ht 21 
festern Wanderings ..... oes. side Sanne 22 
Vildiife & Nature ........ 15 ‘Tropicals, Subtropicals .. . .22 
vindow on the West ..... ID  Wegetables -. 2 Gis ev ge cs 22 
, Wine Regions 15 aaa 22 
Nett. Wa ts ve 15 Water Features ......... 22 
Witten Plania™) 2 ar 22 
RY: i es Pe iain g 22 
gional Editions Exceptions 
eS appeared in all editions unless indi- 











ated as follows after the page number: 


NW - Pacific Northwest 
NC - Northern California 
' SC - Southern California 
SW - Southwest 

MN - Mountain States 


Sunset Magazine 


City and state abbreviations indicate sup- 
plements that appeared in those areas only 


Codes 
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appeared in Travel and Garden bonus 
sections available by special subscription. 
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Pancakes, Waffles ....... 29 
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Poultry . ec os ee SRA 29 
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Salad Dressings ......... 29 
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DANIGUAGHES feaccscecuss 30 
Sauces, SYMUPS.......... 30 
SOUNDS, SIGWS .......u:- 30 
ACGHMIOUOS, Stace trhes «a 30 
Vegetables ............ 30 


g_ short item in travel guide, garden guide, 
home guide, food guide 


f feature article 


* recipe with 30% or less fat 
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Agriculture 

Apples 
farm trails, Sebastopol, Calif., Sep 44 NC 
pears, farm stands, Hood River, Ore., 

Oct 20 NW 

Berry picking 
Monroe to Fall City, Wash., Jul 36 NW 
Watsonville, Calif., Jul 36 NC 

Cheese factories, artisan, Calif., Mar 54 NC 


Alaska 


Palmer, Matanuska Valley, Colony House 
Museum, Aug 22 

Skagway, outlaw West, attractions, Jul 79 

Wrangell-St. Elias National Park and 
Preserve, Apr 54 


Arizona 
Arizona Trail, Mar 54 SW,MN 
Benson, Singing Wind Bookshop (g), 
Apr 31 SW 
Buenos Aires National Wildlife Refuge, 
Nov 46 SW 
Canyon de Chelly National Monument, 
winter getaway, Dec 96 
Cataract Ranch, conservation easement (g), 
Sep 34 SW 
Chandler, Fairytale Brownies Factory (g), 
Feb 28 SW 
Coronado National Memorial, drive, Seo 36 SW 
Flagstaff 
attractions, fall color, Sep 42 SW,MN 
Hart Prairie Preserve (g), Jul 29 SW; 
42 MN 
Glendale, antiques, Mar 111 
Havasu Falls, Mar 116 
Highway 89, attractions (f), Jun 96 
Jerome, attractions (f), Nov 20 SW,MN 
Lake Havasu, lower Colorado River, 
Mar 39 SC,SW,MN; 42 NC 
Lake Mead, Aug 90 SW,MN 
Mesa, rose gardens, Mar T7 
Meteor Crater, Mar 18 
Mogollon Rim, attractions (f), Aug 24 SW 
Navajo National Monument, Jun 42 SW,MN 
Nogales, shopping, Dec 40 SW 
Organ Pipe Cactus National Monument, 
May 104 
Payson, Mogollon Rim, Aug 24 SW 
Peoria, Challenger Learning Center (g), 
Aug 28 SW 
Phoenix 
Arizona African Art Museum (g), 
Jun 36 SW 
Christiansen Trail, Dec 24 SW 
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Desert Botanical Garden, Jan 72; 
Mar T5 
Heard Museum, katsina dolls, Jan 10 
holiday festivities, Dec 42 SW 
Museo Chicano (g), Apr'34 SW 
National Trail/Hidden Valley Loop, 
Dec 24 SW 
Orpheum theatre (g), Oct 26 SW 
Volumes: A Bookstore on Design (g), 
Apr 31 SW 
Portal, birdwatching, trogon, Apr 28 MN; 
42 SW 
Prescott 
attractions, Oct 54 SW 
Granite Dells (g), Apr 32 SW; 42 MN 
Sabino Canyon, Seven Falls, 
Mar 122 SW,MN 
Scottsdale, Poisoned Pen Bookstore (g), 
Apr 31 SW 
Sells, Tohono O’odham Nation, attractions, 
Feb 31 SW,MN 
Sierra Vista, Fort Huachuca, Nov 26 SW,MN 
Sonoran Desert, parks and arboretums (f), 
Jan 66 
Superior, Boyce Thompson Arboretum, 
Jan 72; Mar T8 
Tempe, town lake (g), Mar 32 SW 
Tohono O'odham Nation, attractions, 
Feb 31 SW,MN 
Tombstone, outlaw West, attractions (f), 
Jul 74 
Tonto National Monument, May 112 
Tucson 
Arizona-Sonora Desert Museum, Jan 72 
Arizona-Sonora Desert Museum bat 
watching, May 46 SW,MN 
Golden Gate Trail, Dec 24 SW 
Palvice Pavilion, Art of the Americas 
Galleries (g), Nov 29 SW 
raptors in flight (g), Mar 34 SW 
Vermilion Cliffs National Monument, 
Jul 20 SW,MN; 24 NW,NC,SC 
Wickenburg, Hassayampa River Preserve 
(g), May 35 SW 
Williams, attractions, railway (g), Jun 34 SW 
Window Rock, St. Michael’s Mission, Jul 16 
Yuma, attractions, Nov 34 SW 


Art, Exhibits, Museums 

Carousels, northwest venues, Aug 41 NW 

Shakespeare, outdoor venues, California, 
Jul 44 NC 

ALASKA 

Juneau, Alaska State Museum treasures (g), 
Jul 32 NW 


ARIZONA 
Phoenix 
Barry Goldwater: Visions of the 
Southwest (g), May 38 SW 
cowboy art sale and exhibition (g), 
Oct 27 SW 
Norman Rockwell exhibit (g), Feb 28 SW 


(g), Dec 28 SW 
transportation exhibit (g), Aug 32 SW 
20th-century Mexican art (g), 

Mar 34 SW 


Scottsdale, Spirit and Nature (g), Jun 36 SW | : 


Superior, Zimbabwean sculpture (g), 
Nov 30 SW 
Tucson 
MarsQuest (g), Jun 36 SW 
Trajes exhibit (g), Jul 32 SW 
BRITISH COLUMBIA | 
Vancouver, China innovation (g), Mar 34 NW, 
Victoria “7 
Belfry Theatre Festival (g), Feb 28 NW 
Emily Carr exhibit (g), Aug 32 NW 
CALIFORNIA 
Berkeley 
Protest (g), Apr 34 NC 
The Mule Train, (g), Feb 28 NC 
Beverly Hills, Black History Month (g), 
Feb 28 SC 
Costa Mesa, Making Wine, Capturing 
Beauty (g), Jun 36 SC 
Fresno 
arts festival (g), Jul 32 NC,SC 
museum highlights, Sep 60 
Rodin sculptures (g), Jan 26 NC 


Irvine 
A Woman's View (g), Mar 34 SC 


museum highlights, Sep 60 
Los Angeles 
A Century of Fashion, 1900-2000 (g), | 
May 38 SC 


| 
Splendors from China's Imperial Palace _| 







Bernard and Edith Lewin Latin Americ an 


Art Galleries, Apr 34 SC 
butterfly exhibit (g), Apr 34 SC 
Father Jerome Tupa exhibit (g), Sep 34 17 
Japanese woodblock prints (), 

Mar 34 SC 
museum highlights, Sep 60 
New Architecture in L.A. (g), Sep 34 {)7'" 
pueblo pottery (g), Jan 26 SC : 
Schindler architecture (g), Mar 34 SC/7 
treasures of the libraries (g), Dec 28 £ 

Modesto, museum highlights, Sep 60 
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| 
fonterey, Vanishing Wildlife (g), Jun 36 NC 
akland, museum highlights, Sep 60 
ange County, Eclectic Orange Festival (g), 
_ Sep 34 SC 
alo Alto, Conscience & Celebration (g), 
_ Feb 28 NC 
icramento 
| Designer Showcase House (g), Apr 34 NC 
Sacramento, French Artists’ Impressions 
of the Golden State (g), Jun 36 NC 
in Diego, The Salton Sea (g), Oct 27 SC 
In Francisco 
_ Ansel Adams exhibits, Sep 42 SC 
California Pottery (g), Aug 32 NC 
1) Drawing from Experience (g), 
May 38 NC 
| Toulouse-Lautrec and the Spirit of 
Montmarte (g), Apr 34 NC 
Waiting to be Invited (g), Feb 28 NC 
n Jose, Carmen Lomas Garza: 
A Retrospective (g), Jan 26 NC 
n Marino 
Huntington Library, plant discoveries for 
children (g), Nov 30 SC 
Panoramic Photographs of the 
! American West (g), Jun 36 SC 
: Pedro, Shakespeare by the Sea (g), 
Jul 32 SC 
| Ana, Remington and Ryssell (g), 
Jul 32 SC 
ta Barbara 
_ | Art of Dan Sayre Groesbeck (g), 
t Oct 27 SC 
Bits and Spurs (g), Dec 28 SC 
California Tile: The Golden Era, 
1910-1940 (g), Jun 36 SC 
McDuff Everton and David Muench (g), 
Jan 26 SC 
_ Be Monica, Twilight Dance Series (g), 
‘| dul 32 SC 
Of Valley 
Ronald Reagan library, Independence 
exhibit (g), Nov 30 SC 
alt Disney (g), Aug 32 SC 
, Grace Hudson Museum, Sep 36 NC 
"ura, Underwater Video Program (g), 


its 


VF Jul 32 SC 

tville, Treasures of the Napa Valley 
5") Museum (g), Feb 28 NC 
(, BoRADO 


al City, Gloriana (g), Jun 36 MN 

ef, Vikings: The North Atlantic Saga (g), 
$0"! Mar 34 MN ! 

0. jen, Heroes and Villains of the Old West 
(""'), Nov 30 MN 

ae 
cop 
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IDAHO 
Boise 
garden concerts (g), Jul 32 MN 
Lewis and Clark (g), Jan 26 MN 
Shakespeare Festival, Aug 26 NW,MN 
MONTANA 
Great Falls, C.M. Russell Museum, Mar 107 
Miles City, clay invitational (g), Jul 32 MN 
Missoula, Sleepytime Holiday (g), Dec 28 MN 
NEVADA 
Henderson 
Photography in the Old West (g), Feb 28 
SW; Mar 34 SW 
rodeo photographs (g), Dec 28 MN 
Las Vegas 
Asian Art Now 2001 (g), Jun 36 SW 
Hot Art/Cold War, Jan 26 SW 
Venetian Guggenheim galleries (g), 
Sep 34 SW 
NEW MEXICO 
Santa Fe 
Ballet Hispanico (g), Jun 36 SW 
chamber music (g), Jul 32 SW 
O'Keeffe in Williamsburg (g), Aug 32 SW 
painted ponies display (g), Jul 32 SW 
Vibrant Elders: A Community of New 
Mexico Artists (g), May 38 SW 
Taos, New Mexico Quilts (g), Apr 34 SW 
OREGON 
Bend, Gum San: Land of the Golden 
Mountain (g), May 38 NW 
Portland 
AT. rex Named Sue (g), Oct 27 NW 
American Advertising Museum (g), Nov 
30 NW 
Pearl District galleries, Mar 20 NW 
Remington Russell and the Language of 
Western Art (g), Apr 34 NW 
UTAH 
Lehi, North American Museum of Ancient 
Life (g), Oct 27 MN 
Logan, The Barber of Seville (g), Jul 32 MN 
Park City 
music festival (g), Aug 32 MN 
Utah Glass Art Guild (g), Mar 34 MN 
Provo, Kachinas and the Hopi World (g), 
Mar 34 MN 
WASHINGTON 
Seattle 
American life exhibit (g), Aug 32 NW 
Chinese art from Sichuan (g), May 38 NW 
Mask of the Unicorn Warrior (g), 
Jan 26 NW 
Shakleton expedition exhibit (g), 
Jun 36 NW 


Titanic: The Artifact Exhibit (g), Apr 34 NW 
Tosca (g), Feb 28 NW 
Tacoma, Legacy of Woody Guthrie (g), 
May 38 NW 
WYOMING 
Teton Village, winter concert series (g), 
Jan 26 MN 


Beaches, Coast 

BRITISH COLUMBIA 

Sunshine Coast, Jun 24 NW 

CALIFORNIA 

Ano Nuevo, Gazos Creek, Sep 49 

beach breakfast joints, northern California, 
Feb 31 NC 

Big Sur, attractions (f), Sep 104 

Carpinteria, Sep 49 

Del Mar walk, Dec 22 SC 

Gaviota Coast, Apr 36 SC 

La Jolla, Black’s Beach, Sep 48 

Laguna Beach (f), Jun 24 SC; 46 SW,MN 

Malibu, Zuma, Sep 49 

Piers, southern Calif., Aug 24 SC 

Point Reyes National Seashore, Limantour, 
Sep 50 

Prairie Creek Redwoods State Park, Gold 
Bluff, Sep 50 

Reservations, beach, Sep 50 

Southern wetlands, Nov 20 SC 

Surfing venues, southern California (g) 
Jan 23 SC 

OREGON 

Lincoln City to Florence, glass floats, 
Dec 34 NW; 44h NC,SC 

Nehalem Bay, Sep 42 NW 

Neskowin Beach, ghost forest, Feb 14 

Yachats, Mar 39 NW 

WASHINGTON 

Grays Harbor and north, Nov 20 NW 


Best of the West 

Best for 2001 (f), Mar 106 

Cowboy furniture, Thomas Molesworth, 
Feb 12 

Hopi katsina dolls, Jan 10 

Hula, Apr 18 

Mimbres pottery, reproductions, Nov 16 

Query, Apr 41 

Rhododendrons, native shrub, Jun 20 

Salvias, Oct 16 

Smoked salmon, Aug 20 

Tepee, sources, Jul 14 

Wallpaper, computer reproduced, Sep 20 

Waters of life, fortified wine, Dec 18 

Woody, classic wood-sided car, May 18 
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Biking 

Bicycle registry (g), Apr 34 SC 

CALIFORNIA 

Davis, Apr 51 NC 

Northern, criterium venues (g), Jun 33 NC 

Old Ridge Route and Liebre Mountain (g), 
Mar 32 SC 

UTAH 

Brian Head, Jun 38 SW,MN 


Boating, River Trips, Cruises 
ARIZONA 
Lake Havasu, Topock Gorge guided trips, 
Mar 39 SC,SW,MN; 42 NC 
CALIFORNIA 
Consumnes River, naturalist-led canoeing 
(g), Mar 32 NC 
Russian River, Aug 26 NC 
San Francisco Bay Area, ferry service, 
May 48 NC,SC 
San Joaquin River, parks, Mar 54) NC,SC 
OREGON 
Bend,, moonlight canoe trips (g), Jun 36 NW 
Lake Billy Chinook, kayaking tours (g), 
Oct 26 NW 
Nehalem Bay, kayaking, Sep 42 NW 
Rogue River lodges (g), May 35 NW 
Upper Klamath River, day trip (g), 
Apr 34 NC 


British Columbia 
Brackendale, eagle watching, tours, 
Dec 44f NW 
Creston, attractions, May 24 NW,MN; 
54a SC; 54f NC 
Duncan, totem poles, Nov 32 NW 
Grant Narrows Regional Park, hikes (g), 
Feb 26 NW 
International Selkirk Loop, May 24 NW,MN; 
54a SC; 54f NC 
Nelson, attractions, May 24 NW,MN; 
54a SC; 54f NC 
Newcastle Island from Nanaimo, Jun 50 NW 
Sunshine coast, attractions (f), Jun 24 NW 
Vancouver 
airport spa treatments (g), Sep 34 NW 
Bloedel Conservatory, Jan 36 NW 
Commercial Drive, Nov 46d NW 
Granville Island Museums (g), Dec 28 NW 
Kerrisdale neighborhood, Jan 34 NW 
Nitobe Memorial Garden, Mar T6 
rainy day attractions, Feb 31 NW 
Vancouver area 
day hikes, May 46 NW 
Oaks to Wetlands Hiking Trail, Dec 24 NW 
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California 
Alameda, attractions, Aug 34 NC 
Albany, Solano Avenue, Oct 541 NC 
Anaheim, California Adventure, Downtown 
Disney, Mar 20 NC,SC,SW,MN; 42 NW 
Angeles National Forest, Sturtevant Falls, 
Mar 122 NC,SC 
Ano Nuevo 
Gazos Creek Beach, Sep 49 
hikes, Nov 46b NC; 46d SC 
Anza-Borrego State Park, winter getaway, 
Dec 97 NC,SC,SW,MN 
Arcadia 
Arboretum of Los Angeles County, Mar T4 
Santa Anita racetrack (g), Feb 25 SC 
Barstow, Route 66 Mother Road Museum, 
Sep 52 
Bass Lake, Aug 88 
Benicia, attractions, Dec 34 NC 
Berkeley 
arts (f}, Nov 20 NC 
Claremont neighborhood (g), May 36 NC 
Tool Lending Library, Apr 28 NC 
University of California Botanical 
Gardens, Mar T5 
Big Bear Lake, Aug 90 NW,NC,SC; 
92 SW,MN 
Big Sur 
coast, attractions (f), Sep 104 
McWay Falls, Mar 122 NC,SC; 
122 NW,SW,MN 
Burlingame, Kohl Mansion, concerts, 
Jun 50 NC 
Calabasas, attractions, Oct 54 SC 
Camarillo, Ultralight flights (g), Mar 34 SC 
Cambria, Monterey Pines, Dec 44b NC,SC 
Campbell, Jun 48 NC 
Campo, train to Miller Creek, May 44 SC 
Carmel, Soberanes Canyon and Rocky 
Ridge Loop Trail, Dec 22 NC 
Carpinteria, Carpinteria State Beach, 
Sep 49 
Castroville, attractions, May 44 NC 
Catalina, Two Harbors attractions, 
Jul 34 SC,SW 
Cedarville, Surprise Valley, Aug 38 NC 
Channel Islands National Park, May 111 
Cheese factories to visit, Mar 54 NC 
Cherokee, museum, Sep 42 NC 
Chino Hills State Park, Jan 34h SC 
Clear Lake, Aug 92 NC,SC 
Coachella Valley, attractions (f), Feb 16 
NW,SC,SW,MN; 34 NC 
Coronado, Museum of History and Art (g), 
Feb 28 SC 


EEE :*“''S“s A £———————————————— 
















Costa Mesa, Automotive Road of Dreams 
(g), Aug 32 SC 
Culver City 
Museum of Jurassic. Technology, 
Oct 50 NC,SC 
Surfas kitchen store, Mar 113 
Dana Point, attractions (g), Feb 26 SC 
Davis 
attractions, Apr 51 NC | 
University Library, lug label collection (g), | 
Sep 33 NC 
Death Valley, winter getaway, Dec 93 
Del Mar, beach walk, Dec 22 SC 
Dick Smith Wilderness, hiking, trails, 
May 54f SC q 
Disneyland, Downtown Disney and California 
Adventure (f), Mar 20 NC,SC,SW,MN; 
42 NW 
Escondido 
attractions (g), May 36 SC 
San Diego Wild Animal Park, gardens, 
Mar T7 
Eureka, Blue Ox Millworks, Jan 140 
Fair Play, wineries, Jun 44 NC,SC 
Fairfield, Suisun City, Rush Ranch Marsh 
Loop hike, Dec 24 NC 
Feather Falls, Mar 122 NC,SC 
Fillmore, attractions, Sep 44 SC 
Folsom, attractions, Mar 54d NC 
Fontana, stock car racing (g), Apr 31 SC 
Fort Bragg, Mendocino Coast Botanical 
Gardens, Mar T8 
Gaviota Coast, Apr 36 SC 
Gilroy, Bonfante Gardens Theme Park, 
Jun 38 NC,SC 
Gold Lake, Aug 92 NC,SC 
Grass Valley, attractions, Oct 28 NC,SC 


Healdsburg, Sonoma County Wine Libra 
Apr 28 NC 
Hollister, holiday food shopping, Dec 44d N 
Huntington Lake, Aug 92 NC,SC 
Icon Shoes, wearable art (g), Apr 34 NC,§ 
Imperial Valley, attractions, Apr 42 SC; 48 § Cent 
Jackson, Home and Farm Supply kitchen'P 
store, Mar 113 mn Cy 
Klamath, Trees of Mystery, Oct 50 NC,SC’ 
La Canada Flintridge, Mt. Lowe Scenic 
Railway Ruins, Dec 22 SC 
La Jolla, Black’s Beach, Sep 48 
Laguna Beach 
aboriginal gallery (g), Feb 28 SC | 
attractions (f), Jun 24 SC; 46 SW,MN; 
Seven Degrees arts studio (g), Mar 34°F 
Lake Arrowhead, Aug 92 NC,SC 
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Rubicon trail (g), Jul 30 NC 
caster, Antelope Valley attractions, 
Apr 48 SC 
i, wineries, Sep 38 NC,SC 
Pine, attractions, Oct 46 NC,SC 
Beach 
museum of art, Apr 58) SC; 58L NC 
Queen Mary tours (g), Sep 34 SC 
Angeles 
dining, classic restaurants, May 46 SC 
Elysian Park walk (g), Jun 34 SC 
Fashion District (g), Apr 32 SC 
Griffith Observatory (g), Dec 28 SC 
) Griffith Park, attractions (g), Apr 22 SC 
‘| heart of the city, attractions, Nov 38 
‘} Highland Park, Galco’s Old World 
| Grocery, Mar 112 
Koreatown, attractions, Aug 34 SC 
Robertson Boulevard, shopping, 
| Oct 48 SC 
Watts Towers of Simon Rodia (g), 
* Oct 27 SC 
3 Angeles area 
cowboys in movies, sites, Mar 52 SC 
piers, Aug 26 SC 
wetlands, Nov 20 SC 
wineries, Mar 48 SC 
Hibu 
}* Solstice Canyon, Rising Sun Trail, 
Sep 36 SC 
_ Zuma County Beach, Sep 49 
irin County, Benstein and Cataract Loop 
hike, Dec 24 NC 
ina, attractions, May 44 NC 
finez, attractions, Dec 34 NC 
#-Cloud, attractions (f), Jun 24 NC; 38 NW 
Bi Valley, salmon SPAWN walks (g), 
Jan 26 NC 
»jave National Preserve, May 109 
;Nrovia, attractions, Feb 31 SC 
tain View, Mountain View History 
Center, Apr 28 NC 
Shasta, attractions (f), Jun 24 NC; 38 NW 
pa, Copia: The American Center for 
Wine, Food & the Arts, Nov 34 NC,SC; 
44 NW,MN 
Da Valley, oldest wineries, structures (g), 
Oct 26 NC 
a City, attractions, Oct 30 NC,SC 
2whall, William S. Hart Park and Museum, 
| Mar 54SC 
p Beach, nature center (g), 
Feb 28 SC 


d, 


H 
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Oakland, Dunsmuir House, concerts, 
Jun 50 NC 
Ojai, Lake Casitas, wildlife cruise (g), 
May 38 SC; Jul 32 SC 
Orange, antiques, Mar 111; Dec 34 SC 
Orange County 
piers, Aug 28 SC 
wetlands, Nov 20 SC 
Pacific Palisades, 
attractions (g), Jul 30 SC 
Will Rogers State Historic Park, 
Mar 54 SC 
Palm Springs 
attractions, Feb 16 NW,SC,SW,MN; 
34 NC 
hikes, three, Oct 52 SC,SW,MN 
Palo Alto 
baylands, attractions (g), Feb 26 NC 
Elizabeth F. Gamble Garden, Mar T7 
Palos Verdes, Wayfarers Chapel, Wright 
design (g), Oct 26 SC 
Pasadena, Caltech tours, Nobel Prize, 
Oct 18 
Petaluma, antiquing, Nov 46 NC 
Piers (f), Aug 24 SC 
Pioneertown, Wild West shows, Nov 29 SC 
Prairie Creek Redwoods State Park, Gold 
Bluffs Beach, Sep 50 
Point Reyes 
Limantour Beach, Sep 50 
Mt. Whittenberg hike (g), Jan 24 NC 
winter getaway, Dec 97 NC,SC 
Puente-Chino Hills, hikes, Jan 34h SC 
Redwood National Park, May 106 
Richmond 
Rosie the Riveter Memorial, Mar 108 
Wildcat Canyon Loop hike, Dec 24 NC 
Riverside, Mt. Rubidoux, Dec 24 SC 
Ross, Jose Moya de! Pino Library, Apr 28 NC 
Route 66, attractions, Sep 52 
Russian River (f), Aug 24 NC 
Sacramento, Del Paso Boulevard, galleries, 
restaurants (g), Jan 23 NC 
San Anselmo, antiques, Mar 111; Nov 46 NC 
San Clemente, attractions reached by train, 
Oct 24 SC 
San Diego 
Adams Avenue attractions, Nov 32 SC 
attractions, Dec 40 NW,NC,SC 
Balboa Park, Mar T8 
Balboa Park changes (g), Mar 31 SC; 
48 NC,SW,MN 
Bazaar del Mundo (g), Sep 33 SC 
Natural History Museum, addition (g), 
Jul 29 SC 


Point Loma, attractions, Apr 51 
SC,SW,MN 
San Diego area 
mountain hikes, May 40 SC 
piers, Aug 28 SC 
wetlands, Nov 20 SC 
San Francisco 
Alcatraz, Jun 30 NW,NC,SW,MN 
Book Arts and Special Collections, 
Apr 28 NC 
Chinatown (f), Jan 14 NC,SC 
Geary Street theater district, Dec 30 NC 
hiking, level routes (g), Apr 34 NC 
Marina District (f), Oct 20 NC 
Nob Hill (g), Feb 25 NC 
Pioneer Park work parties (g), Dec 28 NC 
Potrero Hill, Mar 39 NC 
Sacramento Street antiquing, 
Nov 46 NC 
sail on the bay (g), Apr 31 NC 
spas (g), Nov 29 NC 
street art, Mission District and Hayes 
Valley, Feb 42 NC 
Union Square, Sep T2 
San Francisco Bay Area 
antiquing, Nov 44 NC 
East Bay Regional Parks (f), Apr 22 NC 
ferry service, May 48 NC,SC 
hikes for people with dogs, Oct 48 NC 
picnic spots with views, May 52 NC 
swim spots, Jul 34 NC 
San Joaquin River Parkway, central valley 
parks, Mar 54) NC,SC 
San Jose 
Spirit Gate (g), Mar 34 NC 
Winchester Mystery House, Oct 50 
NC,SC 
San Juan Capistrano 
attractions reached by train, Oct 24 SC 
Bell Canyon Loop, Dec 24 SC 
San Luis Obispo 
county, piers, Aug 28 SC 
self-guided tour (g), Mar 34 SC 
San Marino, Huntington Library, Art 
Collections, and Botanical Gardens, 
Mar T3 
San Pedro, Angel’s Gate Park and cultural 
center (g), Jan 24 SC 
San Rafael, Anne T. Kent California History 
Room, Apr 28 NC 
Santa Barbara 
county, piers, Aug 26 SC 
Karpeles Manuscript Library Museum, 
Apr 20 
Tunnel Trail to Seven Falls, Dec 24 SC 
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Santa Clara, Santa Clara University and 
Mission Church, Jun 42 NC 
Santa Cruz 
Mystery Spot, Oct 50 NC,SC 
Old Cove Landing Trail, Dec 22 NC 
Santa Monica 
attractions, Sep T3 
beachfront improvements (g), 
Aug 31 SC 
Santa Paula, attractions, Sep 44 SC 
Santa Rosa and San Jacinto Mountains 
National Monument, Jul 20 NC,SC; 
24 SW,MN; 26 NW 
Santa Rosa 
Annadel State Park (g), Apr 32 NC 
Safari West (g), Mar 31 NC 
Saratoga, Villa Montalvo, concerts, 
Jun 50 NC 
Sebastopol, attractions, Sep 44 NC 
Sequoia National Park, winter getaway, 
Dec 95 
Solana Beach, attractions reached by train, 
Oct 24 SC 
Sonoma 
attractions (f), May 24 NC,SC,SW 
Sebastiani tasting room (g), Nov 30 NC 
Soquel, antiques, Mar 111 
Studio City, shops, Dec 44d SC 
Surfing, venues, southern California (g), 
Jan 23 SC 
Surprise Valley, Aug 38 NC 
Tahoe, Tahoe Rim Trail, Aug 42 NC,MN 
Tiburon, Bay Audubon Center, 
Nov 32 NC 
Topanga, Eagle Springs Fire Road, 
Dec 24 SC 
Tulare, Heritage Complex, Jan 34f NC 
Ukiah, Grace Hudson Museum, 
Sep 36 NC 
Van Nuys, Japanese Garden, Jul 42 SC 
Ventura County, piers, Aug 28 SC 
Watsonville, berry picking. Jul 36 NC 
Winters, attractions, Oct 52 NC 
Woodside 
attractions, Jan 34h NC 
Filoli, Mar T2 
Tafoni Trail, Dec 24 NC 
Yosemite 
back road from Modesto through 
Coulterville (g), Aug 31 NC 
Bracebridge dinner (g), Dec 27 NC,SC 
Chilnualna Fall, Mar 116 
weekend attractions (f), Feb 16 NC; 
34 NW,SC,SW,MN 
winter getaway, Dec 97 NC,SC,SW,MN 


TRAVEL 
Camping 


CALIFORNIA 

Beach, reservations, Sep 50 

Catalina, Two Harbors, Jul-34 SC,SW 
UTAH 

San Rafael Swell, Oct 20 SW,MN 


Colorado 
Boulder 
holiday attractions, Dec 40 MN 
Mesa Trail, Dec 24 MN 
Brainard Lake, Aug 92 SW,MN 
Brighton, Barr Lake State Park (g), 
Jun 34 MN; 47 NW 
Canyon of the Ancients National 
Monument, Jul 24 SW,MN; 
26 NW,NC,SC 
Carbondale, attractions (g), Sep 33 MN 
Colorado Springs, North Cheyenne Canon 
Park (g), Apr 32 MN 
Denver 
Forney Museum of Transportation (g), 
Sep 34 MN 
Greenwood Plaza, Museum of Outdoor 
Arts (g), May 38 MN 
Mile High Stadium (g), Nov 30 MN 
South Broadway, antique district, 
Oct 54 MN 
Washington Park, Sep T6 
Durango 
Abbey Theatre (g), Feb 28 MN 
attractions (f}, Jun 24 SW,MN 
Florissant Fossil Beds National Monument, 
May 112 
Fort Collins, attractions, Oct 28 MN 
Glenwood Springs, Hotel Colorado tours 
(g), May 38 MN 
Grand Junction, Colorado National 
Monument (g), May 36 MN; 50 SW 
Grand Lake, Aug 89 SW,MN; 
93 NW,NC,SC 
Idaho Springs, Phoenix Gold Mine tour (g), 
Jul 32 MN 
La Veta and Trinidad, attractions, 
Sep 38 SW,MN 
Lake San Cristobal, Aug 92 SW,MN 
Leadville, attractions, Jul 34 MN 
Littleton, Roxborough State Park (g), 
Jul 30 MN 
Manitou Springs, Paul Intemann Memorial 
Nature Trail, Dec 24 MN 
Morrison, Trading Post Trail, Dec 22 MN 
Northeastern, prairie country (f), 
Apr 22 MN 
Prospect, Mar 110 
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Pueblo, Buell Children's Museum (9), 
Jan 26 MN 
Redstone, winter attractions, Nov 32 MN 
Royal Gorge, visitor center (g), Apr 34 MN 
San Luis, Las Posadas and holiday 
traditions, Dec 34 SW,MN 
Telluride, Bridal Veil Falls, Mar 122 SW,MN 
Trinidad and La Veta, attractions, 
Sep 38 SW,MN 
Vail, Betty Ford Alpine Gardens, Mar T7 


== = 


SESS 


Events : 
Carousel ndes, Pacific northwest, Aug 41 NW’ 
Mushroom hikes, dinners, Calif., Nov 46) NC} 
Oktoberfests, western venues, Sep T7 | 
Route 66, celebrations, Sep 52 
Woody shows, venues, May 18 
ALASKA ' 
Skagway, Windfest, Mar 107 
ARIZONA 
Apache Junction, Renaissance festival (g), 
Feb 28 SW | 
Camp Verde, Cornfest (g), Jul 32 SW 
Dewey, garlic festival (g), Jun 36 SW 
Flagstaff 
arboretum open house, Sep 43 SW, MN | 
Holiday Skies (g), Dec 28 SW 1 
science festival (g), Sep 34 SW 
winterfest (g), Feb 28 SW af 
Glendale, Sahuaro Ranch Christmas (g), | 
Dec 27 SW \ 
Hubbell Trading Post, Native American Art _” 
Auction (g), Aug 32 SW y EV 
Mesa, Cats: Wild to Mild (g), May 38 SW i 
Mt. Lemmon Ski Valley, Ladybug | 
celebration (g), Jun 36 SW | AY 
Phoenix Wl 
hoop dancing (g), Feb 25 SW; 45 NC, st e 
Native American student art show (g), 


i) 


‘ 
I 
me 


I 
f 


Apr 34 SW i te 

The Girl of the Golden West (g), va 
Jan 26 SW ye 
Pinetop-Lakeside, bluegrass festival (g), |)" 
Aug 32 SW pP 
Prescott, cowboy poet gathering (g), 15 
Aug 32 SW P| 


Queen Creek, Peach Festival (g), May 38 svi 1) 
Salome, fiddlefest (g), Apr 34 SW | 


Sedona 1 Oh, 
chamber music (g), May 38 SW phn 
outdoor music, Oct 32 yf 


Tombstone, film festival (g), Jul 32 SW 
Tucson ~ 
Barbershop harmony (g), Feb 28 SW li 
outdoor music, Oct 32 


= 
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MN 
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| 
iN 
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play festival (g), Jan 26 SW 
walking tours (g), Mar 34 SW 
Ox, Rex Allen Days (g), Oct 27 SW 
ISH COLUMBIA 
jiner, flower show (g), Apr 34 NW 
>ouver 
Bard on the Beach (g), Sep 34 NW 
Carol Ships Parade, Dec 44d NW 
jolk music festival (g), Jul 32 NW 
illuminares festivals (g), Jul 29 NW 
jazz festival (g), Jun 36 NW 
itness Project, Squamish Nation, 
| Aug 47 NW 
oria, Swiftsure International Yacht Race 
(g), May 38 NW 
stler, freesyle ski championships (Q), 
Jan 26 NW 
FORNIA 
eley 
kite festival (g), Jul 32 NC 
outdoor music, Oct 32 
isight deprivation (g), Jan 26 NC 
‘theater open house (g), Mar 34 NC 
nas, Marin County landscapes (g), 
"Mar 34 NC 
lingame, Kohl Mansion, concerts, 
Jun 50 NC 


‘Bmel, Bach festival (g), Jul 32 NC 


alina Island, Sweetheart Dance (g), 

Feb 28 SC 

outdoor music, Oct 32 
snow goose festival (g), Jan 26 NC 

a Vista, lemon festival (g), Aug 32 SC 
a Point, Festival of Whales (g), 

Feb 26 SC 
is, Volleyball Festival (g), Jun 36 NC 
Mar, wildlife arts festival (g), Feb 28 SC 





Dorado Hills, Sunset’s Idea House (g), 


Jul 32 NC 
Bragg, salmon barbecue (g), Jul 32 NC 
Moon Bay, pumpkin festival (g), 
Oct 27 NC 
0, date festival (g), Feb 28 SC 
e, Peters Canyon Regional Park, tour 
(g), Jun 36 SC 
e Tahoe, winter festival (g), Feb 28 MN 
eport, Rodman Slough heron rookery, 
Apr 38 NC 
coin, Feats of Clay (g), May 38 NC 
s Angeles 
Fantasy and Fins (g), May 38 SC 
| Insect Fair (g), May 35 SC 
Juneteenth Family Festival (g), Jun 36 SC 
Kids’ Week at the Theatre (g), May 38 SC 
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Lotus Festival (g), Jul 32 SC 
Mexican Independence Day (g), 
Sep 34 SC 
outdoor music, Oct 32 
pottery show (g), Feb 28 SC 
Pysanky Festival (g), Apr 34 SC 
tofu festival (g), Aug 32 SC 
Marin County, Trips for Kids Benefit Festival 
(g), Sep 34 NC 
Marysville, outdoor music, Oct 32 
Morro Bay, bird fest (g), Jan 26 SC 
Mt. Tamalpais amphitheater, Oliver! (g), 
Jun 36 NC 
Newbury Park, Satwiwa Evenings (g), 
Jun 36 SC 
Nicasio, impressionist salon (g), May 35 NC 
Oakdale, Iron Horse Round Up (g), 
Sep 34 NC 
Oakland 
Dunsmuir House, concerts, Jun 50 NC 
SMALL, art exhibit (g), Aug 32 NC 
symphony (g), Jan 26 NC 
Ojai, Beatrice Wood Studio tour (g), 
Jan 26 SC 
Palos Verdes Peninsula, horse show (g), 
Sep 34 SC 
Petaluma, wrist wrestling (g), Oct 27 NC 
Philo, Anderson Valley Pinot Noir Festival 
(g), May 38 NC 
Placentia, Concerts at the Ranch (g), 
May 38 SC 
Quincy, Mountain Harvest Festival (g), 
Oct 27 NC 
Redlands, Robot Zoo (g), Aug 32 SC 
Sacramento 
Festival of the Arts (g), Mar 34 NC 
Harvest Festival (g), Oct 27 NC 
Salinas 
Culinary Classic IV (g), Mar 34 NC 
Guthrie exhibit (g), Feb 28 NC 
San Diego 
history days (g), Mar 34 SC 
movies and the afterlife (g), Jan 26 SC 
San Francisco 
Exploratorium’s Second Wednesday (g), 
Mar 34 NC 
orchid exposition (g), Feb 28 NC 
Pistahan 2001 (g), Aug 32 NC 
Ship of Gold (g), Feb 28 NC 
Two Years before the Mast (g), May 38 NC 
San Francisco Bay Area, open art studios 
(g), Oct 27 NC 
San Jose, jazz festival (g), Aug 32 NC 
San Luis Obispo, Robert Burns Night (g), 
Jan 26 SC 


San Mateo, Bay Area PaddleFest 2001 (g), 
Sep 34 NC 
Santa Barbara, film festival (g), Mar 34 SC 
Santa Clarita, Cowboy Poetry and Music 
Festival, Mar 54 SC 
Santa Monica, photo L.A. (g), Jan 26 SC 
Saratoga, 
chocolate festival (g), Apr 34 NC 
Ride the Edge (g), Jun 36 NC 
Villa Montalvo, concerts, Jun 50 NC 
Sebastopol, Guys Can Cook, Too (g), 
May 38 NC 
South Lake Tahoe, Labor Day events (g), 
Aug 32 NC 
Stockton, The Haggin at 70: A Museum 
History (g), Jun 36 NC 
Sunnyvale, Orchard Heritage Park exhibit 
(g), May 38 NC 
Temecula, outdoor music, Oct 32 
Tulare, World Ag Expo, Jan 34f NC 
Ventura 
chamber music festival (g), May 38 SC 
Earle Stanley Gardener walking tour (g), 
Jun 36 SC 
Woodside, Kings Mountain Art Fair (g), 
Sep 34 NC 
COLORADO 
Aspen, tours of the tent at Aspen Music 
Festival (g), Jun 36 MN 
Boulder, Rocky Mountain Tea Festival (g), 
Aug 32 MN 
Colorado Springs, Home for the Holidays 
(g), Dec 28 MN 
Denver 
Christkindl Market (g), Dec 28 MN 
Day of the Dead (g), Nov 29 MN 
Molly Brown House Museum (g), 
Dec 27 MN 
Georgetown, Marry Me and Ski for Free (g), 
Feb 28 MN 
Grand Junction, Greater Western Colorado 
Railroad Exposition (g), Apr 34 MN 
Greeley, corn maze (g), Aug 32 MN 
Keystone, arts festival (g), Jul 32 MN 
Olathe, Sweet Corn Festival (g), Aug 32 MN 
Pueblo, Rosemount Museum (g), Dec 27 MN 
Telluride, mushroom festival (g), Aug 28 MN 
HAWAII 
Maui, film festival, May 52 NW,SC,SW,MN; 
54a NC 
Oahu, film tours, festival, May 52 
NW,SC,SW,MN; 54a NC 
IDAHO 
Boise 
Boise River Festival (g), Jun 36 MN 
Index 
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nordic ski races (g), Apr 34 MN 
woodcarver exhibition (g), Mar 34 MN 
Caldwell 
Cinco de Mayo (g), May 38 MN 
Day of the Dead (g), Nov 29 MN 
Coeur d'Alene, art, tasting, street fair (g), 
Aug 32 MN 
Lewiston, Dogwood Festival (g), Apr 34 MN 
McCall, nordic ski races (g), Apr 34 MN 
Meridian, Scarecrow Festival (g), Oct 27 MN 
Sun Valley 
film festival (g), Oct 27 MN 
nordic ski races (g), Apr 34 MN 
MONTANA 
Billings, Moss Mansion (g), Dec 27 MN 
Kalispell, jazz stampede (g), Oct 27 MN 
Missoula, Gelade championship (g), 
Feb 28 MN 
Seeley Lake, Loon & Fish Festival (g), 
May 38 MN 
Virginia City, cowboy artistic gathering (g), 
Aug 32 MN 
NEVADA 
Carson,City 
Victorian Home Christmas Tour (g), 
Dec 27 MN 
wine and jazz (g), Jan 26 NC 
Elko, Cowboy Poetry Gathering (g), 
Jan 26 MN 
Fallon air show (g), Jun 36 MN 
Las Vegas, Liberace Museum (g), May 38 SW 
Laughlin, Shoot-Out (g), Sep 34 SW 
Reno 
Great Italian Festival (g), Oct 27 MN 
jazz festival (g), Apr 34 MN 
National Championship Air Races (g), 
Sep 34 MN 
state fair (g), Aug 32 MN 
South Lake Tahoe, big air festival (g), 
Mar 34 MN 
Sparks, Hometowne Farmer's Market (g), 
Jun 36 MN 
NEW MEXICO 
Abiquiu, art studio tours, Oct 28 SW; 54) NC 
Albuquerque 
arts and crafts festival (g), Mar 34 SW 
fiber arts (g), May 38 SW 
National Hispanic Cultural Center 
exhibits (g), Jan 26 SW 
Summerfest (g), Jun 36 SW 
Capitan, Smokey Bear Stampede (g), 
Jul 32 SW 
Carlsbad, bat festival (g), Sep 34 SW 
Deming, Old Timers Association celebration 
(g), Apr 34 SW 
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Dixon, art studio tours, Oct 28 SW; 54j NC 
La Cienega, festival and market (g), 
Aug 32 SW 
La Cueva, Raspberry Roundup (g), 
Sep 34 SW 
Laguna Pueblo, Saint Joseph. Feast Day (g), 
Mar 34 SW 
Las Cruces, For the Love of Arts Month, 
Feb 28 SW 
Las Vegas, Montezuma Castle (g), 
Oct 27 SW 
Raton, City of Bethlehem (g), Nov 30 SW 
Ribera, El Ancon sculpture show (g), 
Jun 36 SW 
Santa Fe 
Monothon 15 Print Show (g), Mar 34 SW 
storytelling (g), Aug 32 SW 
Wine & Chile Fiesta (g), Sep 33 SW 
Shakespeare, ghost town tours (g), 
Jul 32 SW 
Taos 
Christmas traditions (g), Nov 30 SW 
wine festival, Jan 26 SW 
OREGON 
Astoria, Fisher Poets Gathering (g), 
Feb 28 NW 
Bend, Winterfest (g), Feb 28 NW 
Eugene 
American Composers Series (g), 
Jan 26 NW 
Fiesta Latina (g), May 38 NW 
Hammond, crab and seafood festival (g), 
Apr 34 NW 
Hood River, Subaru Gorge Games, 
Jul 32 NW 
Lake Billy Chinook, eagle watch (g), 
Feb 28 NW 
Pendleton 
Native American basketweavers, 
Aug 47 NW 
round-up, Sep 24 NW,SW,MN 
Portland 
150th Birthday Party (g), Jan 26 NW 
Saturday Market (g), Mar 34 NW 
Reedsport, Tsalila-Umpqua River Festival 
(g), Sep 34 NW 
Salem, World Beat Festival (g), Jun 36 NW 
Scio, sheep dog trials (g), May 38 NW 
Seaside, volleyball tournament (g), Aug 32 
NW 
star party (g), Aug 32 NW 
Sweet Home, Oregon Jamboree (g), 
Aug 32 NW 
UTAH 
Brigham City, Peach Days (g), Sep 34 MN 


(g), May 38 MN 
Park City 
A Children's Rainforest Odyssey (g), 
Feb 28MN - 
off-road bicycling competition (g), 
Jun 36 MN 
Salt Lake City 
Rigoletto (g), Jan 26 MN 
state fair (g), Sep 34 MN 
The Civil War (g), Apr 34 MN 
Wheeler Historic Farm (g), Dec 27 MN 
Wellsville, quilting (g), Jul 32 MN 
WASHINGTON 
Chewelah, Chataqua Festival (g), Jul 32 NW | 
Coupeville, Penn Cove Mussel Festival (g), | 
Mar 34 NW 
llwaco, Ocian in View (g), Nov 30 NW 
Kent, depression era glass show (g), 
Feb 28 NW 
Lake Stevens, Aquafest (g), Jul 32 NW 
Neah Bay, Makah Days, Aug 47 NW 
Ocean Park, garlic festival (g), Jun 36 NW 
Ocean Shores, indoor beach bash (g), 
Jan 26 NW 
Olympia, outdoor art (g), Apr 34 NW 
Redmond, Sunset’s Idea House (g), 
Sep 34 NW 
Richland, Cool Desert Nights, cars (g), 
Jun 36 NW 
Ridgefield wildlife refuge, Bird Fest 2001 (g), # 
Oct 27 NW | | 
Seattle 
Northwest Folklife Festival (g), May 38 NW | 
Pigs on Parade (g), Jun 36 NW 
Spokane, Hina Matsuri (g), Mar 34 NW 
Tacoma, RV show (g), Jan 26 NW 
Vancouver, antique aircraft fly-in (g), j 
Aug 32 NW 
Whidbey Island, Night Flight and Lummi 
basketry (g), Mar 34 NW 
Yakima, Spring Barre! Tasting (g), Apr 34 NWI 
WYOMING 
Cheyenne, frontier days (g), Jul32 MN 
Cody 
Buffalo Bill Art Show & Sale (g), Sep 34 MN | 
Buffalo Bill SkiJoring Races (g), Feb 28 MN | | 
Wild West Days (g), May 38 MN : 
Jackson L . | 
Day of the Dead (g), Nov 29 MN 
SAE Clean Snowmobile Challenge (g), — 
Mar 34 MN 
Jackson Hole, cutter races, ski challenge | 
(g), Feb 28 MN 
Lander, jazz festival (g), Aug 32 MN 


Farmington, Great Salt Lake Bird Festival | | 









| 







i 


i 


( 


iyi 


| 
\ 


20 OM Ate Vi chite 


Inde. 
§ 








| 


- 


toga, ice fishing derby (g), Jan 26 MN 
is idan, Trail End State Historic Site (g), 
- Dec 27 MN 

awaii 

Island, Akaka Falls, Mar 120 

uai 
movie and television history tour, 

May 52 NW,SC,SW,MN; 54a NC 
| National Tropical Botanical Garden, 

| Aug 164 

jai, attractions, Sep 24 NC,SC; 

| Oct 46 NW,SW,MN 





W _ Haleakala upcountry, Nov 88 
| Hana, Nov 84 

| Wailuku, Apr 44 

_ West Maui, Nov 90 


. . 
iking Trails 
RIZONA 


Arizona canal, Mar 108 
_ Arizona Trail segment, Picketpost 
Mountain-Reavis Trail Canyon, Mar 
54 SW,MN 
_ Christiansen Trail, Dec 22 SW 
_ National Trail/Hidden Valley Loop, Dec 
~ . 22SwW 
scott, Granite Dells (g), Apr 32 SW, 42 MN 
_ Arizona Trail segment, Oracle passage, 
Mar 54 SW,MN 
| Golden Gate Trail, Dec 24 SW 
RITISH COLUMBIA 
: Lake hikes (g), Feb 26 NW 
couver area 
day hikes, May 46 NW 
Oaks to Wetlands Hiking Trail, 
Dec 24 NW 
FORNIA 
0 Nuevo, Nov 46b NC; 46d SC 
tioch, Trail Masters hikes (g), Mar 34 NC 
Minas, Audubon Canyon Ranch trails (g), 
Jun 34 NC 
bank, Verdugo Mountain Trail System, 
Mar 108 
el, Soberanes Canyon and Rocky 
Ridge Loop, Dec 22 NC 
astroville, Monterey Bay Coastal Trail, May 
44 NC 
entral Valley, Cosumnes River trails (g), 
Mar 32 NC 
ovis, Clovis Old Town and Fresno 
Sugarpine Trails, Mar 108 
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Cuyamaca Rancho State Park, May 40 SC 
Del Mar, beach waik, Dec 22 SC 
Dick Smith Wilderness, trails, May 54f SC 
Fairfield, Suisun City, Rush Ranch Marsh 
Loop, Dec 24 NC 
Imperial Valley, choices, Apr 42 SC; 48 SW 
La Canada Flintridge, Mt. Lowe Scenic 
Railway Ruins, Dec 22 SC 
Lake Tahoe, Rubicon trail (g), Jul 30 NC 
Los Angeles, Griffith Park, Apr 28 SC 
Malibu, Solstice Canyon, Rising Sun Trail, 
Sep 36 SC 
Marin County, Benstein and Cataract Loop, 
Dec 24 NC 
mushroom, guided, Nov 46) NC 
Palm Springs, three desert hikes, 
Oct 52 SC,SW,MN 
Palomar Mountain State Park, May 40 SC 
Puente and Chino Hills, Jan 34h SC 
Richmond, Wildcat Canyon Loop, 
Dec 24 NC 
Riverside, Mt. Rubidoux, Dec 24 SC 
San Francisco Bay Area 
hikes for people with dogs, Oct 48 NC 
regional parks, Apr 22 NC 
San Jose, Alum Rock City Park, Mar 108 
San Juan Capistrano, Bell Canyon Loop, 
Dec 24 SC 
Santa Barbara, Tunnel Trail to Seven Falls, 
Dec 24 SC 
Santa Cruz, Old Cove Landing Trail, 
Dec 22 NC 
Tahoe Rim Trail, Aug 42 NC,MN 
Topanga, Eagle Springs Fire Road, 
Dec 24 SC 
Woodside, Tafoni Trail, Dec 24 NC 
COLORADO 
Boulder, Mesa Trail, Dec 24 MN 
Colorado Springs, North Cheyenne Canon 
Park (g), Apr 32 MN 
Manitou Springs, Paul Inteman Memorial 
Nature Trail, Dec 24 MN 
Morrison, Trading Post Trail, Dec 22 MN 
IDAHO 
Twin Falls, Snake River Canyon (g), 
Sep 34 MN 
NEVADA 
Red Rock Canyon, Nov 32 SW; 46 MN 
Spring Mountains, choices, Aug 38 SW,MN 
Tahoe Rim Trail, Aug 42 NC,MN 
NEW MEXICO 
Alamogordo, White Sands, 
Apr 38 NW,SW,MN " 
Albuquerque, Paseo Del Bosque, 
Dec 24 SW 


Bandelier winter walk (g), Jan 24 SW; 
28 NW,NC,SC,MN 
San Ysidro, Perea Nature Trail, Dec 24 SW 
Santa Fe 
Dale Ball Trails (g), Dec 28 SW 
Winsor Trail, Dec 24 SW 
Williams Lake Trail (g), Jul 30 SW 
OREGON 
Ashland, Bear Creek Greenway, Mar 108 
Eugene, Goodman Creek Trail, Dec 22 NW 
Opal Creek (g), Jun 33 NW 
Portland, Multnomah Falls Trail, 
Dec 22 NW 
UTAH 
Mt. Timpanogos, Sep 36 MN 
Salt Lake City 
City Creek Canyon, Dec 24 MN 
Red Butte Garden, Dec 24 MN 
San Rafael Swell, Oct 20 SW,MN 
WASHINGTON 
Olympia, Ellis Cove Trail, Dec 24 NW 
Seattle 
Discovery Park Loop Trail, Dec 24 NW 
Rattlesnake Ledge Trail, Dec 24 NW 


Idaho 
Boise, attractions (f), Aug 24 NW,MN 
Coeur d'Alene 
dance camp (g), Feb 25 NW 
Lake, winter eagles, hike (g), Jan 24 
NW,MN 
International Selkirk Loop, May 24 NW,MN; 
54a SC; 54f NC 
Island Park, Henry's Fork, Mesa Falls 
Scenic Byway, Sep 44 SW,MN 
Lake Pend Oreille, Aug 92 NW,SW,MN 
Priest Lake 
Aug 92 NW; 93 SW,MN 
attractions, May 24 NW,MN; 54a SC; 
54f NC 
Sand Point, attractions, May 24 NW,MN; 
54a SC; 54f NC 
Sun Valley, attractions, Jul 38 
Three Island Crossing State Park (g), Aug 
31 MN 
Twin Falls, Snake River Canyon, trail (g), 
Sep 34 MN 


Lodging 

Dude ranches, last minute (g), Jul 32 MN 
Inns, best small inns (f), Feb 88 NC 
Mountain lodges, choices, Jun T1 

Quiet retreats, Jan 30 

Spas, western, Jan T1 

Winter holiday retreats (f), Dec 97 
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ALASKA 
Homer, Kachemak Bay Wilderness Lodge, 
Jun T4 
ARIZONA 
Canyon de Chelly National Monument, 
choices, Dec 96 
Catalina, Miraval, Jan T8 
Greer, Greer Lodge, Jun T8 
Jerome, choices, Nov 20 SW,MN 
Mogollon Rim, choices, Aug 27 SW 
Payson, Kohl’s Ranch Lodge, Jun T8 
Sasabel, Rancho De La Osa, Dec 97 SW,MN 
Scottsdale, Sanctuary on Camelback 
Mountain (g), Mar 34 SW 
spa resorts, three (g), Nov 30 SW 
Tucson 
House of Prayer, Jan 30 
Loews Ventana Canyon Resort, Jan T5 
Winslow, La Posada Hotel, Mar 107 
Yucca, Stagecoach Trails Guest Ranch, 
wheelchair accessible (g), Oct 27 SW 
BRITISH COLUMBIA 
Ainsworth Hot Springs, Mountain Trek 
Fitness Retreat, Jan T5 
100 Mile House, Hills Health Ranch, Jan T8 
Salt Spring Island, Hastings House, Feb 90 
NW; 94 NC,SC; 98 SW,MN 
Sunshine Coast, choices, Jun 24 NW 
Vancouver, Pacific Palisades Hotel (g), 
Nov 30 NW 
CALIFORNIA 
Albion, Albion River Inn, Feb 90 NC; 
92 NW,SC; 96 SW,MN 
Anaheim 
Disneyland choices, Mar 20 
NC,SC,SW,MN; 42 NW 
Grand Californian, Mar 28 
NC,SC,SW,MN; 49 NW 
Aptos, Bay View Hotel Bed & Breakfast Inn 
(g), Jun 36 NC 
Awahnee, Homestead, Jun T2 
Ballard, Ballard Inn, Feb 92 NC; 90 SC; 
94 NW,SW,MN 
Berkeley, choices, Nov 20 NC 
Big Sur 
choices, Sep 109 
Post Ranch Inn, Feb 93 NC; 91 SC; 
95 NW,SW,MN 
Bishop Creek Canyon, Bishop Creek 
Lodge, Jun T2 
Dana Point, St. Regis Monarch Beach 
Resort & Spa (g), Nov 30 SC 
Death Valley, choices, Dec 93 
Elk, Harbor House Inn, Feb 91 NC; 
93 NW,SC; 97 SW,MN 
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Escondido, Golden Door, Jan T3 
Eureka, Carter House Inn, Feb 91 NC; 

93 NW,SC; 97 SW,MN 
Gaviota Coast, Bacara, Apr 36 SC 
Goleta, Circle Bar Be Ranch, Dec 97 NC,SC 
Grass Valley, choices, Oct 30 NC,SC 
Groveland, Groveland Hotel, Feb 90 NC; 

92 NW,SC; 96 SW,MN 
Guerneville, Applewood Inn, Feb 91 NC; 

93 NW,SC; 97 SW,MN 
Half Moon Bay, Ritz-Carlton (g), Aug 32 NC 
Hope Valley, Sorensen’s Resort, 

Dec 97 NC,SC 
Julian, Orchard Hill Country Inn, Jun T3 
Laguna Beach, choices, Jun 24 SC; 

46 SW,MN 
Lake Arrowhead, Saddleback Inn, Jun T3 
Long Beach, Dockside Boat & Bed (g), 

Dec 28 SC 
Los Angeles, choices, Nov 38 
Mammoth Lakes, Tamarack Lodge & 

Resort, Jun T3 
Mendocino, Brewery Gulch Inn (g), Sep 34 NC 
Muir Beach, Green Gulch Farm, Jan 31 
Newport Beach, Doryman’s Inn, Feb 93 

NC; 91 SC; 95 SW,MN 
Oakhurst, Chateau du Sureau, Feb 91 NC; 

93 NW,SC; 97 SW,MN 
Ojai, Ojai Valley Inn & Spa, Jan T5 
Palm Springs 

choices, Feb 16 NW,SC,SW,MN; 34 NC 

Orbit In (g), May 38 SC 

Villa Royale Inn, Feb 92 NC; 90 SC; 94 

NW,SW,MN 

Russian River area, choices, Aug 28 NC 
San Diego, choices, Dec 40 NW,NC,SC 
San Francisco 

Chinatown, Jan 20 NC,SC 

Marina District, Oct 24 NC 
Santa Barbara, Mount Calvary Monastery, 

Jan 31 
Scotts Valley, inn (g), Jan 26 NC 
Sequoia National Park, choices, Dec 95 
Soda Springs, Ice Lakes Lodge (g), Dec 28 NC 
Sonoma 

choices, May 24 NC,SC,SW 

Lodge at Sonoma (g), Jul 32 NC 

Sonoma Mission Inn & Spa, Jan T4 
Sunnyvale, Wild Palms Hotel (g), Oct 27 NC 
Tahoe City, Sunnyside Lodge, Jun T3 
Ventura, Bella Maggiore Inn, Feb 93 NC; 

91 SC; 95 SW,MN 
Vista, Cal-a-Vie Health Spa, Jan T6 
Watsonville, Mount Madonna Center, Jan 31 
Woodside, Lodge at Skyionda, Jan T6 


Yosemite 
Feb 16 NC; 34 NW,SC,SW,MN ’ 
Bracebridge Dinner (g), Dec 27 NC,SC 
Yosemite Road, Penon Blanco Lookou 
B&B (g), Aug 32 NC 
COLORADO 
Allenspark, Allenspark Lodge and B & B, 
Jun T6 10 
Aspen Highlands, facelift (g), Dec 28 MN. | 
Boulder, choices, Dec 40 MN i 
Clark, Home Ranch, Dec 97 SW,MN 
Durango, choices, Jun 24 SW,MN 
Guest ranch choices for winter (g), 
Jan 23 MN 
Keystone, off-season (g), Oct 26 MN 
Leadville, choices, Jul 34 MN 
Ridgway, Chipeta Sun Lodge and Spa, | 
Jan T3 | 
Rollinsville, Shoshoni Yoga Retreat, Jan 32" i 
San Luis, choices, Dec 34 SW,MN | 
Steamboat Springs, Moving Mountains 
Chalet, Jun T6 
HAWAII 
Lanai, choices, Sep 30 NC,SC; 
Oct 46 NW,SW,MN 
Maui 
choices, Nov 84 
Grant Wailea Resort Hotel and Spa, 
Jan T2 
IDAHO 
Boise, choices, Aug 27 NW,MN 
Island Park, Henry's Fork Lodge, 
Sep 44 SW,MN 
Stanley, Idaho Rocky Mountain Ranch, 
Jun T6 
Sun Valley, choices, Jul 38 
MONTANA 
Big Sky, Lone Mountain Ranch, Jun T6 
Bozeman, MountainFit, Jan T5 
Essex, Izaak Walton Inn, Dec 94 
Helena, Jul 44 MN 
Whitefish 
Grouse Mountain Lodge, Jun T7 
off-season (g), Oct 26 MN 








7M 
I i 


NEVADA 
Boulder City, Boulder Dam Hotel, 

Feb 44 SW,MN; 42d SC row 
NEW MEXICO ni 
Abiquiu, Ghost Ranch Conference Center, ) Ji 

Jan 32 6 | 


Bernalillo, Hayatt Regency Tamaya Resort Mh 
and Spa (g), Aug 32 SW i 
Canyon de’ Chelly, Thunderbird Lodge, thy 
Jan 26 SW | bi 
Chama, Lodge at Chama, Jun T8 | 
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: 
yup, El Rancho Hotel & Motel, Mar 107 
or choices, Mar 44 SW,MN 
«) River, Jan 34 SW 
(eta Fe 
uy, Bishop's Lodge, Jun T8 
Bishop's Ranch Lodge Resort, 
| Dec 97 SW,MN 
49 85 Ski Valley, Inn at Snakedance, Jun T8 
)=GON 
island 
Ashland Springs Hotel! reopens (Q), 
Jun 36 NW 
Mount Ashland Inn, Jun T4 
, choices, Jun 44 NW; 48 SC 
p Sherman, Metolius River, Jul 44 NW 
it, Breitenbush Hot Springs Retreat, 
_ Jan 33 
Beach, Salishan Lodge and Golf 
Resort, Dec 97 NW 
aad Beach, Tutu’tun Lodge, Feb 91 NW; 
_ 95 NC,SC; 99 SW,MN 
ernment Camp, Timberline Lodge, 
_ Jun TS 
fway, Pine Valley Inn, Feb 91 NW; 
/ 95 NC,SC; 99 SW,MN 
lin, Black Bar Lodge, Jun T5 
idleton, choices, Sep 30 NW,SW,MN 
tiand, Irvington, choices, Nov 34 NW 
gue River, lodges (g), May 35 NW 
mmer Lake, choices, May 40 NW,NC 
, choices, Mar 40 NW 



























Valley, Aug 34 SW,MN 

yab, Pack Creek Ranch, Dec 97 SW,MN 
rk City, Stein Eriksen Lodge, Jun T7 

t Lake City, Grand America Hotel (g), 


t Lake City area, choices, Jan 20 
NW,SW,MN; 34d NC,SC 
George, Red Mountain Resort, Jan T6 
ance, off-season (g), Oct 26 MN 
A\SHINGTON 
ham, Hotel Bellwether, Feb 28 NW; 
Nov 46 NW 
e, Resort Semiahmoo, Oct 52 NW 
ama, Freestone Inn, Feb 90 NW; 
94 NC,SC; 98 SW,MN 
Valley, choices, Feb 44 NW 
pic Peninsula, Lake Quinault Lodge, 
Jun T5 
Island, choices, Dec 97 NW 
choices, Oct 103 
Elliott Grand Hyatt (g), Aug 32 NW 
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Seaview, Shelburne Inn, Feb 91 NW; 
95 NC,SC; 99 SW,MN 

Snoqualmie, Salish Lodge Resort & Spa, 
Jan T3 

Spokane, choices, Oct 44 NW 

Stehekin, choices, Dec 92 

Stevenson, Dolce Skamania, Dec 97 NW 

Walla Walla, Sep 44 NW 

Whidbey Island, Whidbey Institute/Chinook 
Center, Jan 33 

Winthrop, Sun Mountain Lodge, Jun T5 

WYOMING 

Jackson, Amagani, Jun T7 


Montana 
Essex, winter getaway, Dec 94 
Great Falls, Great Falls of the Missouri, 
Mar 122 SW,MN 
Helena, attractions, Jul 44 MN 
Highway 89, attractions (f), Jun 96 
Kalispell, Conrad Mansion, gardens, Mar T3 


Nevada 

Boulder City, Hoover Dam, attractions, 
Feb 42 SW,MN; 42d SC 

Genoa, attractions (g), May 35 MN; 
40 NW,SW 

Great Basin National Park, May 104 

Lake Mead, Aug 90 SW,MN 

Red Rock Canyon, Nov 32 SW; 46 MN 

Reno, arts (g), Jul 29 MN 

Spooner Lake, winter visit, Mar 32 MN; 
52 NC 

Spring Mountains, hikes, Aug 38 SW,MN 


New Mexico 
Alamogordo, White Sands National 
Monument, walks, Apr 38 NW,SW,MN 
Albuquerque 
Bookworks (g), Apr 31 SW 
downtown, attractions, Sep T8 
KiMo Theatre (g), Oct 26 SW 
Nob Hill, holidays, Dec 44 SW,MN 
Nob Hill neighborhood (g), Feb 28 SW 
Paseo Del Bosque, Dec 22 SW 
PNM Butterfly Pavilion (g), May 38 SW 
Route 66 anniversary, Jul 42 SW 
artists’ studio tours, Oct 28 SW; 54j NC 
Bandelier National Monument walk (g), 
Jan 24 SW; 28 NW,NC,SC,MN 
Canyon de Chelly winter tours (g), Jan 26 SW 
Carlsbad Caverns National Park, bat 
watching, May 46 SW,MN 
Chaco Canyon (f), Apr 22 SW; 58b 
NW,NC,SC 


Chimayo, High Road Marketplace (g), 
Dec 28 SW 
Cimarron, Philmont Scout Ranch, May 20 
Cloudcroft, Dec 30 Sw 
El Morro National Monument, May 112 
Farmington, attractions, May 40 SW,MN 
Glenwood, attractions, Mar 44 SW,MN 
Lincoln County, outlaw West, attractions, 
Jul74 
Ranchos de Taas, attractions (g), Feb 26 SW 
Red River, activities, Jan 34 SW 
San Ysidro, Perea Nature Trail, Dec 22 SW 
Santa Fe 
Dumont Maps & Books of the West (g), 
Apr 31 SW 
El Zaguan, garden, Mar T3 
J.W. Eaves Movie Ranch, tours (g), 
Apr 34 SW 
Lensic Performing Arts Center (g), 
Apr 34 SW; Oct 26 SW 
walking tour, brochure (g), Jan 26 SW 
Winsor Trail, Dec 24 SW 
Sugarite Canyon State Park, wild iris (g), 
May 36 SW; 44 MN 
Taos 
Kit Carson Home and Museum, Jan 12 
Taos Book Shop (g), Apr 31 SW 
Taos Ski Valley, Williams Lake Trail (g), 
Jul 30 SW 
Tesuque, markets and galleries (g), Aug 31 SW 


Oregon 
Ashland, arts, venues (g), Mar 31 NW 
Bend, attractions, Jun 44 NW; 48 SC 
Camp Sherman, Metolius River, attractions, 
Jul 44 NW 
Cascade-Siskiyou National Monument, 
Jul 20 NW; 22 NC,SC; 26 SW,MN 
Columbia Gorge, history center (g), 
Aug 31 NW 
Dance camps, contra or zydeco venues (g), 
Feb 25 NW 
Elowah Falls, Mar 116 
Eugene 
Goodman Creek Trail, Dec 22 NW 
rhododendron collection (g), Apr 34 NW 
Fort Clatsop, holiday spirit, Dec 30 NW 
Grants Pass, art museum and First Friday 
(g), Sep 34 NW 
Hood River 
AnnzPanz cookware store, Mar 113 
farm stands (f), Oct 20 NW 
Jordan Valley, Charbonneau monument, 
Jun 48 NW 
Lake Billy Chinook, kayak tours, Oct 26 NW 


2001. Article index 





Lincoln City, galleries, glass floats, Dec 34 
NW; 44h NC,SC 
McMinnville, Spruce Goose, Dec 27 NW; 
38 NC,SC,SW,MN 
Multnomah Falls, Mar 122 NW 
Nehalem Bay, Sep 42 NW 
Neskowin Beach, ghost forest, Feb 14 
Newport, whale watching (g), Mar 34 NW 
Oregon Caves National Monument, May 111 
Pendleton, 
roundup, attractions (f), Sep 24 
NW,SW,MN 
Severe Brothers Saddlery, Sep 192 
Portland 
Airport MAX (g), Dec 28 NW 
Camaissia Natural Area (g), Apr 32 NW 
Children’s Museum Second Generation 
(g), Nov 29 NW 
Chinese garden, classical, 
May 50 NW,MN 
East Bank Design District (g), Jan 23 NW 
Eastbank Esplanade (g), Sep 33 NW 
Forest Park (f), Apr 22 NW 
Irvington, attractions, Nov 34 NW 
Multnomah Falls Trail, Dec 22 NW 
Nob Hill, attractions, Sep T4 
Pearl District, attractions (f), Mar 20 NW 
Sellwood antiques, Mar 111 
streetcar (g), Aug 32 NW 
Tiffany & Co. (g), Mar 34 NW 
Underground Tours (g), Sep 34 NW 
wildlife viewing, Oct 54 NW 
zoo, Amazon Flooded Forests (g), 
Oct 27 NW 
Rogue River, lodges (g), May 35 NW 
Salem 
Historic Deepwood Gardens, Mar T3 
Opal Creek (g), Jun 33 NW 
Opal Creek, ecology classes (g), 
May 38 NW 
Salt Creek Falls, Mar 122 NW 
Silver Falls State Park, Mar 122 NW 
Summer Lake, attractions, May 40 NW,NC 
Troutdale, Latourell Falls, Mar 122 NW 
Wallowa Lake, Aug 92 NW 
Washington County wineries, Mar 32 NW; 
56 NC,SC,MN 
Yachats, Mar 39 NW 


Parks, Public Lands 
NATIONAL 
Bandelier (g), Jan 24 SW, 
28 NW,NC,SC,MN 
Buenos Aires National Wildlife Refuge, 
Nov 46 SW 
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Cabeza Prieta, Jan 73 

Canyon of the Ancients, Jul 24 SW,MN; 
26 NW,NC,SC 

Canyonlands, May 103 

Carrizo Plain, Jul 26 

Cascade-Siskiyou, Jul 20 NW; 22 NC, SC; 
26 SW,MN 

Chaco Culture National Historical Park, 
Apr 22 SW; 58b NW,NC,SC 

Channel Islands, May 111 

Colorado National Monument (g), 
May 36 MN; 50 SW 

Craters of the Moon, Jul 26 

Don Edwards San Francisco Bay Wildlife 
Refuge, Apr 26 NC 

El Morro, May 112 

Florissant Fossil Beds, May 112 

Giant Sequoia, Jul 26 

Great Basin, May 104 

Great Sand Dunes, Mar 106 

Guadalupe Mountains, Oct 34 

Hanford Reach, May 111, Jul 22 NW; 
26 NC,SC,SW,MN 

Hawaii Volcanoes, ranger walk, Hawaiian 
music, Mar 107 

Kasha-Katue Tent Rocks, Jul 26 

Mojave National Preserve, May 109 

monuments, new (f), Jul 18 

Mt. Rainier, road near Nisqually entrance, 
Sep 36 NW 

Navajo National Monument, 
Jun 42 SW,MN 

North Cascades, May 110 

Oregon Caves, May 111 

Organ Pipe Cactus, Jan 73; May 104 

Pinnacles, Jul 26 

Pompeys Pillar, Jul 26 

Redwood National and State Parks, 
May 106 

Saguaro, Jan 73 

Santa Monica Mountains, ranger walk, 
Mar 107 

Santa Rosa and San Jacinto Mountains, 
Jul 20 NC,SC; 24 SW,MN; 26 NW 

Tonto, May 112 

Upper Missouri River Breaks, Jul 26 

Vermilion Cliffs, Jul 20 SW,MN; 
24 NW,NC,SC 

White Sands, Apr 38 NW,SW,MN 

Yellowstone, Lower Yellowstone Falls, 
Mar 116 

Yosemite 
falls, Mar 116; Mar 122 NC 
in winter, Feb 16 NC; 34 NW,SC,SW,MN 
ranger walk, 1903, Mar 107 











REGIONAL 
ARIZONA 
Catalina State Park, Jan 73 
Hart Prairie Preserve (g), Jul 29 SW 
Ramsey Canyon Preserve, Jan 73 
South Mountain Park, Jan 73 
Superstition Wilderness, Jan 73 oi 
CALIFORNIA na 
Anthony Chabot and Redwoods, Apr 24 Ni} 
Anza-Borrego Desert State Park, Jan 73 | i 
Big Basin, Dec 44b NC,SC m at 
Big Sur coast, Sep 108 7 
Black Diamond Mines, Apr 24 NC ue 
Briones, Apr 24 NC i 
Chino Hills State Park, Jan 34h SC | 
Coyote Hills, Apr 26 NC { | 
Griffith Park, Apr 22 SC _ 
Jacks Peak County Park for Monterey f 
Pines, Dec 44b NC,SC | 
Mt. Diablo, Apr 26 NC _ 
Point Lobos State Reserve for Monterey | | 
Pines, Dec 44b NC,SC 
Sunole-Ohlone, Apr 26 NC 
Tilden, Apr 26 NC 
OREGON 
Forest Park, Apr 22 NW 













Publications 
BOOKS 7 
A River Running West: The Life of John Weslelg"' 
Powell (g), Apr 34 NW,NC,SC.MN M8 
Alaska: Adventures in Nature, Feb 40 NW FY 
Bicycling America’s National Parks: ie 
California, Feb 40 NC,SC, SW,MN_ 
Bicycling America’s National Parks: Utah} 
and Colorado, Feb 40 NC,SC,SW,MN 
Boatless in Seattle, Feb 40 NW | is 
California Calls You: The Art of Promoting | 
the Golden State 1870 to 1940 (g), Fri 
May 38 Wye 
California Hiking, Feb 40 NC,SC ye 
Chow! San Francisco Bay Area, affordable #0 
meals (g), Nov 30 NC 
Cross-country Skiing California, 
Feb 40 NC,SC 
15 Hikes in Washington's Central Cascades | ‘ 
(9), Nov 30 NW pr 
Great Ghost Towns of the West (g), Sep 34 ds 
NC; Oct 27 SC,SW; Nov 30 MN 7 | 
Heaven on the Half Shell (g), Sep 34 NW 
Hiking Colorado's Geology, _ 
Feb 40 NW,SW,MN 
Hiking Washington's Geology, Feb 40 
NW,SW,MN 
Hutterites of Montana (g), Jun 36 MN 


ip 
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»Je/Out Northern California, 

| Feb 40 NC,SC 

Carson & the Indians, Jan 12 

tana and Idaho’s Continental Divide 







( Hikes in Northern California (g), 
_ Jun 36 NC 
« Hikes in Southwestern British Columbia 
_(g), Oct 27 NW 
;ya) Hikes on the Oregon Coast, Feb 40 NW 
nj2gon Nature Weekenas, Feb 40 NW 
land from the Air (g), Feb 28 NW 
\) Francisco's 49 Mile Scenic Drive (Q), 
/ Jul 32 NC 
) Francisco’s Chinatown, Jan 20 NC,SC 
Francisco’s Telegraph Hill (g), 
Dec 28 NC 
ikes in Oregon's Coast Range & 
_ Siskiyous (g), Jul 32 NW 
ambles in Washington (g), Oct 27 NW 
jwshoeing Colorado, Feb 40 SW,MN 
> Aloha Shirt: Spirit of the Islands (g), 
_ Aug 32 NC,SC 
2 Pacific Crest Trail: A Hiker’s 
_ Companion, Feb 40 
» Santa Fe Trail (g), Mar 33 MN; Apr 34 SW 
velers’ Tales: American Southwest (g), 
Sep 34 SW * 
common Field Guides, northwest nature 
_ guides (g), Dec 28 NW 
hiking San Diego: Where to Go to Get 
Away from It All (g), Jul 32 SC 


j 



















9€S, Paper and electronic, Jan 34 MN; 
Mar 44 SC 
PHLETS 
‘erse City Destinations, San Francisco (g), 
Dec 28 NC 
ISTCARDS 
tage national park (g), Jan 26 SW 
BSITES 
ange County California Parks (g), 
Jan 26 SC 
Francisco Bay Area Trails (g), 
Dec 28 NC 
el guidebooks, Feb 40 


, Southwest choices (g), Jun 33 SW 
2xican breakfasts, southwestern, 
Oct 40 NC,SC,SW,MN 


| 
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ARIZONA 
Flagstaff, Macy’s European Coffeehouse (g), 
Jan 23 SW 
Jerome, Nov 20 SW,MN 
Mongollon Rim, Aug 27 SW 
Soda fountains, vintage, Aug 42 SW 
Tucson, Coffee Etc. (g), Jan 23 SW 
Yuma, Nov 34 SW 
BRITISH COLUMBIA 
Sunshine Coast, Jun 24 NW 
Vancouver 
Feb 32 NW 
Dec 44d NW 
CALIFORNIA 
Alameda 
Aug 34 NC 
Ole’s Waffle Shop, Mar 112 
Albany, Solano Avenue, Oct 541 NC 
Anaheim, California Adventure and Disneyland, 
Mar 28 NC,SC,SW,MN; 48 NW 
Beach breakfast joints, northern California, 
Feb 31 NC 
Berkeley 
Nov 20 NC 
NFusion, Apr 36 NC 
Bishop, Rock Creek Lakes Resort, Aug 97 
Big Sur coast, Sep 109 
Burger joints, southern California (g), 
Jun 33 SC 
Campbell, Jun 48 NC 
Davis, Apr 52 NC 
Folsom, Mar 54d NC 
Grass Valley, Oct 28 NC,SC 
Hanford, Nov 46 SC; 46d NC 
Hollywood, Pig’n Whistle, reopens (g), 
Sep 34 SC 
I-15 choices, Jul 44 SC,SW 
Laguna Beach, Jun 24 SC; 46 SW,MN 
Larkspur, Chair of Larkspur, Apr 36 NC 
Lone Pine, Oct 47 NC,SC 
Los Angeles 
classic restaurant, May 46 SC 
downtown choices, Nov 38 
Korean, Aug 34 SC 
La Morenita Tortilleria & Bakery, Mar 113 
Robertson Boulevard, Oct 48 SC 
Monrovia, Feb 32 SC 
Mountain View, Lucy's Tea House, Apr 36 NC 
Palm Springs, Feb 22 NW,SC,SW,MN; 
34 NC 
Palo Alto, Tea Time, Apr 36 NC 
Russian River area, Aug 28 NC 
San Diego, 
choices, Dec 40 NW,NC,SC 
Point Loma, Apr 51 SC,SW,MN 


San Francisco 
Chinatown, Jan 20 NC,SC 
ice cream shops (g), Jul 29 NC 
Imperial Tea Court, Apr 36 NC 
Lovejoy’s Antiques and Tea Room, 
Apr 36 NC 
Marina District, Oct 24 NC 
Potrero Hill, Mar 40 NC 
Richmond District, Jan 18 NC,SC 
South of Market, Apr 48 NW,NC,MN 
Warming Hut cafe (g), Nov 30 NC 
Santa Paula, Sep 44 SC 
Sebastopol, Sep 44 NC 
Sonoma, May 24 NC,SC,SW 
Studio City, Dec 44d SC 
Winters, Oct 52 NC 
Woodside, Jan 36 NC 
COLORADO 
Boulder, Dec 40 MN 
Durango, Jun 24 SW,MN 
Fort Collins, Oct 30 MN 
Leadville, Jul 34 MN 
San Luis, Dec 34 SW,MN 
Telluride, choices offering mushrooms (g), 
Aug 28 MN 
Trinidad, Sep 41 SW,MN 
HAWAII 
Lanai, Sep 30 NC,SC; Oct 46 NW,SW,MN 
Maui, Nov 84 
IDAHO 
Boise, Aug 27 NW,MN 
Sun Valley, Jul 38 
MONTANA 
Helena, Jul 44 MN 
NEW MEXICO 
Albuquerque 
coffee houses (g), Jan 23 SW 
Nob Hill, Dec 44 SW,MN 
Glenwood, Mar 44 SW,MN 
Pie Town, Pie-O-Neer Cafe, Aug 96 
Red River, Jan 34 SW 
Sandia Pueblo, Bien Shur Restaurant, 
Dec 28 SW 
Santa Fe 
coffee houses (g), Jan 23 SW 
Tamale Molly (g), Sep 34 SW 
soda fountains, vintage, Aug 42 SW 
Taos, Bean, coffee house (g), Jan 23 SW 
OREGON 
Bend, Jun 44 NW; 48 SC 
Dayton, Joel Palmer House, Nov 200 
Nehalem Bay, Sep 42 NW 
Pendleton, Sep 30 NW,SW,MN 
Portland 
Irvington, Nov 34 NW 
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Old Town/Chinatown, May 50 NW,MN 
Original Pancake House, Mar 112 
Pearl District, Mar 24 NW 

Vida, Mom's Pies, Aug 98 

Yachats, Mar 40 NW 

UTAH 

Bicknell, Sunglow Family Restaurant, Aug 98 

Heber Valley, Aug 34 SW,MN 

Salt Lake City, Nov 34 MN; 44 SC,SW; 
46b NW 

Salt Lake City area, choices, Jan 20 
NW,SW,MN; 34d NC,SC 

WASHINGTON 

Kirkland, Cafe Juanita, Mar 113 

Methow Valley, Feb 44 NW 

Ocean Shores, Nov 20 NW 

Poulsbo, Aug 34 NW 

Rockport, The Eatery Restaurant, Aug 96 

Seattle 
Alki Cafe pancakes, Mar 112 
antigourmet choices, Mar 28 NW 
choices, Oct 102 
Dahlia Lounge (g), Jan 26 NW 
Eastlake, Mar 54 NW 

Spokane, Oct 44 NW 

Walla Walla, Sep 44 NW 

Woodinville, Herbfarm, Mar 113, Sep 38 NW 

WYOMING 

Casper, Elkhorn Canyon Cafe & General 
Store, Mar 112 

Rock River, Longhorn Restaurant, Aug 99 


Sports 
Ballooning, Rockies venues (g), Jun 33 MN; 
47 NW 
Bicycle racing, venues (g), Jun 33 NC 
Ice skating, mountain venues (g), Feb 25 MN 
Skiing 
Alta and Snowbird, Utah, Dec 30 MN 
cross-country trails, Methow Valley, 
Wash., Feb 42 NW 
Heavenly Valley, gondola (g), Feb 28 NC 
Mt. Bailey snowcat, Ore. (g), Jan 26 NW 
Mt. Baldy, Calif., Dec 30 SC 
Pete's Bow, Vail, Colo. (g), Jan 26 MN 
Snowshoeing 
Beaver Creek, Colo. (g), Mar 31 MN; 
55 NC,SC 
Spooner Lake, Nev., Mar 32 MN; 52 NC 
Vail Valley, Colo. (g), Mar 31 MN; 
55 NC,SC 
Surfing, venues, Calif. (g), Jan 23 SC 
Winter 
choices, Cloudcroft, New Mex., 
Dec 30 SW 
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olympic venues in Utah, Jan 14 
NW,SW,MN,; 34 NC,SC 
Silver Creek Ranch, Colo. (g), Feb 26 MN 


Tours, Tips 
Cars, rental, electric and hybrid (g), 
Nov 30 NC,SC 
Classes, How to Start Cooking, Seattle, 
Wash. (g), Oct 27 NW 
Tours 
adventure, affordable (g), Apr 138 
archeological hands-on programs, 
Apr 146 
bicycling and camping, outfitters, Apr 144 
birding on Midway Atoll, Mar 50 
churches, Seattle (g), Dec 28 NW 
Colorado wine country (g), Sep 34 MN 
Cordell Bank nature cruises, Calif. (g), 
Sep 34 NC 
eagles, British Columbia, Dec 44f NW 
horsepack trips, outfitters, Apr 140 
moonlight by canoe, Bend, Ore. (g), 
Jun 36 NW 
oyster farms, Wash., Apr 42 NW 
whitewater trips, outfitters, Apr 142 
Yellowstone, hikes with naturalists (g), 
Jun 36 MN 
Vacations, volunteer, seven groups, 
Mar 54h NC,SC 


Trains 

Amtrak, Wave Train, Oakland to Klamath Falls 
for whitewater canoeing, Apr 34 NC 

Durango & Silverton Narrow Gauge Railroad 
& Museum, Jun 24 SW,MN 

Fillmore and Western Railway, weekend and 
dinner trains, Calif., Sep 44 SC 

Grand Canyon Railway (g), Jun 34 SW 

Mt. Hood Railroad, Oct 24 NW 

Pacific Surfliner, Los Angeles to San Diego, 
attractions (f), Oct 20 SC 

San Diego Railroad Museum’s Campo 
Depot, train rides, May 44 SC 

Shasta Sunset Dinner Train, McCloud, 
Calif., Jun 24 NC; 38 NW 

Whistler Northwind, Vancouver to Prince 
George (g), Jul 32 NW 


Utah 
Brian Head, biking, Jun 38 SW,MN 
Canyon of the Ancients National Monument, 
Jul 24 SW,MN; 26 NW,NC,SC 
Canyonlands National Park, May 103 
Cedar Breaks National Monument, 
Jun 38 SW,MN 








Cedar City, attractions, Jun 38 SW,MN 
Escalante, Calf Creek Falls, Mar 122 SW,MN 
Heber Valley, attractions, dining, 

Aug 34 SW,MN 
Highway 89, attractions (f), Jun 96 
Hovenweap National Monument (g), 

Sep 34 MN 
Lehi } 

North American Museum of Ancient Life 

(g), Oct 27 MN 
Thanksgiving Point gardens (g), | 
Apr 31 MN; 36 SW; 42 NC; 52 NW 9. 
Mt. Timpanogos, hikes, Sep 36 MN 
Ogden, downtown attractions, Sep T6 
Park City, Olympics 2002 venues, 

Jan 14 NW,SW,MN; 34 NC,SC 
Provo, Bridal Veil Falls, Mar 122 SW,MN 
Salt Lake City 

City Creek Canyon, Dec 24 MN 
downtown, attractions, Nov 34 MN; 
44 SC,SW; 46b NW 
Museum of Fine Arts (g), May 38 MN 
Olympics 2002 venues (f), 
Jan 14 NW,SW,MN; 34NC,SC | 

Red Butte Gardens, Mar T5; Dec 24 MN 
San Rafael Swell, attractions (f), Oct 20 

SW,MN 
Zion, winter rates (g), Nov 30 MN 


Washington 
Bellevue 
art museum, Apr 28 NW 
Bellevue Botanical Gardens, Mar T5 
Bellingham, waterfront, Nov 46 NW 
Blaine, border, Oct 52 NW 
Columbia Gorge, Horsethief Lake State 
Park (g), Aug 31 NW 
Coupeville, Ebey’s Landing (g), Jun 34 NW | 
Dance camps, contra or zydeco venues (Q),’ 
Feb 25 NW | 
Hanford Reach National Monument, May 
111; Jul 22 NW; 26 NC,SC,SW,MN 
Kitsap County, Anderson Point park (g), 
Jul 30 NW 
Lake Chelan, Aug 92 NW 
Lake Quinault, Aug 89 NW,NC,SC 
Methow Valley 
attractions, Feb 42 NW 
winter getaway, Dec 97 NW 
Monroe to Fall City, berry picking, Jul 36 
Mt. Baker, area attractions, Jul 34 NW 
Mt. Rainier, road near Nisqually entrance, 
Sep 36 NW 
Mt. Rainier National Park, winter getaway, — 
Dec 97 NW 
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+h Cascades National park, May 110 
Jean shores, attractions (f), Nov 20 NW 


mpia, Ellis Cove Trail, Dec 24 NW 


"ster farms, tours, Apr 42 NW 
, drive, May 36 NW 
ouse Falls, Mar 120 NC,SC; 122 NW 
ilsbo, attractions, Aug 34 NW 
ss Lake, Aug 93 NW 
ittle 
. Cari S. English Jr. Botanical Garden, 
Mar T8 
Chittenden Locks (g), Aug 28 NW 
clothing, outdoor, Dec 44b NW 
Discovery Park Loop Trail, Dec 24 NW 
Eastlake district, Mar 54 NW 
Experience Music Project, guitar gallery, 
Mar 106 
neighborhoods, attractions (f}, Oct 96 
Rattlesnake Ledge Trail, Dec 24 NW 
Safeco Field (g), Apr 31 NW 
stairways for walks, views, Apr 51 NW 
Volunteer Park Conservatory, Jan 36 NW 
aque mie Falls, Mar 116 
attractions, Oct 40 NW 
Gonzaga University, Bing Crosby 
Collection, Dec 20 
Spokane Falls, Mar 122 NW 
hekin, winter getaway, Dec 92 
soma 
attractions, Sep T5 
W.W. Seymour Botanical Conservatory, 
Jan 36 NW 
Island, Betty MacDonald farm, 
| Sep 22 
illa Walla, wineries, Sep 44 NW 
Odinville, attractions, Sep 38 NW 
»0dland, lilac garden and grist mill, 
Apr 36 NW,MN 


+10 
| 


! “ima Valley, wineries, touring, Oct 28 NW; 


54d NC 


estern Wanderings 
inger Meteor Crater, Mar 18 
MacDonald farm, Sep 22 
g Crosby Collection, Dec 20 
peles Manuscript Library, Apr 20 
Carson, Jan 12 
ble symposium and sculpture, Jun 22 
anuska Valley, Aug 22 
in Beach tree roots, Feb 14 
be! Prize, Caltech tours, Oct 18 
llmont Scout Ranch, May 20 
Michael's Mission, St. Katharine Drexel, 
Jul 16 


Ono 
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Wildlife and Nature 


Bats, Southwest bat watching, 
May 46 SW,MN 
Birding 
albatross, Midway Atoll, Mar 50 
Alcatraz, Calif., Jun 30 NW,NC,SW,MN 
Barr Lake State Park, Colo. (g), 
Jun 34 MN 
eagles, Coeur d'Alene Lake, Ida. (g), 
Jan 24 NW,MN 
eagles, tours, B.C. Canada, 
Dec 44f NW 
egrets, Audubon Canyon Ranch, Calif. 
(g), Jun 34 NC 
Gila Riparian Preserve, New Mex., 
Mar 44 SW,MN 
Hassayampa Nature Preserve, 
Wickenburg, Ariz. (g), May 35 SW 
herons, Portland, Ore., Oct 54 NW 
herons, Rodman Slough, Calif., 
Apr 38 NC 
Lost Slough Wetlands, Calif., 
Mar 32 NC 
Raptor Free Flight Program, Tucson, 
Ariz. (g), Mar 34 SW 
Salton Sea, Calif., Apr 42 SC; 48 SW 
Sauvie Island, Ore., Oct 54 NW 
trogons, Portal Ariz., Apr 28 MN; 42 SW 
wetlands, southern Calif., Nov 20 SC 
Fall foliage 
Aspen Grove, San Bernardino National 
Forest, Calif., Sep 56 
Dunderberg Meadows, Humboldt-Toiyabe 
National Forest, Calif., Sep 56 
Flagstaff area, Ariz., Sep 42 SW,MN 
Grass Valley and Nevada City, Calif., 
Sep 59 
June Lake, Calif., Sep 57 
Salmon viewing, Oxbow Regional Park, 
Ore., Oct 54 NW 
Stargazing, Durango Mountain Resort, 
Colo. (g), Mar 34 MN 
Trees, Monterey Pines, Calif. sites, 
Dec 44b NC,SC 
Waterfalls, western destinations (f), Mar 114 
Wildflowers 
Antelope Valley, Calif., Apr 48 SC 
camas lilies, Portland, Ore. (g), Apr 32 NW 
desert sites, hotlines (g), Mar 31 SW; 
56 NW,SC 
fire followers tour, Big Bear, Calif. (g), 
Apr 34 SC 
rhododendrons, coastal venues, Jun 20 
wild irises, Raton, New Mex. (g), 
May 36 SW; 44 MN 


Window on the West 
Adams, Fred C., Utah Shakespearean 
Festival, Jun 180 
Chenel, Laura, Goat cheese maker, 
Feb 156 
Czarnecki, Jack, mycological expert, 
Nov 200 
Ericksen, Stein, Olympic skier, Dec 164 
Evans, Bill, Disneyland gardener, Mar 192 
Fielder, John, photographic landscape 
history, Oct 176 
Fujino, Ali, Drachen Foundation, kites, 
May 186 
Hollenbeck, Erick, woodworker, Jan 140 
Sakiestewa, Ramona, weaver, Jul 164 
Severe, Duff, saddle maker, Sep 192 
Williams, Wayne, smokejumper, Apr 208 
Wood, Ken, research botanist, Aug 164 


Wineries, Wine Regions 

CALIFORNIA 

Fair Play, Jun 44 NC,SC 

Hecker Pass Highway, Jun 38 NC,SC 

Lodi Wine Trail, Sep 38 NC,SC 

Los Angeles County, Mar 48 SC 

Napa, Copia: The American Center for 
Wine, Food & the Arts, Nov 34 NC,SC; 
44 NW,MN 

Napa Valley, oldest wineries, structures (g), 
Oct 26 NC 

Russian River wine road, Aug 27 NC 

Sonoma area, May 24 NC,SC,SW 

OREGON 

Washington County, Mar 32 NW; 
56 NC,SC,MN 

WASHINGTON 

Walla Walla, Sep 44 NW 

Woodinville, Sep 38 NW 

Yakima Valley, Oct 28 NW; 54d NC 


Wyoming 
Cheyenne, Cheyenne Botanic Gardens, 
Mar T8 
Highway 89, attractions (f), Jun 96 
Yellowstone 
Bicycle Only Days (g), Apr 34 MN 
lake, Aug 92 SW,MN 
Lower Falls, Mar 116 
winter getaway, Dec 97 SW,MN 


ZOOM Ak tiie. tie. Ningde.x 


Annuals, Biennials 

Bacopa, (Sutera cordata) (g), May 74 
NC,SC 

Chrysanthemums, choices, Apr 114 

Coleus, choices, growing tips, Jun 86 

Cool-season 
choice plants (f), Oct 108 
four choices, Oct 73 SW 
plant list (g), Aug 72 MN 

Cosmos, choices, Apr 114 

Dahlias, choices, Apr 114 

Eustoma ‘Forever Blue’, All-America Selection 
(g), Jan 56 NW,SC,MN; 57 SW 

Fragrant, plant list, Aug 82 

Geraniums, scented and trailing, May 86 

Marigolds, choices, Apr 114 

Nasturtiums, planting, care (f), Mar 78 
NW,NC,SW,MN; 98 SC 

Strawflower (Helichrysum bracteatum), 
yellow, May 96 NW,NC,SC,SW 

Summer, planting and care, Apr 120 

Sunflower (Helianthus annuus), yellow, May 
96 NW,NC,SC,SW 

Sunflowers, choices, Apr 114 

Weeds, plant list, Apr 100 

Zinnia ‘Profusion White’, All-America 
Selection (g), Jan 56 NW,SC,MN; 57 SW 


Arrangements 
Baskets, tabletop decoration (g), Apr 86 
Bouquets 
geranium, decorative foliage, Dec 61 
SC,SW 
grasses, vines, shrubs, or perennials, Jul 
62 NC,SC,SW 
nosegays, eight (g), Feb 56 NC,SC,MN 
roses for cutting (f), Jan 46 
Branches, deciduous flowering trees, Mar 88 
Centerpiece, seven choices, Jan G1 
Hawaiian blooms and tropicals, Dec 68 
Rose hips, florists’ choice, Oct 92 
Seasonal 
Alaska ice lanterns (g), Dec 61 NW 
evergreen cuttings, swags (g), 
Dec 62 NW,MN 
primroses, heart basket (g), Feb 55 
NW,NC,SC; 56 SW 
rosemary (Rosmarinus Officinalis), 
Dec 62 SW 


Bulbs, Bulblike Plants 

Amaryllis, miniature, varieties, Dec 66 

(Crocosmia) ‘Solfatare’, Crown imperial 
(Fritillaria imperialis), (Hemerocallis) (f), 
May 96 
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Fall cleanup, cut back bulb foliage, Oct 82 
Fragrant, plant list, Aug 82 
lrises 
Long's Garden, plant list (g), May 74 MN 
(Pallida Variegata) ‘Zebra’ (g), 
May 74 NW 
southwest choices (g), Apr 84 SW 
Tulips 
fall planting, spring flowering (f), Nov 60 
NW,NC,SC,MN 
with hyacinths, daffodils, non-stop 
flower pot (f), Nov 68 


Cactus, Succulents 

Christmas cactus, (Schlumbergera) (g), Oct 
74 NC,SW,MN 

Desert plants (g), Jan 56 SW 

Succulents 
choices, care, Apr 96 
garden (f), Mar 78 SC 


Community Action 

Children’s Garden, Big Sur (g), Jun 74 NC 

Tulip Day, family-neighborhood planting day 
(f), Nov 62 NW,NC,SC,MN 


Container Gardening 
Arrangements 
garden placement (f), Jul 54 
NW,NC,SC,SW,MN 
seven choices, Jan G1 
Basil, pesto pot, Jun 76 
Container choices, Jan G2, G5 
Cool-color plantings, plant list (g), Nov 71 
NW, Dec 61 NC 
Ground covers in baskets, hayracks (f), 
Apr 76 
House plants, leaf cuttings (g), Feb 58 
Pineapples (g), Jul 64 SC 
Pots 
compare plastic and glazed terra-cctta, 
Jul 70 NW 
rose and perennial plantings, May 88 
NW,MN 
stacked, tower of roses (g), Sep 84 
Summer, plant choices (g), Jul 64 
NW,NC,SW,MN 
Trees, standards, in large containers, 
May 80 
Vegetables, tips, choices, Mar 104 
Winter-to-spring, plant list (f), Nov 68 


Crafts, Projects 
Arrangements, seed pods, heads, dried 
foliage, Nov 71 MN 


Baskets 
living heart, primroses (g), Feb 55 
NW,NC,SC; 56 SW 
southwest, sedum, Apr 80 
tabletop decorations (g), Apr 86 
tropical, baby tears, Apr 78 
Flower trees, holiday, Dec 72 
Fountain, oil jar, Jul 68 NC,SC,SW,MN 
Hayrack, blue star creeper, Apr 80 
Mini-trees, conifer branches, Dec 70 
Pots . 
clay, two-tiered planter, painted, Oct 75 
pesto, Jun 76 
terra-cotta, painting (g), May 76 
Tool box in mailbox (g), Aug 74 NC,SW 
Toolshed, adobe chapel look-alike, Sep 83 
Wreaths 
Christmas, Dec 75 
construction, care (f), May 67 






Designers 3 
Annuals, Hilda Schwerin, Bob Clark, Caroleiii 
Kraft, Oct 107 
Arbor, John Harlow ur. (g), May 74 SW 
Artist’s garden, Maria del Carmen Calvo, 
Apr 107 
Birdbath, Timothy Spear, Aug 74 MN 
Borders 
Andrew Pierce, Apr 84 MN 
Bernard Trainor, Feb 78 
Bob Clark, Mar G8 
Carrie Nimmer, Mar G7 | 
Freeland and Sabrina Tanner, Mar G5 
Julie Ellison, Feb 86 
Linda Cochran, Mar G1 
Maile Arnold, Mar G3 
McCrory and Raichie, Feb 70 
Ravenhill Herb Farm, Mar G2 
Roger’s Gardens, Mar G4 
Stenn Design, Mar G6 
Container gardening ] 
cool-color plantings, Robin Cushman, | 
Nov 71 NW; Dec 61 NC 
flowers, Tina Dixon, Marsha Davis- 
Thomsen (f), Nov 68 
grasses, Karen Steeb, Sep 100 
summer pots, Tina Dixon, Jul 64 
NW,NC,SW,MN 
Cottage garden 
Beth McCann, Jun 73 NW 
Laurie Connable, Jul 84 
Courtyard garden 
Chad Roberts (g), Nov 71 SW 
Jeffrey Trent (g), Apr 88 SW 
Rob Steiner, Jul 86 
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‘er-proof fencing, Harry Beal, Aug 74 NW 

garden 

_ Bob Arcieri, (g), Apr 84 MN 

_ Cristin Fusano, Apr 83 NC,SC 

Sandy Atherton, Sherry Lewis (g), 

| Jun 73 NC,SC 

Steven Ormenyi, May 73 NC,SC 

untain 

Frank Perrino, Jul 68 NC,SC,SW,MN 

Larry Steinle, Jul 70 NC,SC,SW,MN 

_ Mark Bartos, Jul 70 NC,SC,SW,MN 
‘grance garden, Lauren Springer, 

| May 98 MN 

inch kitchen garden, David Macke, 

May 99 MN 

‘Werden details 

_ Ann-Marie and Jeff Allen, Feb 86 

» Henning/Anderson, Feb 76 

| John Pruden, Feb 65 

_ Nick Williams, Feb 78 

rden remodel, Greg Trutza, Nov 60 SW 


| Mark David Levine (g), Aug 72 NC,SC 
Nakano Associates (g), Jul 61 NW 
lanterns, Les Brake (g), Dec 61 NW 

woodland planting, Robyn Sherrill (g), 

— Oct 73 NC 

isis gardening 

Michael Buccino (g), Nov71 SC 

_ Annie Huston, Sep 100 

_ John Greenlee, Sep 100 


. 


Les Blake, Sep 100 
i 


i 


door living 
| Lucinda Lester, Jul 61 NC,SC 
Gary Orr, Feb 79 
_ Mia Lehrer, Feb 67 
_ Nancy Driscoll, Nov 71 NC 
| Paul Robbins, Oct 84 
Terry Broussard, Feb 75 
ins 
Catherine and Jess Clemens, 
Jul 61 SW 
Jerzy Radka, May 74 NW 
Judy Wigand, Jun 83 
acy 
Dale Waldo, May 93 
Jay Rodriquez, May 93 
gional 
Arterburn & Davidsson, Feb 84 
Hendrikus Schraven, Feb 84 
Jeffrey Trent, Feb 68 
Greg Trutza, Feb 70 
| Jeff Glander, Feb 82 
Phoenix, Ariz., Carrie Nimmer, Feb 76 
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Romantic garden, Tom Peace, Lauren 
Springer, May 98 MN 
Small space 
Henning/Anderson, Feb 79 
Kathleen Shaeffer, Feb 69 
Nichole Lopez, Feb 80 
Steve Sutherland, Feb 82 
Southwest garden, Julia Berman, Aug 72 SW 
Staircase, sandstone with thyme, John 
Rosenfeld, Jul 61 MN 
Succulent garden, Patrick Anderson, 
Mar 78 SC 
Topiaries, Ebi Kondo, Dec 61 MN 
Trellis, Kathy Koehler, Jul 62 MN 
Water garden 
Carrie Nimmer, May 73 SW 
Joe Tomocik, Aug 74 MN 
Luis Barragan, May 98 MN 
Winter landscape, Shirley Kerins, Dec 62 SC 


\ 


Events 
Great Backyard Bird Count (g), Feb 58 
NW,NC,SW,MN 
ARIZONA 
Phoenix 
Garden Conservancy Open Days Tour 
(g), Mar 86 SW 
Las Noches de las Luminarias (g), 
Nov 72 SW 
Spring Plant Sale Festival (g), Mar 86 SW 
Superior, Spring Plant Festival (g), Mar 86 SW 
Tucson 
Home Garden Tour (g), Apr 84 SW 
Luminaria Nights (g), Dec 62 SW 
spring plant sales (g), Mar 86 SW 
CALIFORNIA 
Arcadia 
Festival of Plants (g), May 74 SC 
Make a Natural Wreath workshop (Q), 
Dec 62 SC 
Big Sur, Hidden Gardens Tour (g), Jun 74 NC 
Carlsbad, Bromeliad Extravaganza (g), 
Aug 74 SC 
Claremont 
Fall Plant Sale (g), Nov 72 SC 
Musical Evenings in the Garden (g), 
Jul 62 SC 
Corona de Mar 
Christmas decorating with greens (g), 
Dec 62 SC 
Tufa Trough Class (g), Jul 62 SC 
Costa Mesa 
orchid show and sale (g), Feb 58 SC 
spring garden show (g), May 74 SC 
Del Mar, Orchid Fair (g), Oct 74 SC 


El Cajon, designing water-efficient land- 
scapes seminar (g), Dec 62 SC 
Encinitas ' 
Annual Pansy Festival (g), Nov 72 SC 
Quail Botanical Gardens (g), Jun 74 SC 
Garden of Lights (g), Dec 62 SC 
sale (g), Sep 84 SC 
Escondido, Tomato Festival (g), Mar 86 SC 
Fallbrook, show (g), Apr 84 SC 
Fresno, Tomato'& Salsa Festival, Jul 62 NC 
Fullerton, Arborfest/plant sale (g), Oct 74 SC 
Hopland 
Designing a Habitat Border (g), Jul 62 NC 
Fetzer Vineyards organic garden (g), 
Jun 74 NC 
Huntington Beach, Bonsai-A-Thon (g), 
Feb 58 SC 
Irvine 
Fall Orchid Festival (g), Nov 72 SC 
South African Bulb Sale (g), Aug 74 SC 
Winter Bulb Festival (g), Mar 86 SC 
La Canada 
Geranium Society show and sale (g), 
May 74 SC 
Japanese Garden Festival (g), Nov 72 SC 
Spring Festival of Flowers (g), Mar 86 SC 
Livermore, Art under the Oaks (g), Jul 62 NC 
Mendocino, old country gardens tour (g), 
Jun 74 NC 
Mission Viejo, Rose Society of Saddleback 
Mountain (g), May 74 SC 
Napa Valley, garden tour (g), May 74 NC 
Oakland 
orchid show and sale (g), Nov 72 NC 
Secret Gardens tour (g), Apr 84 NC 
Occidental, Cooking from the Garden, 
Aug 74 NC 
Pacific Grove, garden tour (g), May 74 NC 
Palo Alto 
Common Ground classes (g), Mar 86 NC 
garden tours (g), May 74 NC 
tomato tasting (g), Aug 74 NC 
Pasadena, Tomatomania! (g), Mar 86 SC 
Rancho Bernardo, annual sale (g), 
Nov 72 SC 
Richmond, scion exchange (g), Jan 57 NC 
Riverside 
plant sale (g), Apr 84 SC 
plant sale, Friends of UC Botanical 
Gardens (g), Oct 74 SC 
Roseville area, gardens tours (g), May 74 NC 
Sacramento, Historic Rose Garden (g), 
Apr 84-NC 
San Diego 
25 gardens tours (g), Apr 84 SC 
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Fern Society show and sale (g), 
Aug 74 SC 
Geranium Society show and sale (g), 
May 74 SC 
Plumeria Society show and sale (g), 
Sep 84 SC 
Southwest Hemerocallis Society show 
and sale (g), Jun 74 SC 
San Francisco 
Bouquets to Art (g), Mar 86 NC 
Christmas ornament sale (g), Dec 62 NC 
Flower & Garden Show (g), Mar 86 NC 
San Juan Capistrano, Flower/Garden 
Festival plant sale (g), Jun 74 SC 
San Marino, National Cactus & Succulent 
Show (g), Jul 62 SC 
Santa Barbara 
Horticultural Society plant sale (g), 
Sep 84 SC 
Landscape Fair, plant sale (g), Oct 74 SC 
Santa Clara, tomato tasting, UC Coop. Ext. 
(g), Sep 85 NC 
Santa Cruz, garden tours (g), Sep 85 NC 
Santa Rosa 
Heirloom Tomato Festival (g), Sep 85 NC 
Holiday Open House (g), Dec 62 NC 
Shasta County, Koi & Water Garden Tour, 
Jun 74 NC 
Sierra Madre, seven Pasadena gardens (g), 
Apr 84 SC 
Sun Valley, Fall Festival, Theodore Payne 
Foundation (g), Oct 74 SC 
Tehachapi, Mourning Cloak Ranch/Gardens 
(g), Jun 74 SC 
Temecula, Valley Rose Society Show (g), 
May 74 SC 
Torrance, bromeliad show and sale (g), 
Aug 74 SC 
Walnut Creek, spring garden tour (g), 
Apr 84 NC 
NEW MEXICO 
Albuquerque, River of Lights (g), Dec 62 SW 
OREGON 
Silverton, The Oregon Garden (g), Jun 74 NW 
WASHINGTON 
Port Townsend, Secret Garden Tour (g), 
Jun 74 NW 
Sequim, Celebrate Lavender (g), Jul 62 NW 


Fruits, Nuts 
Apples 
‘Alkmene’ (g), Sep 83 NW 
‘Jubilee Fuji’ and ‘Corail’ (g), Mar 86 NW 
Blueberries (g), Jan 57 NC 
Cherries, ‘Lapins’ (g), Mar 86 MN 
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Currant, ‘Red Lake’ (g), Aug 74 NW 
Grapes, cool-season choices (g), 

Aug 72 NW 
Persimmon, four choices (g), Nov 72 NC 
Rose Apples, (Syzygium ee (9), 

Aug 74 SC 
Strawberries 

alpine (Fragaria vesca) ‘Semperflorens’, 

how to grow, Mar 102 
wreath, planting and growing, May 68 


Garden Plans 

Annual gardens, three flower beds, plant 
list, Apr 114 

Color combos, late summer plants, 
choices, Sep 115 

Privacy solutions, May 93 


Herbs 

Basil, potted (g), Jun 76 

Golden oregano (Origanum vulgare), Golden 
sage (Salvia officinalis) (f), May 96 
NW,NC,SC,SW 


Houseplants 

Bright light, plant list, Jan 60 

Herbs, wreaths, planting, growing tips, 
May 67 

Leaf cuttings, seven choices (g), Feb 58 

Low light, plant list, Jan 60 


Landscaping 
Agaves as hedge (g), Jan 57 SC 
Artist's garden, Apr 107 
Asian Pacific garden, Jul 88 
Berries, berried plants (f), Oct 66 
Borders 
choices, basics, techniques, Mar G1 
deer resistant, unthirsty, Mar G3 
foliage colors and textures (g), Nov 72 SC 
grasses, Mar G6 
herbal, Mar G2 
perennial, Mar G1 
pots, Mar G8& 
roses and perennials, Mar G5 
shade, Mar G4 
wildflower, Mar G7 
Coast, tough plants, plant list (g), 
Jul 62 SC 
Containers, placement in garden, Jul 54 
Cool-season annuals 
choice garden designs, tips (f), Oct 106 
fillers (f), Oct 104 
in planter beds and containers (g), 
Oct 73 SW 


Country garden 
deer-proof (g), Aug 74 NW 
English-style, Jul 85 . ; 
English-style, plant list (g), Jun 73 NW 
flowers, plant lists, accessories (f), Jun 62) 
Courtyard garden ] 
concrete water basin, plant choices 9), | 
Apr 83 SW 
Hacienda, plant choices, Jul 86 
Details (f), Jul 84 
Drought, wind-resistant landscape (g), 
Sep 83 MN 
Entry garden 
low-maintenance, succulents and 
grasses (g), May 73 NC,SC ] 
minimal space, plant list (g), Jun 73 NC,SC 
mountain (g), Apr 84 MN | 
rustic courtyard (g), Nov 71 SW 
shade (g), Apr 83 NC,SC 
Fall cleanup, autumn renewal, Oct 80 
Flammable plants, plant list, Apr 134 
Flowering trees 
seven uses, choices, Sep G8 
Western gardens, Sep G1 
Fragrant garden, outdoor rooms, Aug 80 
Garden railway, plant list (g), Jun 74 MN 
Garden rooms, different sizes, Apr 107 
Garden walls (g), Jun 73 SW 
Grasses for containers, 12 favorites, 
companions, Sep 100 
Hillside 
choice plantings, retaining walls (g), 
Sep 90 
garden, trees and shrubs (g), Aug 72 
NC,SC 
privacy screen, plant and tree choices, 7’! 
Sep 90 | 
redesigning a steep slope (g), Jul 61 Nw! , 
staircase, with woolly thyme (g), Jul 61 MN‘! 
Japanese garden, Freestone, Calif. (g), 
Sep 83 NC 
Kitchen garden 
French, May 99 MN 
ornamentals, May 88 NC,SC,SW 
Mission garden, Jul 86 
Mountain 
cool-season annuals (g), Aug 72 MN 
Denver Botanic Garden, makeover (f), 
May 98 MN } 
painterly garden, plant lists (g), Jun 73 MN he 
Natural gardens it 
California (f), Jan 80 NC,SC a] ; 
mountain (f), Jan 80 MN Tt 
northwest (f), Jan 80 NW 
southwest (f), Jan 80 SW 
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ks, four shade-tolerant plants (g), 

- Oct 73 NC 

‘is, water-efficient gardening (g), Nov 71 
SC,SW 

ental and edible plant combinations, 




























_ French-style, Jul 61 NC,SC 
all space, three designs, Nov 60 SW 
ssform tired garden, Oct 84 


backyard retreats, May 93 
side yards, plant placement, May 94 
tips, May 92 
sed bed gardening (f), Aug 66 
ian, low-maintenace, Calif. (g), Oct 73 SC 

‘k gardens, elements of, Jan 64 
‘| NC,SC,SW 
ic outdoor room, garden patio (g), 

Nov 71 NC 
ipture display in the grass (g), Aug 74 SW 
‘urity, plantings and electronic defenses, 
Mar 92 
all space gardens, 
Asian elegance (f), Nov 61 SW 
contemporary Mediterranean (f), 
Nov 66 SW 

Mexican motif (f), Nov 62 SW 
ithwestern 
adobe style (g), Mar 86 SC 
natives and nondesert piants (g), 
f Mar 85 SW 

pueblo motif (g), Mar 86 SW 





‘small gardens and courtyards, May 80 
‘Specimen’, Sep 94 
ter garden, sugar kettle, California 
garden (g), Sep 84 SC 
er-wise 
Mediterranean garden, Encinitas, Calif. 
(g), Sep 83 SC, 84 SW 
Xeriscape principles, Las Vegas (g), 
Feb 56 SW 
dfire defense, maintenance and plantings 
(f), Apr 133 
flowers, lawn replacement (g), 
May 73 MN 
‘ow meadow garden, (Achillea 
millefolium), Oct 74 SC 
flowers and foliage, 21 choices (f), 
May 96 NW,NC,SC,SW 
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Grasses for containers 
12 favorites, companions, Sep 100 
(Pennisetum setaceum) ‘Rubrum'’, 


Apr 107 


Ornamental grasses (f), Sep 114 


Native Plants 

African Daisies (D. aurantiaca), meadow (g), 
Feb 55 SW 

Natural gardens, basics, Jan 80 NC,SC 

Ornamental and edible plants attract 
beneficials, May 88 NC,SC,SW 

Wild lilac, flannel bush (g), Oct 73 SC 

Wildflowers, lawn replacement (g), 
May 73 MN 


Nurseries, Seed Sources 
Agastache (g), Jun 74 NC,SC,SW 
Amaryllis, miniature, Dec 66 
American elderberry, Jul 62 MN 
Annuals, summer dazzlers, Apr 120 
Apples, ‘Alkmene’, mail-order (g), 
Sep 84 NW 
Australian Native Plants Nursery (g), 
Sep 84 SC 
Basil (g), Jun 76 
Blueberries (g), Jan 57 NC 
Bromeliads, Jan G8; Aug 84 NC,SC 
Butterfly bush (g), Jun 74 MN 
Clematis (g), Sep 84 MN 
Coleus, Jun 86 
Corn, sweet (g), Apr 84 NC,SC 
Cream Bush or Ocean Spray (Holodiscus 
discolor) (g), Jun 74 NW 
Desert plants 
Mar 98 SW 
(g), Jan 56 SW 
Dogwood (Cornus kousa chinensis), ‘Milky 
Way’ (g), Jul 62 NW 
Edamame (g), May 74 NC,SC,SW,MN 
English daisies (g), Oct 74 NC 
Euphorbia characias wulfenii (g), Apr 83 NW 
Fuchsias, Aug 85 NW 
Geraniums (g), May 86 
Grasses, Sep 102 
Hawaiian blooms, Dec 68 
Helenium ‘Moerheim Beauty’ (g), Jul 62 NW 
Helleborus orientalis (g), Feb 56 NW 
Hydrangea quercifolia ‘Snow Queen’ (g), 
Jul 62 NW 
Hypericum ‘Elstead’ (g), Oct 74 NW 
Irises, southwest choices (g), Apr 84 SW 
Ivy, Hedera, Dec 54 
Nasturtiums, Mar 82 NW,NC,SW,MN; 
101 SC 


Orchids 
Jan G8 
(g), Feb 55 MN 
Organic, 86 varieties (g), Feb 58 
NW,NC,SW,MN 
Origanum laevigatum ‘Herrenhausen’ , 
Aug 72 SW 
Pansy, ‘Ultima Morpho’ (g), Oct 74 MN; 
Nov 72 SW 
Persimmon, hard-to-find kinds (g), Nov 72 NC 
Podding radishes (g), Apr 84 NW 
Primrose, cold-weather adapted (g), 
Apr 83 MN 
Pumpkin, Jun 92 
Rare, unusual plants (g), Sep 85 NC 
Rhubarb (g), Jan 57 NW 
Rock garden plants, Jan G8 
Rose apples (g), Aug 74 SC 
Rose hips, Oct 92 
Rosemary (Rosmarinus Officinalis), Nov 80 
Roses 
‘Marmalade Skies’ (g), Jan 57 
NW,NC,SW,MN 
‘Phyllis Bide’ (g), Mar 85 NC 
Royal Poinciana (g), Jun 74 SC 
Salvias, Oct 16 
Seed shopping, Rocky Mountain Seed 
Company (g), Jan 57 MN 
Strawberries, alpine, Mar 103 
Succulents, Jan G8 
Tillansias, Jan G8 
Tomatoes, Mar 129 
Vegetable seeds, desert (g), Jul 62 SW 
Wire basket frames, Apr 80 
Wisteria, Apr 90 


Paths, Paving 
Flagstone 

plant choices (g), Jul 61 SW 

with thyme (g), Aor 83 NC,SC 
Concrete-based, one-day project, Jun 83 
Limestone tile, gravel, Oct 84 
Steppingstones, blue star creepers (g), 

May 74 NW 


Perennials 
Baby's tears 
valentine heart (g), Feb 55 NW,NC,SC 
(Soleirolia soleirolii) rabbit-shaped (Q), 
Apr 84 NW 
Bromeliads, care, Aug 84 NC,SC 
Bush monkeyflower (Mimulus aurantiacus), 
Jelly bean hybrids (g), Mar 85 SC; 86 NC 
Coleus (Solenostemon scutellarioides), Jun 86 
Columbines, types, plant list (, Sep 78 
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Desert-adapted 
Angelita daisy (Hymenoxys acaulis), 
Mar 98 SW 
(Eupatorium greggii) ‘Boothill’, Mar 98 SW 
Drought-tolerant plants, list, Sep 90 
English daisies, (Bellis perennis), Oct 74 NC 
English delphiniums, hybrid plants, choice 
colors, Oct 74 NW 
English primroses (g), Feb 55 NW,NC,SC; 
56 SW 
Euphorbia characias wulfenii (g), Apr 83 NW 
Fragrant, plant list, Aug 82 
Garden fall cleanup, cutting needs, Oct 82 
Gaura ‘Siskiyou Pink’ (g), Jul 62 SC 
Geraniums, pelargoniums, types, growing 
tips, May 84 
Helenium ‘Moerheim Beauty’ (g), Jul 62 NW 
Late summer plants, list (f), Sep 112 
Lenten Rose (Helleborus orientalis) (g), 
Feb 56 NW 
Marguerite daisies, (Argyranthemum 
frutescens), ‘Comet White’ and ‘Comet 
Pink’ (g), Mar 85 SC 
Ornamental and edible plants attract 
beneficials, May 88 NC,SC,SW 
Peony, planting time (g), Sep 83 NW 
Primrose, drumstick, (Primula denticulata), 
frost-tolerant (g), Apr 83 MN 
Salvias 
mallows (g), Oct 73 SC 
new colors, Oct 16 
Southwest, late summer, plant list (g), 
Aug 72 SW 
Viola, hybrid, ‘Ultima Morpho’ pansy (g), 
Nov 72 SW, Oct 74 MN 
Weeds, plant list, Apr 100 
Woolly thyme (Thymus pseudolanuginosis) 
(g), Jul 61 MN 
Yellow flowers and foliage, 13 choices (f), 
May 96 NW,NC,SC,SW 


Pests, Diseases, Pesticides, 
Herbicides 

Black spot, roses with resistance, May 91 
NW,MN 

Dormant oil for pest control (g), Feb 60 

Red imported fire ants, eradication program 
(g), Jul 62 SC 


Propagation 

Amaryllis, miniature, planting tips, Dec 66 

Bromeliads, Aug 85 NC,SC 

lvy, rooting, Dec 54 

Leaf cuttings, fleshy-leafed plants, seven 
choices (g), Feb 58 
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Public Gardens 
ARIZONA 
Heritage Rose Garden, Heirloom roses (Q), 
Apr 84 SW 
Mesa, Mesa Community College rose 
garden, Jun G7 
Phoenix, Desert Botanical Garden, Jun G5 
Superior, Boyce Thompson Arboretum, 
Jun G8 
CALIFORNIA 
Arcadia, Arboretum of Los Angeles County, 
Sunset Demo Garden, Jun G4 
Berkeley, California Botanical Gardens, 
Jun G5 
Escondido 
Ginger Cat Garden, May 88 NC,SC,SW 
San Diego Wild Animal Park, Jun G7 
Fort Bragg, Mendocino Coast Botanical 
Gardens, Jun G8 
Los Angeles, Grace Kallam Perennial 
Garden, Dec 62 SC 
Palo Alto, Elizabeth F. Gamble Garden, 
Jun G7 
San Diego, Balboa Park, Jun G8 
San Marino, Huntington Library and 
Botanical Gardens, Jun G3 
Woodside, Filoli Mansion, Jun G2 
BRITISH COLUMBIA 
Vancouver 
Nitobe Memorial Garden, Jun G1, G6 
University of British Columbia Botanical 
Garden, Jun G6 
Van Dusen Botanical Garden (g), 
May 73 NW 
COLORADO 
Colorado Springs, Horticultural Art Society 
Demonstration Gardens (g), Aug 74 MN 
Denver Botanic Gardens, 
Blossoms Lights (g), Dec 61 MN 
makeover (f), May 96 MN 
water gardens, Aug 74 MN 
Littleton, Hudson Gardens, summer border 
(g), Apr 84 MN 
Vail, Betty Ford Alpine Gardens, Mountain 
Perennial, Meditation, Jun G7 
MONTANA 
Kalispell, Conrad Mansion and gardens, 
Jun G3 
NEW MEXICO 
Santa Fe, El Zaguan, Jun G3 
OREGON 
Salem 
Historic Deepwood Gardens, English- 
Style, Tea House, Jun G3 
Schreiner's Iris Gardens (g), May 74 NW 



















TEXAS 
El Paso, Chihuahuan Desert Gardens, Univ. 
of Texas-El Paso (g), Jun 74 SW 

UTAH 

Salt Lake City, Red Butte Garden, Jun G5 

WASHINGTON 

Bellevue, Bellevue Botanical Garden, Jun Gi! 

Seattle, Carl S. English Jr. Botanical 
Garden, Jun G8 

WYOMING 

Cheyenne, Cheyenne Botanic Gardens, 
Jun G8 


Publications 
Books a 
Artists in Their Gardens, Sep 83 NW ‘ 
Camellias, Dec 62 NW if 
Dead Daisies Make Me Crazy, Aug 74 Na ‘ 
Drip Irigation for Every Landscape & All | 
Climates, Aug 74 NC ! I 
Fern Grower's Manual, Sep 84 NC 
From the Ground Up: The Story of a 
First Garden, Mar 86 SC 
Garden Tips, Aug 74 SC 
Gray Water Use in the Landscape, 
Aug 74 NC 
In My Garden: A Journal for Gardeners, | 
Dec 62 SC Tt 
Japanese Maples (g), Nov 72 NW T 
Looking-Glass Garden: Plants and k 
Gardens of the S. Hemisphere, " 
Sep 84 SC a 
Rhododenadrons in the Landscape, \ ha 
Mar 98 NW,NC ] 
Sunset's Westen Garden Book (f), Jan 8(°™ 
The Encyclopedia of Ornamental 
Grasses, Sep 100 T 
The Gardener's Weed Book: Earthsafe }"" 
Controls, Apr 100 | my 
The Ivy Book, Dec 54 1* 
The Trees of Golden Gate Park and i 
San Francisco, Oct 74 NC A 
Wisteria: A Comprehensive Guide, Apr 90 
CD-ROM, “UC Guide to Solving Garden WU 
and Landscape Problems,” Jan 57 NG™ 
Garden journal, Chronicle Books (g), 9 
Dec 62 NC | 
Roses ma 
Bare-root, planting (g), Jan 58 ape 
Cutting, 38 choices, plant lists (f), Jan 46 = 
‘Fairmont Red’, mystery rose (g), Sep 84 MN? 
Fall cleanup, remove canes, Oct 82 | 
Heirloom, Heritage Rose Garden (g), 
Apr 84 SW 
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uly Banks’ rose on arbor (g), May 74 SW 
‘ lade Skies’, AARS winner (g), 
_ Jan 57 NW,SW,MN 
Pace series, for containers, May 88 
| NW,MN 
yllis Bide’, casual climber (g), Mar 85 NC 
e 3e hips, rose fruits, Oct 92 


4 | rubs 
erican elderberry (Sambucus 
canadensis) ‘Aurea’ (g), Jul 62 MN 
ied, choices for sun and shade (f), 
, Oct 68 
terfly bush (Buddleja alternifolia) (9), 
Jun 74 MN 
, in beds, Apr 107 
bush or ocean spray (Holodiscus 
| discolor) (g), Jun 74 NW 
sert-adapted 
, |) (Dalea capitata) ‘Sierra Gold’, 
Mar 98 SW 
| (Dalea frutescens) ‘Sierra Negra’, 
| Mar 98 SW 
\grant, plant list, Aug 82 
chsias, frost-hardy, moisture-loving, plant 
- list, Aug 84 NW 
aths, long-blooming (g), Mar 86 NW 
drangea quercifolia ‘Snow Queen’ (g), 
} Jul 62 NW 
m ‘Elstead’ (g), Oct 74 NW 
ntana (L. montevidensis), yellow flowers, 
May 96 NW,NC,SC,SW 
plum (Carissa macrocarpa) (g), 
| Jul62 SC 
t agoaenarons, designing with, 
| Mar 98 NW,NC 
ssemary, proven winners, five choices (f), 
_ Nov 78 
vias, new colors, Oct 16 
bs, late season colors, Dec 62 NC 
achyurus praecox, bright green 
pendulous blossoms (g), Feb 56 NW 
Id lilac, ‘Ceanothus’, Flanne! Bush 
‘Fremontodendron’ (g), Oct 73 SC 


! 


d 


Ng 


( 


ructures, Planters 

grapes (g), Aug 72 NW 

Lady Banks’ climbing roses (g), May 74 

SW 

madrona branches (g), Mar 86 NW 
ck, cedar, sunken pond (g), Oct 73 NW 
ised beds, Aug 68 
jolshed, adobe chapel look-alike, 

Sep 83 SW 


NG 
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Trellis 


old ladder (g), Apr 84 NC,SC; Jul 62 MN 
tepees, May 88 NC,SC,SW 


Walls 


backdrop for statuary, containers (g), 
Jun 73 SW 

retaining, around tree, Oct 84 

retaining (g), Jul 61 NW 


Techniques, Maintenance 
Amaryllis, miniature, after-bloom care, Dec 66 


Back to Basics 
apples, do away with worms (g), Mar 90 
apply dormant oil (g), Feb 60 
contain creeping bamboo (g), Apr 88 
cool-season watering tips (g), Nov 71 
harvesting melons (g), Aug 77 
healthy start for newly planted trees (g), 
Oct 78 
keep pests in check, Pest Blaster (g), 
Jul 66 
planting terms (g), May 78 
prune a thick branch (g), Jan 59 
thin apple trees (g), Jun 78 
when to use a spading fork or a spade 
(g), Sep 88 
Borders, prepare and build, Mar G6 
Bromeliads, propagating, Aug 84 NC,SC 
Coleus, growing tips, Jun 88 
Columbines, growing tips (f), Sep 80 
Container gardening, tips (f), Jul 56 
Container planting, basics, Jan G6 
Drip watering, installation, Aug 84 SW,MN 
Fall cleanup, postseason wrap-up 
procedures, Oct 82 
Fire ladder, prevention, Apr 134 
Flower pot, nonstop bloom, planting 
strategy (f), Nov 68 
Flowering tree, choose planting site, Sep G7 
Garden checklist 
monthly regional guide, Jan 59 
monthly regional guide, Feb 60 
monthly regional guide, Mar 90 
monthly regional guide, Apr 88 
monthly regional guide, May 78 
monthly regional guide, Jun 78 
monthly regional guide, Jul 66 
monthly regional guide, Aug 77 
monthly regional guide, Sep 88 
monthly regional guide, Oct 78 
monthly regional guide, Nov 71 
monthly regional guide, Dec 64 
Garden remodel, design tips, Nov 66 SW 
Ivy, liquid fertilizing, Dec 54 
Lawn to bed, five-step technique (f), Nov 76 


Leaf cuttings, how to plant (g), Feb 58 
Mulch, recycled glass as (g), Sep 84 
NC,SC,SW 
Natural gardens, tips, Jan 83 NC,SC 
Path, dry concrete mix, Jun 84 
Peony, planting technique (g), Sep 88 NW 
Pruning 
prevent wildfire, Apr 133 
rhododendrons, deadheading Jun 74 NW 
wisteria, Apr 94 
Pumpkin, growing tips, Jun 92 
Raised bed gardens, Aug 66 
Rhubarb, growing tips (g), Jan 57 NW 
Rose-perennial combination principles, 
May 90 NW,MN 
Rosemary, care, watering, pruning (f), Nov 78 
Roses 
cutting tips, Jan 55 
planting bare-root (g), Jan 58 
Tomatoes, tips, Mar 128 
Trees 
specimen, planting process, Sep 94 
staking standards, May 80 
thinning as wildfire defense, Apr 134 
Tulips, preparing bulbs and soil (f), Nov 62 
NW,NC,SC,MN 
Water-efficient garden, 10 practices, 
Jul 68 NW 
Weeds, annual and perennial, control 
techniques, Apr 100 


Tools, Equipment, Products 
Equipment 
drip watering, system components, 
Aug 84 SW,MN 
drip watering, Urban Farmer Store (g), 
Apr 84 NC 
raised beds, framing and filling, Aug 68 
stake holder, PVC pipes (g), Apr 84 NW; 
May 74 MN 
Products 
birdbath, concrete, redwood pedestal 
(g), Aug 74 MN 
container choices, Jan G2, G5 
fountain, big bowl, Jul 70 
NC,SC,SW,MN 
fountain, oil jar, Jul 68 NC,SC,SW,MN 
fountain, stone urn, Jul 70 
NC,SC,SW,MN 
glass, recycled, for mulch, Sep 84 
NC,SC,SW 
gloves, rose pruning (g), Dec 62 
NC,SC,SW,MN 
greenhouses, geodesic (g), Nov 72 MN 
insect growth regulator (g), Nov 72 NC 
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leaf bags, Oct 94 

organic garden supplies, Common 
Ground (g), Nov 72 NC 

Pest Blaster (g), Jul 66 

pots, rhubarb (g), Jan 57 NW 

sculpture, bronze, jackrabbit (g), 
Aug 74 SW 

steel plant markers (g), Nov 72 
NW,NC,SC,MN 

umbrella paintings, Aug 74 SC,SW 

Wall O’ Water, tepee for vegetable 
seedlings (g), Mar 86 MN 

water pots, Jan G8 

Tools, trowels, guide, sources, Jul 72 


Trees 

Berried, choices for sun and shade (f), 
Oct 68 

Chinese pistache (Pistacia chinensis) (g), 
Oct 74 SC,SW 

Dogwood (Comus kousa chinensis) ‘Milky 
Way’ (g), Jul 62 NW 

Flowering, fruit trees, four choices, Sep G5 


Goldenchain tree, (Laburnum x watereri) (g), 


May 73 NW 
London plane trees, fruitless mulberry, 
Jul 61 NC,SC 
Mountain, 10 choices, Mar 98 MN 
Royal Poinciana (Delonix regia) (g), 
Jun 74 SC 
‘Specimen’, choice varieties, Sep 94 
Standards, 15 patio trees, May 80 
Summer-flowering, nine choices, Sep G6 
Weeping Atlas cedar, (Cedrus atlantica) 
‘Glauca Pendula’ (g), Oct 73 NW 
Winter-to-spring blooming, 14 choices (b), 
Sep G2 


Tropicals, Subtropicals 
Orchids 

(g), Feb 55 MN 

displayed (g), Jan 56 NC,SC 


Vegetables 

Beans, container grown, Mar 104 

Corn, sweet, ‘Sweet Symphony’ (g), 
Apr 84 NC,SC 

Cucumbers, container grown, Mar 104 

Edamame, beans (g), May 74 
NC,SC,SW,MN 

Eggplant, container grown, Mar 104 

Lettuce, wreath, planting and growing, 
May 68 

Organic, high desert, nine choices (9), 
Jul 62 SW 
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Peppers 

container grown, Mar 104 

F1 ‘Giant Macaroni’, All-America Selection 

(g), Jan 56 NW,SC,MN; 57 SW 

Podding radishes, two types (g), Apr 84 NW 
Pumpkin, Jun 92 
Raised beds, examples, Aug 66 
Rhubarb, sources, growing tips (g), — 

Jan 57 NW 
Squash, summer, container grown, Mar 104 
Tomatoes 

container grown, Mar 104 

varieties, favorites (f), Mar 124 


Vines 

Clematis ‘Sweet Autumn’ (g), Sep 84 MN 

Climbers, nasturtiums, climbing roses, Jun 66 

Fragrant, plant list, Aug 82 

lvy, Hedera, 10 choices (f}, Dec 52 

Virginia creeper, (Parthenocissus 
quinquefolia) (g), Oct 73 MN 

Wisteria varieties, plant lists, Apr 90 


Water Features 
Fountains 
concrete basin with statue (g), Apr 83 SW 
Mediterranean garden, May 99 MN 
seven in Moorish setting, Apr 107 
three choices, Jul 68 NC,SC,SW,MN 
Koi pond, orange jardiniere, oil jar, Jul 86 
Pond, sunken, rocks (g), Oct 73 NW 
Pond garden, Jan G8 
Water garden 
in pots (g), Aug 74 MN 
rock bowl (g), May 73 SW 
Waterfalls, hillside (g), Mar 85 NW,MN 


Water Plants 
Choices (g), Aug 74 NC; Sep 84 SC 
Mountain, choices, Aug 74 MN 


Watering 
Drip, for containers, automated, 

Aug 84 SW,MN 
Management, five tips, Jan 64 NW,MN 
Northwest, watering tips, Jul 70 NW 
Water-efficient garden, 10 tips, Jul 68 NW 
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an, screened porch, Austin, Tex., Oct 124 
sjJominium, tile ornaments, Santa 
; a, Calif., Oct 134 
gy-efficient 
Davis, Calif., Sep 154 
izona, Jun 108 
"arm compound, wine country, Calif., 
Oct 132 
northern California, Jun 108 
straw-bale, Payson, Ariz., Oct 130 
oft home, porch and gallery, Tex., Oct 133 
s House 2001 
; old Country (f), Sep 119 
Gold Country (g), Jun 132 
Redmond (f), Nov 93 
edmond (g), Jun 132 
borhood design, Langley, Wash.., 
































climbing courtyard, Santa Monica, Calif., 

Oct 112 

guest house from garden shed, 
Bainbridge Island, Wash., Oct 114 

recycled auto parts, Berkeley, Calif., 

Oct 116 

toration, ranch compound redeemed, 

Mont., Oct 126 

-sensitive, fire defensible, Santa 

Barbara, Calif., Oct 118 

3il houses, three, living small strategies 

| (f, May 120 

an lot, window wall to side yard, San 

Francisco, Calif., Oct 122 

ation home, forest retreat, Bainbridge 

| Island, Wash., Oct 120 

stern Home Awards 

Call for entries, Feb 129 

winners (f), Oct 111 





athrooms 
= , translucent resin, Sep 144 
a House 2001 

Gold Country, Sep 127 

Redmond, Nov 104 

er curtain, hookless (g), Mar 136 

, Strategies, design tips, Aug 124 
ities, details, Jan 1014 
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ds, Murphy, sources, Apr 166 
adboards, three designs (g), Jan 97 
ja House 2001 

| Gold Country, Sep 126, 128, 129 
| Redmond, Nov 104 
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Building Materials 


Glass tiles, garden screen (g), Mar 136 
Mantels, choices, Feb 124 
Tile, Aug 124 


Community Action 
Small house living, considerations, 
May 125 
Wildfire, history and preparation (f), Apr 122 


Design Contests, Awards 
ASID winners 
bathroom vanity details, Jan 101 
door, sliding, antique Japanese, Apr 170 
entry niche with mirror, Apr 170 
fireplace, concrete with imbedded 
shells, Apr 170 
kitchen details, Feb 115 
niche, art display from breakfast nook, 
Apr 170 
window wall in kitchen, May 142 
Deck contest winners (f), Aug 102 
Doghouse, winners (f), Jan 86 
Fire defensible, Barton Myers, Oct 118 
Powder rooms, call for entries (g), Mar 136 
Western Home Awards, winners (f), Oct 111 
cabin, screened porch, Austin, Tex., 
Oct 124 
condominium, tile ornaments, Santa 
Barbara, Calif., Oct 134 
energy-efficient, farm Compound, wine 
country, Calif., Oct 132 
energy-efficient, straw-bale, Payson, 
Ariz., Oct 130 
hayloft home, porch and gallery, Tex., 
Oct 133 
neighborhood design, Langley, Wash., 
Oct 128 
remodel, climbing courtyard, Santa 
Monica, Calif., Oct 112 
remodel, guest house from garden 
shed, Bainbridge Island, Wash., 
Oct 114 
remodel, recycled auto parts, Berkeley, 
Calif., Oct 116 
restoration, ranch compound redeemed, 
Mont., Oct 126 
site-sensitive, fire defensible, Santa 
Barbara, Calif., Oct 118 
urban lot, window wall to side yard, 
San Francisco, Oct 122 
vacation home, forest retreat, 
Bainbridge Island, Wash., Oct 120 
Western Residential Interior Design Awards, 
call for entries, Dec 113 


Designers 
Bathrooms, McChesney Design Studio, 
Sep 144 
Cabin, screened porch, Barbee Association 
with Mary Helen Pratte, Oct 124 
Color, Meyerott and Bryant, Feb 122 
Condominium, tile ornaments, Jeff Shelton, 
architect, Oct 134 
Decks 
Dawna Jackson and Dave Sanford, 
Aug 105 
Ernest Delto, Aug 106 
Harry North, Creative Environments, 
Aug 104 
Lu and Roger Buranen, Aug 106 
Doors, Rich Chesmore, Sep 143 
Energy-efficient 
Arkin Tilt Architects, Oct 132 
David E. Shambach, Oct 130 
Davis Energy Group, Sep 154 
Esherick Homsey Dodge & Davis 
Architects, Jun 108 
Lazok Tito Consulting, Jun 108 
Garage conversion 
Creative Concepts Design & 
Construction, Aug 116 
John Jennings and Sasha Tarnopolsky, 
Dry Designs, Aug 112 
Nasrin Barbee, Aug 114 
Hayloft home, porch and gallery unites struc- 
tures, Max Levy, architect, Oct 133 
Home office and television cabinet, Splinter 
Furniture Design (g), Apr 155 
Idea House 2001 
Kevin Patrick O’Brien, Sep 119 
William Gottlieb, Nov 93 
Kitchen 
Cody Anderson Wasney Architects, 
May 140 
J. Stephen Peterson & Associates, 
Jun 132 
Michael Connell Architect, May 138 
Tekton Architecture, May 140 
Lighting, Designs Northwest Architects, 
Jun 146 
Murphy beds 
Paul Scardina, Apr 166 
W. David Martin, Apr 166 
Neighborhood design, Ross Chapin 
Architects, Oct 128 
Patios 
Linda Applewhite & Associates, 
Jun 131 
Michael Glassman and Associates, 
Aug 123 
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Remodel 
climbing courtyard, Marmol Radziner + 
Associates, Oct 112 
guest house from garden shed, Bernie 
Baker, Oct 114 
recycled auto parts, Leger Wanaselja 
Architecture, Oct 116 
Restoration, ranch compound redeemed, 
Fernau & Hartman Architects, Oct 126 
Shelving, surrounds fireplace, Obie 
Bowman, Dec 106 
Side yards 
Bernard Trainor Design Associates, 
Sep 148 
Janne and Bill Mahan, Sep 148 
Michael Glassman and Associates, 
Sep 148 
Small house 
EASA Architecture, May 122 
Prairie Wind Architecture, May 124 
William Adams Architects, May 120 
Stair storage 
Charles Wooldridge, Feb 120 
Ronald W. Madson, Feb 120 
Scott Gilbride, Feb 120 
Tract house, Peterson.Arce Design Group, 
Jun 142 SC; 143 NW,NC,SW,MN 
Trellis, Stephen Rudy, Sep 144 
Urban lot, window wall to side yard, 
Turnbull Griffin Haesloop, Oct 122 
Vacation home, forest retreat, Cutler 
Anderson Architects, Oct 120 
Western Home Awards, winners (f), Oct 111 
Windows 
Hugh Kennedy, Jul 118 
Indian Rock Construction and Design, 
May 142 
Lindy Small Architecture, Jul 118 
Ann Beeman, Dec 114 
Stone-Wood Design, Jul 118 


Doors, Entries 

Doors 
drawer in door (g), Aug 121 
French, choices, sources (f}, Jul 104 
sliding, barn door track (g), Jul 112 
sliding, from Japanese antique, Apr 170 
sliding wall, Sep 143 

Entry, framed mirror in niche, Apr 170 

Mud rooms, ideas (g), Feb 116 


Electrical, Electronic 

CD video recorder (g), May 134 
Energy-saving tips, Sep 154 

Eyeball camera scanner (g), May 134 
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Fans 
ceiling, Aug 128 
roof, solar-powered (g), Jul 114 
Gasoline generators (g), Jul 114 
Microwave, full-size (g); May 134 
Photovoltaics, conversion, Oct 142 
NW,NC,SW,MN 
Speakers, planter-speakers (g), May 134 
Surge protectors (g), Jul 114 
Uninterruptible power supplies, UPS @), Jul 114 


Fireplaces, Woodstoves 
Fireplaces 
concrete, with shelving (g), Dec 106 
portable patio (g), Aug 121 
Mantels, materials, choices, Feb 124 
Wood storage (g), Jan 96 


Flooring 

Natural, linoleum, cork, bamboo, resources 
(f), Apr 148 

Rugs, carpet remnants, Jan 100 


Furniture 
Cabinet, shutter doors on bookcase (g), 
Nov 117 
Outdoor 
planter bench, May 144 
porch swing, Jun 136 
Slipcovers for straight-back chairs, Apr 160 
Sofa, pillows change look, Dec 108 
Table 
craft projects, Apr 168 
flip, oak or laminate top (g), Nov 118 


Garages 
Conversions to living space (f), Aug 112 
Workshop and storage, Apr 156 


Heating, Cooling 
energy-efficient, products, tips (f), Jun 108 
energy-saving window coverings, Nov 122 
fans, roof, solar-powered (g), Jul 114 

fans, ceiling, Aug 128 


Home Offices 

Furniture for home office and television (g), 
Apr 155 

Idea House 2001, Gold Country, Sep 128 


Interior Design, Decorating 
Chairs, straight-back, slipcovers, Apr 160 
Curtains, no-sew, Jul 124 
Decorating 

budget, garage sale pieces, Nov 124 


budget, paint and inexpensive 
furnishings, May 146. 
color and furnishings, Feb 122 


step-by- aes three ete: Jul 126 i fs 
tips, budget makeover, May 146 |, Will} 
tips, using molding, Jun 142 SC; ‘ey ! 
NW,NC,SW,MN 
Design, dots as graphic motif, May 136 | 
Displays | 
artwork in a grid (g), Nov 118 
framed (g), Mar 138 
Housewares, Alessi products (g), Apr 156 
Idea House 2001 \ 
Gold Country, Sep 119 
Redmond, Nov 93 
Libraries, home, Jan 90 
Rugs, carpet remnants, Jan 100 
Sofa, pillows change look, Dec 108 
Stylemakers : 
displays, Michael Walters of Smith & iil! 
Hawkin (g), Feb 110 eu 
paint hues, Jim Davis (f), Mar 130 
tabletop arrangements, Kenneth 
Wingard, Jul 116 











Tabletop 
Bauer ware (g), Jan 95 
holiday ideas, Dec 76, 80, 85, 
place mats and napkins, geometric @)) 
Nov 118 
Tile, strategies, design tips, Aug 124 


Kitchens 
Backsplashes, May 140 
Details, ASID winners, Feb 115 
Idea House 2001 
Gold Country, Sep 124 
Redmond, Nov 96 i) 
Island, L-shaped for eating (g), Jun 132 i 
Small, efficient cabinetry (g), Mar 135 ss 
Storage, ready-made cabinetry, May 138° 
Windows, examples, Jul 118 | 


Lighting 
Compact fluorescents, Jun 108 
Natural light for interior rooms, Jun 146 


Living & Family Rooms 
Decorating, three stages, Jul 126 


Libraries, home, Jan 90 

Living room, shed dormer adds light, 
Dec 114 

Sofa, pillows change look, Dec 108 
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Kf (g), Jan 96 
-defensible, structures and landscape, 
Apr 132 


' oolside, tile mosaic (g), Jul 111 
ater bench, to make, May 144 
nfs, choices, fire-defensible, Apr 135 
, porch, Jun 136 
is, flue tile columns with benderboard, 


| Sep 144 
nt iinting, Wallpaper 


ds, paint makeover, Mar 130 

) %ex, dried, Waste Paint Hardener, (g), 

Apr 156 

ns, water-based for unfinished wood (g), 
Feb 118 

Ipaper, computer-reproduced, vintage 


design, Sep 20 
‘- Patios, Paving 


dry concrete, one day, Jun 83 
'side yards, tiles, pavers, design tips, 
Sep 148 


doors, choices, sources (f), Jul 104 
fireplace, portable (g), Aug 121 
hillside (g), Jun 131 

1) W living space from your yard, Aug 123 
fers 

(gm) embellished bricks (g), Jun 134 
molds of flowers (g), Jun 134 


jects, Crafts, 
Woodworking 
fts 


candles, striped, Jun 144 
centerpiece wreath, Nov 120 
ghosts, tulle, Halloween, Oct 139 
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ornaments, holiday balls, choices, 
Dec 100 

ornaments, sandman from styrofoam, 
Dec 80 

Projects 

shelf inserts, fabric panels, Sep 144 

cabinet, bookcase with shutter doors 
(g), Nov 117 

deck and patio, all-weather fabric (g), 
May 126 

headboards, three to make (g), Jan 97 

memory books, Jan 98 

niche for display (g), Apr 158 

pillows, all-weather fabric, May 128 

place mats, all-weather fabric, May 130 

tablecloth, tie-down and cocktail, all- 
weather fabric, May 128 

throw, blanket to make, Dec 120 

wreaths, anthurium, Dec 112 

wreaths, holiday choices, Dec 77, 79, 
87,112 

Woodworking 
planter bench, May 144 
swing for porch, Jun 136 


Recycling 

Carpet remnants into rugs, Jan 100 

Glass tiles, garden screen (g), Mar 136 

Latex paint, Waste Paint Hardener (g), 
Apr 156 

Salvage shopping sources, Nov 124 


Remodeling 
Garage conversions, Aug 112 
Kitchen, small space, Mar 135 


Storage 
Shelves, colorful fabric panel backs, Sep 144 
Shelving 

bookshelves, copper pipe (g), 

May 134 

framing fireplace (g), Dec 106 

libraries at home (f), Jan 90 
Stairs, storage ideas, Feb 120 
Wood, fireplace (g), Jan 96 


Tools, Equipment, Products 
Products 
Attic-Fan, solar-powered roof fan (g), Jul 
114 
gloves, Bucket Boss True GripWork 
Gloves (g), Jul 112 
Krinner Christmas Tree Stand (g), 
Dec 107 
Post caps, finials (g), Aug 120 


Tool Vest System (g), Dec 107 
Waste Paint Hardener, dries latex (g), 
Apr156 
whisk brooms, colorful (g), Mar 136 
Tools 
cordless drill, FireStorm (g), Dec 107 
sander, QuickSand Blocks (g), Dec 107 


Windows, Skylights 
Kitchen cabinet; see-through (g), Mar 135 
Skylight, raised ceiling (g), May 133 
Window coverings 
curtains, no-sew, Jul 124 
energy-efficient choices, Nov 122 
shutters, indoors, Sep 158 NW,SW,MN 
valance of ribbon (g), Jan 95 
Windows 
kitchen, examples, Jul 118 
kitchen, wall, May 142 
natural light for interior rooms, Jun 146 
overlook dining room (g), May 133 
shed dormer, raised ceiling, Dec 114 
sliding wall, Sep 143 


AO On AKticie 1.n-d-ex 


Appetizers 
Bruschetta 
artichoke and red pepper’, Jul 148 
tomato, rainbow, Sep 162 
Chicken drummettes, falafel crusted, May 170 
Crisp “dirty” rice*, Mar 172 
Crisps, rice, golden, Jul 142 
Guacamole 
all-time favorite, Apr 186 
on the half shell, Apr 188 
Paté, mushroom, Nov 174 
Rillettes, smoked-trout, Beehive (g), May 164 
Salmon caviar on cream, Dec 88 
Sausage falafel balls, May 170 
Spice lentil crunch*, Mar 172 
Straws 
pastry, with four seasoning mix 
variations, Nov 182 
puff, two-tone, four-seasoning mix 
variations, Nov 180 
spritz, blue cheese, Nov 182 
spritz, gingersnap, Nov 182 
Tapenade, tomato, Nov 165 
Torta 
mascarpone, with pesto, Nov 165 
yogurt cheese, with pesto, Nov 162 


Barbecuing 
Beef ribs, Hawaiian, Oct 165 SC 
Burgers, Western, classic, Jul 92 
Chicken, brick-grilled, Jul 144 
Grill, mixed, lamb and sausage, with 
molasses-glazed nectarines, Sep 164 
Grilled 
chicken breasts*, Aug 145 
ratatouille, with spiced lamb loin, Aug 130 
shrimp salad, Southwest, Jun 165 
Lamb, loin, spiced, with grilled ratatouille, 
Aug 130 
Pork, tenderloin, chipotle- and maple- 
glazed", Aug 133 
Rub, chipotle, pepper* (g), Jun 158 
Spareribs, tequila, Jan 129 
Turkey 
breast, prosciutto-wrapped, with fontina 
and sage, Aug 133 
thigh roast, Thai-seasoned, with fresh 
herbs, Aug 132 


Beverages 
Aperitif 
cranberry ice*, Nov 152 
vin d’orange*, Sep 162 
Bellinis, guava*, Dec 85 
Cocktail, champagne, crimson spice, Nov 145 
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Hot chocolate, Mexican, Dec 78 
Margarita, rocks, classic*, Jan 128 
Mint julep, classic*, Jun 149 
Shake, pineapple (g), May 164 
Soda, strawberry-raspberry, May 116 
Spritzer, fire-engine red cranberry- 
raspberry”, Jul 95 
Wine 
aromatherapy: the truth about taste, 
Sep 174 
bests, Mar 170 
buying, storing, pairing, Oct 156 
champagne and sparkling wine, Dec 146 
deals, Jan 125 
eau-de-vie, Dec 18 
entertaining with, Nov 138 
expert, Jancis Robinson, her Western 
picks, Feb 140 
port, Apr 184 
rosé, Jul 140 
salad pairing, Jun 160 
screw Caps, new trend, Aug 140 


Breads 
Quick 
chocolate banana, Dec 151 
croutons, cornbread (g), Aug 137 
muffins 
green onion corn in flowerpots, 
May 156 
whole wheat, Feb 142 
scones, pumpkin, Oct 160 
soda, Irish, Kinsale’s, Mar 167 
spice crisps, pocket bread*, Aug 145 
tea, cranberry semolina, Nov 142 
toast, French, sticky bun, May 172 
Yeast 
artisan, terms and tips, Nov 128 
garden tomato*, Nov 128 
Hungarian almond roll, Gigi’s (g), Dec 144 
leek and walnut*, Nov 127 
zucchini, with Moroccan spices*, Nov 128 


Cakes 
Cardamom sour cream, in a flowerpot, 
May 158 

Cheesecake 
cranberry crown, Nov 188 
persimmon-glazed"*, Nov 188 
chocolate amaretto, May 173 

Pistachio cream (g), Oct 151 


Casseroles 
Chicken breast and mushroom‘, Dec 154 
Lasagne, Bolognese, lazy (g), Jan 122 


Quinoa and chili (g), Oct 154 

Sole and mushroom”, Dec 154 

Spinach and artichoke cheese custard, 
May 156 

Strata, mushroom and crab, Nov 175 





Cereals, Grains 
Bulgur, tabbouleh, breakfast, fruit and nut*| 
Mar174 | 
Couscous, with eggs en cocotte (g), Apr vr 
Hominy, and lamb stew, Hopi* (g), Jan 122) 
Noodles 

broccoli-beef*, Oct 159 
curry, with chicken, Oct 159 
stiry-fry, with asparagus and shrimp*, | 
Oct 158 


Quinoa, and chili casserole (g), Oct 154 
Rice 
crisp, “dirty*, Mar 172 
green*, May 168 
pilaf, with peppers*, Apr 176 
pilaf stacks, vegetable", Jan 126 7" 
red*, May 168 ' 
risotto, crab and mushroom, Jan78 fF 
risotto, mushroom-herb*, Nov 174 
risotto, with peas and mushrooms”, 
May 173 
saffron, golden*, Sep 164 
wild, and mushroom pancakes, Oct 161) 


Cookies 
Amaretto butter, Dec 132 psa 
Apricot buttons, Dec 139 
Balls, pecan, Louisiana, Dec 122 
Bars 

royal raspberry, Dec 130 


Bizcochitos, orange- anise, Dec 132 ‘& ¢ 
Caramel sandwich (alfajores de dulce de "i" 
leche), Dec 124 abet 


Chinese almond, Dec 129 ica 
Chocolate therapy, Dec 127 
Chocolate-nacadamia nut clusters, Dec 1 
Coconut-cranberry chews, Dec 138 
Cranberry rugelach, Dec 127 
Gingerbread, Dec 136 

Meringues, chocolate chip, Dec 129 
Napoleon's hats, Dec 124 

Nutmeg sugar, Dec 136 

Oatmeal cookie sandwiches, Dec 139 
Peppermint, molasses, Dec 134 
Shortbread, "walnut, Jan 126 
Squares, blueberry-lemon, Mar 174 
White chocolate-raspberry slices, Dec 134 
| b 
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i irny Products, Eggs 


_ fondue, cambozola, Jul 138 
; yogurt", Nov 165 

s 
. cheese, spinach and artichoke 
casserole, May 156 
custard, crab (chawan mushi), Jan 79 
en cocotte, with couscous (g), Apr 179 
la citrus-scented port, Apr 176 
frittata, leek and potato’, Jul 120 
souffle, polenta, and salad, Jul 136 
gurt, cheese”, Nov 165 


















icots, with brandy, lemon, and honey’, 
_ Jun 165 
, honey-mustard, Mar 178 


ne 
souffié, Feb 134 
_ souffié, chococlate-hazelnut, Feb 134 
Suzette, Feb 132 
, citrus-scented port, Apr 176 
its, warm raspberry sundae, Jul 138 
blets, berry-Muscat wine, May 118 
cream 
gelato, mint, with bittersweet chocolate 
sauce, Jun 152 
peachy peach, Aug 142 ~ 
sandwiches, crunchy ice cream—cookie, 
Jun 168 
stacks, brownie-mint, Jun 170 
| stacks, mocha brownie, Jun 170 
| strawberry-sour cream, May 116 
| sundae, strawberry streusel, May 116 
torte, pumpkin, with ginger crust, 
Nov 184 
etas, Mexican popsicles, five flavors”, 
Jul 150 
cream, caramel, Nov 171 
dding, bread, coconut-orange, Dec 86 
t, double-lemon*, Nov 187 
ortcakes, strawberry, melt-away, 
May 115 
et, lime*, Nov 187 


a 
ie 



















U 
cherry-chocolate, Jul 148 
lemon—cream cheese, Apr 193 


apple, with mustard custard and cheese 
streusel, Mar 178 

chocolate with nut crust, Feb 101 

| coconut cream, Jul 132 

plum, portrait (g), Jun 158 

| Strawberry-nectarine almond, May 115 
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Torte 
chocolate-espresso, with raspberry 
sauce, Sep 166 
pumpkin ice cream, with ginger crust, 
Nov 184 
Trifle, chocolate-caramel, with raspberries, 
Nov 171 


Equipment 

Blue Rhino propane gas tank exchange (Q), 
Jun 155 

Froth Au Lait (g), Jul 138 

Molds, skull, sugar (for Halloween and Day 
of the Dead) (g), Oct 152 

New West KnifeWorks, culinary knives (g), 
Dec 143 

Spatula, slotted, curved, flexible (g), Nov 136 

Vacu Vin pineapple corer (g), May 164 


Fish, Shellfish 
Crab 
and mushroom risotto, Jan 78 
chawan mushi, Jan 79 
cioppino, quick (f), Jan 75 
cracked, platter*, Dec 81 
cracked, with tamarind sauce, Jan 78 
king, with lemon grass—ginger butter 
and roasted potatoes, Jan 79 
parfaits, creamy, with caviar (f), Jan 76 
-wise seafood cakes (f), Jan 76 
Halibut 
and potatoes, with cilantro sauce", 
Jan 106 
spice-rubbed, with ginger-orange 
glaze*, Nov 141 
Lobster, rolls, mango-mint*, Jun 150 
Mussels, chowder, innkeeper’s, Feb 100 
Salmon 
and chanterelles, baked in parchment, 
Nov 178 
caviar, on cream, Dec 88 
grilled, with blackberry-Cabernet coulis, 
Jul 146 
Rocky Mountain (g), Aug 138 
with corn relish, broiled*, Jul 116 
Scallops, seared, in mint broth with peas 
and roasted tomatoes*, Jun 149 
Seafood, timbales, with tarragon beurre 
blanc, Sep 162 
Shrimp 
and melon salad* (g), Sep 170 
-avocado cocktail, Apr 188 
couscous", Sep 180 
crunchy salt, with ginger salt, Aug 142 
Kung Pao’, Jul 116 


lemon, and capellini*, Sep 180 
salad, grilled, Southwest, Jun 165 
salad with wasabi mayo, Nov 150 
Thai, sticky, with coconut rice*, Sep 180 
with crackle crépes*, Jul 142 
Sole 
bundles, tapenade, Feb 144 
meuniere (g), Nov 136 
rolls, asparagus, Feb 144 
vodka-pepper, stuffed, Feb 144 
Swordfish, peppered, with cardamom- 
carrot sauce”, Jan 108 


Food Products 

Aebleskiver (Your NorthWest stores) (g), 
Feb 138 

Barilla OvenReady Lasagna (g), Jan 123 

Black Sphinx dates (g), Nov 30 SW 

Enstrom’s almond toffee, Mar 113 

Fiesta Marinade Carne Adovada mix, 
Mar 114 

ItalCheese of Gardena (g), Mar 167 

Kieffer lime leaves (g), Sep 170 

Lentils, varieties, Oct 164 

Mozzarella Fresca of Benicia (g), Mar 167 

Pacific Farms, Japanese horseradish, 
Mar 112 

Piroshky, Piroshky at Pike Place Market (g), 
Apr 182 

Rambutans (g), Nov 134 

Spices, Elements of Spice (f), Feb 137 

Spices, Melissa’s My Grinder (f), Feb 137 

Spring Hill Jersey Cheeses (g), Jun 156 

Sterling caviar, Stolt Sea Farm California (g), 
Nov 136 


Fruit 
Apples, pie, harvest, with hazelnut streusel, 
Nov 186 
Apricots, with brandy, lemon, and honey’, 
Jun 165 
Avocados 
and grapefruit salad, with mint dressing, 
Apr 190 
boats, with crab salad, Apr 188 
guacamole, all-time favorite, Apr 186 
guacamole on the half shell, Apr 188 
red onion, and prosciutto sandwiches, 
Apr 190 
-shrimp cocktail, Apr 188 
with chili-cheese steak, Apr 188 
with spicy broth, Apr 188 
Blueberries’ 
with oranges*, May 158 
-lemon squares, Mar 174 
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Cranberries 
cheesecake crown, Nov 188 
ice aperitif*, Nov 148 
semolina tea bread, Nov 142 
Limes 
curd, Jul 132 
-ginger beef stir-fry*, Jul 131 
sorbet*, Nov 187 
tarts, with coconut cream, Jul 132 
Mangoes, -pineapple platter with ginger*, 
Dec 85 
Nectarines, molasses-glazed, Sep 164 
Oranges, with blueberries*, May 158 
Pears, holiday*, Dec 148 
Persimmons, -glazed cheesecake”, Nov 188 
Pineapples, -mango platter with ginger*, Dec 85 
Strawberries 
desserts (f), May 118 
-Muscat wine goblets*, May 118 
-nectarine almond tart, May 115 
-raspberry soda, May 116 
-rhubarb pie, May 118 
shortcakes, melt-away, May 115 
-sour cream ice cream, May 116 
sundaes, streusel, May 116 
Topping, citrus sugar” (g), Jan 123 


International Cooking 
Danish, pancake balls (aebleskiver), Feb 138 
English, trifle, chocolate-caramel, with 
raspberries, Nov 171 
French 
blanquette de veau (g), Nov 133 
coq au vin, with crimini mushrooms (f), 
Oct 147 
croque monsieur (g), Sep 169 
daube, lamb and artichoke (f), Oct 148 
foie gras, seared, with ginger cream, 
Dec 143 
rillettes, smoked-trout, Beehive (g), 
May 164 
sole meuniere (g), Nov 136 
Hungarian 
almond roll, Gigi’s (g), Dec 144 
goulash, shortcut", Jan 106 
Indian 
chicken, butter (g), Mar 166 
dal*, Oct 162 
Italian 
bruschetta, tomato, rainbow, Sep 162 
frittata, leek and potato*, Jul 120 
lasagne, Bolognese, lazy (g), Jan 122 
meatballs, with spaghetti*, Jan 106 
ossobuco, with Tuscan-style bean and 
fennel ragout* (f}, Oct 146 
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pizza, garden vegetable, Aug 143 
ravioli, with green pea pesto*, May 166 
ravioli, with salsa verde*, May 166 
ravioli, with split pea sauce*, May 166 
risotto, with peas and mushrooms”, 
May 173 
Japanese, crab custard (Cchawan mushi), 
Jan 79 
Mexican 
burritos, turkey, chili, Mar 176 
caldo verde (chorizo, cabbage, kale 
soup), Nov 142 
chilaquiles con pollo y queso, Oct 44 
enchilada pie, stacked, Dec 77 
gazpacho, golden, Jul 152 
hot chocolate, Dec 78 
paletas (popsicles) five flavors*, Jul 150 
SC,SW,MN; 151 NW,NC 
pork steak, Jalisco-style, Apr 180 
tamale pie, green corn, Sep 181 
tostadas, pocket bread*, Jan 105 
Moroccan, stew, beef, with couscous”, 
Jan 108 
Portuguese, Easter dinner, Apr 176 
South African, beef curry*, Feb 142 
Ukrainian, soup, meatball-spinach, Yanka’s, 
Mar 176 
Vietnamese 
crackle crépes, with shrimp*, Jul 142 
pork and onions, skewered*, Jan 104 


Meat 


Sausage 
and cabbage, Italian, Jan 127 
and lamb mixed grill, with molasses- 
glazed nectarines, Sep 164 
with polenta and greens”, Jan 104 
Portuguese, oven-browned slices, Dec 86 
BEEF 
Burgers, Western, classic, Jul 92 
Curry, South African*, Feb 142 
Meatballs, with spaghetti, Italian*, Jan 106 
Oxtails, red wine-braised (f}, Oct 149 
Rib roast, lemon- and pepper-crusted with 
root vegetables, Dec 89 
Ribs, Hawaiian, Oct 165 SC 
Rub, chipotle, pepper* (g), Jun 158 
Salad, Walla Walla (g), May 162 
Short ribs, port-braised, with ginger (f), 
Oct 146 
Steak 
chili-cheese, with avocado, Apr 190 
flank, stuffed, rolled, Nov 168 
rib eye, French onion, Feb 136 
Stir-fry, ginger-lime*, Jul 131 


Stroganoff, wine country, Nov 178 
-turkey kebabs, Jun 162 
Veal, blanquette de veau (g), Nov 133 
LAMB , 
And artichoke daube (f), Oct 148 
And sausage mixed grill, with molasses- 
glazed nectarines, Sep 164 
-chicken kebabs”, Jun 162 
Chops, parmesan-herb, with mint aioli, 
Jun 150 
Leg 
with figs and lemons (g), Sep 172 
with herbs, roast, Apr 174 
Loin, spiced, with grilled ratatouille, q 
Aug 130 ] 
Rack, crown, with green herb couscous (g) 
Dec 142 | 
Shanks, port-braised*, Dec 151 
PORK 
And onions skewered, Vietnamese”, 
Jan 104 
Bacon 
baked, Jul 135 
maple-candied, May 156 
Chops, with cumin and orange”, Jul 114 
Ribs, back, sweet and sticky, oven 
barbecued, Jun 164 | 
Scaloppine, with plum-port sauce, Aug 14098, 
Spareribs, tequila, barbecued, Jan 129 
Steak, Jalisco-style, Apr 180 






Tenderloin rer 
chipotle- and maple-glazed’, Aug 133 tx: 
peppered, with cranberry-onion r Wan 


compote, Feb 101 
with prunes*, Jul 110 


Menus 
Barbecues, All-American, Jul 90 
Brunches 
for Mom, May 154 
Hawaiian, Dec 85 
Dinners 
crab feast, Dec 81 
elegant, Dec 88 
holiday entertaining special section (f), 
Nov 145 
Innkeeper'’s, for eight, Feb 100 
Portuguese Easter, Apr 173 
Quick meals 
burgers, beef, spiced, May 170 
chicken drummettes, falafel-crusted, | sz 
May 170 ate 
falafel flavors in main dishes, May 170 
kebabs, chicken-lamb", Jun 162 
kebabs, turkey-beef, Jun 162 
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fl 
| 


-4oodles, broccoli-beef*, Oct 159 
' les, curry, with chicken, Oct 159 
salad, white bean and orzo, with 
shrimp*, Sep 178 
salmon, roast, with coriander couscous, 
Apr 194 
salmon, roast in lemon-ginger broth, 
Apr 194 
sausage falafel balls, May 170 
sole, rolls, asparagus, Feb 144 
-Tyole, tapenade, bundles, Feb 144 
30le, vodka-pepper, stuffed*, Feb 144 
soup, black beans and fettuccine with 
turkey*, Sep 178 
soup, cannellini and penne*, Sep 178 
stir-fry, with noodles, asparagus and 
shrimp*, Oct 158 
5 ey burgers, succulent, May 170 


—<- 





southwest, Dec 77 
Portland summer for eight (f), Sep 166 


ts 
ands, salted, roasted, Apr 173 


is 


candied, Nov 186 
{§shortbread, Jan 126 





cakes, Waffles _ 

pes, crackle, with shrimp*, Jul 142 

ng es 

alls, Danish (aebleskiver), Feb 138 
banana, 5 Spot, Apr 182 

‘ ol e corn* (g), Jun 155 





d rice and mushroom, Oct 160 
cakes, crépes 
curried, Nov 172 

ontina, spinach, and onion, Feb 132 

ilanese, Feb 132 
seafood, coconut-curry, Nov 172 
souffié, Feb 134 
souffié, chocolate-hazelnut, Feb 134 
Suzette, Feb 132 

i in, Feb 130 

iangles, brie and chutney, Feb 131 
les, whole-grain apple, Sep 177 


sta 
ine, and black beans with turkey“, 

Sep 178 
oasted zucchini and walnut*, Sep 176 
| |Salad white bean and shrimp", Sep 178 

ine, and cannellini soup*, Sep 178 
/Mavera, vegetable, roasted", Jun 164 

| 

| 
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Ravioli 

with green pea pesto”, May 166 

with salsa verde*, May 166 

with split pea sauce*, May 166 
Spaghetti, with Italian meatballs*, Jan 106 
Supper, Denver, Jul 135 


Pies, Pastries 
Entrées 
enchilada pie, stacked, Dec 77 
pot pie, cheese puff beef, Southwest, 
Mar 160 
pot pie, chicken, Mar 160 
pot pie, topsy-turvy pizza, Mar 164 
pot pie, turkey, onion, apple, Mar 162 
tamale pie, green corn, Sep 181 
Pastry 
chocolate, Jul 95 
crusts, butter, Jul 132 
flag, Jul 94 
for pot pies, Mar 164 
puff, with chili-painted portabellas, 
Nov 176 
straws, two-tone, spritz, with seasoning 
variations, Nov 180 
Sunglow (f), Aug 100 
Sunset’s favorite (f), Aug 100 
Pies 
apple-lemon, Sunglow (f), Aug 99 
banana cream, mile-high, Jul 95 
cherry-blueberry, Old Glory, Jul 94 
coconut cream meringue, Pie-O-Neer 
(f), Aug 96 
four-berry, Longhorn Restaurant (f), 
Aug 99 
harvest apple, with hazelnut streusel, 
Nov 186 
Margarita, frozen, Jan 128 
peach, fresh, Rock Creek Lake (f), Aug 97 
pecan, The Eatery (f), Aug 97 
raspberry-rhubarb, Mom’s* (f), Aug 98 
strawberry-rhubarb, May 118 
Strudel 
cherry-chocolate, Jul 148 
lemon-cream cheese, Apr 193 
Tart 
lime, with coconut cream, Jul 132 
plum, portrait (g), Jun 158 


Poultry 
Chicken 
and pear spinach salad*, Aug 144 
-apricot skewers, sweet-and-sour’, 
Jul 112 
breasts, grilled*, Aug 145 


brick-grilled, Jul 144 

coconut, sticky (g), Jun 156 

in coconut milk, braised*, Jan 110 

Indian butter (g), Mar 166 

-lamb kebabs*, Jun 162 

roast, cacciatore, Feb 106 

roast, orange-thyme, with root 
vegetables, Feb 104 

roast, our favorite, Feb 103 

roast, soy-ginger, with shiitake 
mushrooms, Feb 104 

roasting chart, Feb 104 

roasting tips, Feb 108 

salad in pineapple boats*, Aug 144 

with artichokes, sauteed*, Jan 105 

with vegetables, braised”, Jul 110 

Duck, foie gras, seared, with ginger cream 
(g), Dec 143 
Turkey, 

-beef kebabs, Jun 162 

breast, prosciutto-wrapped, with fontina 
and sage, Aug 133 

dressing, cornbread-pecan, Nov 152 

dressing, wild rice and squash, Nov 154 

gravy, savory* (f), Nov 160 

gravy, wine (f), Nov 160 

roast, spice-rubbed, Nov 150 

rubs, Chinese five spice, Jamaican jerk, 
Provencal, red curry, Southwest 
chili, Nov 150 | 

thigh roast, Thai-seasoned, with fresh 
herbs, Aug 132 


Preserves, Relishes 

Marmalade, tomato-chipotle chili* (g), 
Aug 140 

Relish, tomato, winter, quick*, Dec 151 


Publications 
Books 
A Passion for Good Food, May 161 
Baking with Stevia: Recipes for the 
Sweet Leaf (g), May 162 
culinary mysteries, list (g), Dec 144 
Terra, Cooking from the Heart of Napa 
Valley, Apr 180 
The Purple Kiwi Cookbook (g), Nov 134 
The Wine Bible, Oct 156 
Tom Douglas’ Seattle Kitchen, Jan 124 
Weber's Big Book of Grilling, Aug 138 
Wildwood: Cooking from the Source in 
the Pacific Northwest, Jan 124 


Salad Dressings 
Chili-orange, Jun 165 
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Green desert (g), Aug 137 
Green Goddess, Jun 122 
Green onion, May 173 
Louis, deviled, Jun 120 
Mushroom, Jul 138 
Wasabi, creamy, Jan 76 


Salads 
Apple-mint, Feb 100 
Artichoke, fennel, and tricolor tomato, Jul 93 
Asparagus, potato, and papaya, with green 
onion dressing*, May 172 
Avocado and grapefruit, with mint dressing, 
Apr 190 
Beef, Walla Walla (g), May 162 
Brussels sprouts (g), Sep 170 
Butter lettuce and cilantro, Apr 174 
Caesar 
jicama, Veracruz, Apr 192 
stacked, with parmesan rafts (f), Jun 118 
Celery Victor (f), Jun 120 
Chicken and pear spinach*, Aug 144 
Chicken 
Chinese four-crunch (f), Jun 122 
in pineapple boats*, Aug 144 
tarragon, with grapes, Apr 192 
Cobb (f), Jun 121 
Crab Louis, deviled (f), Jun 120 
Fall fruit, carmelized, with chicken, Sep 176 
Green Goddess (f), Jun 122 
Greens with chévre and berries, Jul 93 
Lentil, sherried*, Oct 162 
Melon and shrimp* (g), Sep 170 
Mixed greens with cranberries and pine 
nuts, Dec 88 
New Mexico chopped (g), Aug 137 
Potato, dilled, Jane's famous, Jul 94 
Potato-watercress, warm", Feb 137 
Salad and polenta souffle, Jul 136 
Shrimp 
grilled, Southwest, Jun 165 
with wasabi mayo, Nov 150 
Slaw, special, Jul 92 
Spinach and pear, with sherry and Stilton, 
Nov 150 
Spinach, warm turkey picadillo*, Jul 120 
Taco (f), Jun 123 
Turkey and bacon, warm, Nov 140 


Sandwiches 

Avocado, red onion, and proscuitto, 
Apr 190 

Bagel, smoked salmon*, Aug 134 

BLTs, brunch, with chilies and cheese, 
Aug 142 
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Burgers 

beef, spiced, May 170 

turkey, succulent, May 170 
Club, breakfast, Aug 135 
Croque monsieur (g), Sep 169 
Grilled eggplant-pesto, Jul 146 
Nigoise on a roll, Aug 135 
Panini, prosciutto, Aug 134 
Turkey, chutney, Aug 135 


Sauces, Syrups 
Aioli, mint, Jun 150 
Apricot, golden*, Jun 162 
Barbecue, tequila*, Jan 129 
Beéarnaise cream, Dec 81 
Bechamel* (g), Jan 123 
Beurre blanc, tarragon, Sep 164 
Catsup, orange-ginger*, Jun 162 
Chutney, Mandarin, for crab cakes (f), 
Jan 77 
Cilantro-lime, Dec 81 
Cranberry-orange, baked” (f), Nov 160 
Curd, lime, Jul 132 
Custard, sesame (g), Oct 152 
Fish, seasoned”, Jul 142 
Mint-lime, dipping’, Jun 152 
Pesto, cilantro, Nov 165 
Raisin*, Nov 141 
Salsa 
black bean-—mango”, Jun 164 
fresca*, Jul 131 
green*, Sep 181 
Spicy red pepper, Dec 81 
Tapenade, tomato, Nov 165 
Vinaigrette, herb, Jun 162 


Soups, Stews 
Apple-yam”, Feb 143 
Bisque 


artichoke, with parsley-lemon gremolata, 


Nov 148 
green chili, roasted, with chicken, 
Nov 168 
leek and chard", Sep 176 
squash, butternut, Brie’s*, Nov 140 
Caldo verde, Nov 142 
Chili, beef, pronto*, Jul 112 
Chowder 
corn, with red peppers and pancetta, 
Jul 146 
mussel, innkeeper’s, Feb 100 
Curry, tofu and pea*, Jul 120 
Garbanzo and watercress”, Apr 173 
Gazpacho, golden, Jul 152 
Ginger-lemon salad soup’, Jul 153 


Goulash, Hungarian, shortcut*, Jan 106 
Green onion noodle (g), May 161 
Gremolata, parsley-lemon*, Nov 148 
Meatball-spinach, Ukrainian, Yanka’s, 
Mar 176 
Red pepper puree with smoked trout, 
Jdul.4152 
Stew | 
beef, with couscous, Moroccan”, Jan 1C) 
blanquette de veau (g), Nov 133 | 
coq au vin, wth crimini mushrooms (f), | | 
Oct 147 \ 
daube, lamb and artichoke (f), Oct 148 9" 
garlic turkey and dumplings*, Apr 192 
hominy and lamb, Hopi* (g), Jan123 
lamb and artichoke, Spring*, May 172 Tr 
ossobuco, with Tuscan-style bean and’ 
fennel ragout* (f), Oct 146 | its 
oxtails, red wine-braised (), Oct 149 | ” 











ater, anise 0. Oct 146 
Tortilla, Arizona, Jul 130 
Vichyssoise, classic, Jul 152 


Techniques 

Avocados, how to pit, Apr 186 

Chicken, roasting, perfect (f), Feb 102 | 

Crab, how to cook, clean, crack, shell (f), 
Jan 77 

Mushroom care and handling, Nov 178 

Turkey, chart, oven-roasted, Nov 152 


Vegetables 
Artichokes 


seasoned”, Dec 81 
with sauteed chicken*, Jan 105 
Asparagus, mint-dusted, Apr 174 
Beans 
baked, quick, with smoked bacon’, 
Jul 93 
black, and fettuccine with turkey”, 
Sep 178 
cannellini, and penne soup*, Sep 178 — 
garbanzos, masala (g), Oct 154 d 
green, Asian sesame, roasted, Nov 16¢ 
green, Southwestern, roasted, Nov 1 
green, with sauteed cherry tomatoes, 
Dec 89 
tofu and pea curry*, Jul 120 
white, and orzo salad with shrimp”, 
Sep 178 
Beets 
sumac’, Mar 174 
with orange vinaigrette, Nov 166 
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fecoli, orange and walnut, Oct 160 
‘coli rabe, roasted, and radicchio with 
lemon, Nov 166 
se Is sprouts, salad (g), Sep 170 
spage 
nd sausage, Italian, Jan 127 
ea curtido* (g), Mar 167 
slaw, special, Jul 92 
oons, preparation, quick serving ideas 
‘(g), Mar 167 
Biflower, roasted, with capers and bread 
crumbs, Nov 166 
rd, and leek bisque*, Sep 176 
gpnel, and greens, Sep 166 
yfens, Stevia (“sweet leaf”) (g), May 162 
BRS, and chard bisque*, Sep 176 
Bils 
and sweet potato curry*, Dec 148 
wperunch, spiced”, Mar 172 
dal, Indian*, Oct 162 
rlinguisa soup, Oct 164 
salad, sherried*, Oct 162 
i OOmMmS 
and crab strata, Nov 175 
and wild rice pancakes, Oct 160 
anterelles and salmon, baked in 
parchment, Nov 178 
nce*, Dec 154 
| risotto*, Nov 174 
, pate, Nov 174 
portabella steaks, with mustard-shallot 
sauce”, Jul 110 
portabellas, chili-painted, in puff pastry, 
Nov 176 
ns, French, Feb 136 
bers, mini, sweet, stuffed (g), Nov 134 
atoes 
ashed, creamy onion and garlic, 
Nov 156 
ashed, Italian, prosciutto, chive, 
tomato, Nov 156 
risotto, Feb 101 
ach, and artichoke cheese custard, 
4 May 156 
ash 
‘ butternut, bisque, Brie’s*, Nov 140 
( roasted, with spinach and gruyere, 
Feb 143 
eet potatoes 
and lentil curry*, Dec 148 
marmalade- and ginger-glazed”, 
Nov 154 
natoes, rainbow, bruschetta, Sep 162 
stables, pilaf stacks*, Jan 126 
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There’s no better way to sample the De’ 





Webb lifestyle than staying in your OWT) 
private, furnished villa during a vacating 
getaway. Take in beautiful landscapes, ¢} 


state-of-the-art recreation centers, and «| 
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course our championship-level golf cou} 


We'll take you on a tour of our model 





homes, and tell you about the variety oj 
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our residents. But most importantly, we 










vi. encourage you to relax and take in our 





active lifestyle firsthand. You'll have ple 


of chances to talk to active adults age 5 
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homes and started living the life they 
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TERRENCE MCCARTHY 


From the Editor 


By Rosalie Muller Wright 


we SANTA FE, NEW MEXICO—On the plaza in the cenier of 
Santa Fe is a 1950s, no-frills restaurant called the Plaza 
Restaurant. The menu offers such eclectic fare as Greek 
salad, New Mexico meatloaf special, and chicken-fried 
steak. Nothing’s over $13, which, for restaurants in this city, 
is a rarity. The buzz on the day I visited, however, wasn’t 
about the food. It was about the waitress whose portrait 
graces Santa Fe’s Museum of Fine Arts’ catalog for Pulitzer 
Prize-winning artist Patrick Oliphant’s current exhibition. 
Karen Webb, the ebullient server whose signature 
broad, white smile and horn-rimmed glasses have greeted 
restaurant patrons for several years, was delighted that 
diners recognized her from the catalog cover. The exhibi- 
tion, which will last through May 20, features sculpture, 
paintings, and, of course, political cartoons by one of the 
country’s most astute and talented artists, Patrick 
Oliphant. Born in Australia, Oliphant, who spends part of 


wy, 


his year in Washington, D.C., began his American career 
working for the Denver Post more than 30 years ago. He is 
syndicated in 375 newspapers these days, but he has 
never gotten over the lure of 
Santa Fe as a town where the 
physical properties of alti- 
tude, space, and air lead 
artists to do their best work. 

Fittingly, his show is called 
Oliphant in Santa Fe: Politi- 
cal Drawings, Caricature, 
and Sculpture, since he now 
arranges his life to be in this 
city nearly half of every year. 
“The quality of light is very 
Australian in Santa Fe. The large skies and long vistas and 
that clear light—very reminiscent of it,” he says. 

“Karen is handling fame well,” says Oliphant. She auto- 
graphed catalogs for her thronging admirers. “I just love 
her. She is one of the great, good sports of all time.” 
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America has a. 
brand new cruise line. 


And a brand new way 
to see Hawai. 

















Congratulations, America. United States 
| Lines—your cruise line—is here. With it comes a 
new way to explore America’s paradise 
year-round: on a ze 
am 


nopay / a 


seven-night, 





four-island, 







rad 


aboard the newest a ee i 


“A 


US.-flagged cruise ship, 

the ms Patriot. 
We're talking the 

full Hawaiian experience. 

The breathtaking landscape 

and lush tropical 






gardens. The mountains and 





volcanoes. The white 






sand beaches. 
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brand new person. 


Whatever your Hawaiian 
dream, we'll take you there in 
style, with your choice of more 
than 70 shore adventures. 
And while you’re 
on board, we'll keep you entertained 
with plenty of live music, 
dancing, shows and 





general revelry. 
Or, you can simply relax 

ea and enjoy the euch 

For reservations or 

iW more information 

Sod call your travel agent, 

or United States Lines 
at 1-877-282-5274. 


Pretty soon, you could feel like a 


* 
* * 
* 


United States Lines’ 


Cruise the Web at www.unitedstateslines.com. © 2000 United States Lines. Ship’s Registry USA 










































































pen House 


etters from our readers 


Golden days in Santa Fe 
Upon reading “Hikers Fall for Santa 
Fe” (October, page 50 in Mountain 
and Southwest editions), we tossed 
the sleeping bags in the Explorer and 
drove the backroads through Arizona 
and New Mexico. We hiked all the 
trails listed and were awe-inspired by 
the Winsor Trail to La Vega at the 
Santa Fe Ski Basin. The enclosed pic- 
ture shows the golden trail. 


John Grootveld 
TEMPE, AZ 


Editor’s note: Readers can access 
many recently published articles, in- 
cluding those that appeared in one or 
more of Sunset’s five regional editions, 
on our website, www.sunset.com. You 
can also search Sunset’s archive of articles and recipes. 


A link between Western 
and Mexican monarchs 
Your feature “Mapping the West’s Monarch Migration” 
(Points West, November, page 46) departs from what we 
actually know about Western monarch movements. The 
piece repeats the mistaken “Berlin Wall” model of 
monarch migration—the notion that the Rocky Moun- 
tains separate the “Eastern population,” which migrates 
to Mexico, and the “Western group,” which migrates to 
the California coast. My travels with the autumn migration 
in the West showed that some monarchs born west of the 
Rockies also fly to Mexico. The significance of this discov- 
ery, since confirmed by other workers, is that the Cali- 
fornian and Mexican monarchs cannot be saved piece- 
meal, but are intrinsically linked. 
Robert Michael Pyle, author, 
National Audubon Society Field Guide to 


North American Butterflies 
GRAY’'S RIVER, WA 


Sunset seeks serene holiday retreats 

Do you have a favorite holiday retreat in a setting of 
quiet natural splendor? It could be a national or state 
park, a beach, desert campsite, forest cabin, or a moun- 
tain lodge. Send your suggestions—include the re- 
treat’s name, location, and phone number—to the ad- 
dress at right or e-mail to holiday retreats@sunset.com. 
If your e-mail didn’t reach us earlier, please try again. 
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Nutritional numbers gam 
As a recently converted dietary hay 
I am perplexed by the nutritional 
tails you conveniently provide at 
end of your recipes. When the reci 
says it makes “4 to 6 servings,” wh 
number is used in the nutritios 
analysis—four or six? 


Cathi Swee} 
UNION CITY 


Editor’s note: Sunset’s nutritior 
analysis is based on the largest nu 
ber of servings (six in this case). 


Simplicity in the kitchen | 


I love Susan Churcher’s brigh 


JOHN GROOTVELD 


painted, simply remodeled kitch 
(“The $30 Makeover,” November, page 158H). I can’t 
the only one who is tired of seeing granite-counteré 
stainless steel walk-around (and around) center isla 
kitchens. Give me a three-steps-away-from-everyth 
1950s kitchen any day! 


Susan Huts 
AGOURA 


Correction: The Rust-Oleum metal paint was custé 
mixed with a periwinkle blue tint base from Home I 
pot. Rust-Oleum does not recommend using the paint\ 
any surface that will exceed 200° or come in direct c« 
tact with a heat source. 7 
| 
Squeezing a turkey feast into one oven | 
Thank you for the timely one-oven menu hints | 


“Turkey Basics” (November, page 168). I have strug sl 
valiantly with the dilemma of getting baked dishes} 
come together at the same time as the roasted tu ‘Ki 


when the bird is taking up most of the oven space ai 
temperature that may not be correct for the other dis hI 
It is great to have the suggestions of how cooking tif ) 
can be adjusted. 


Phoebe Bui 
ROUGH & READY, 


P| 


Send letters to Open House, Sunset Magazine, 80 Wi k 
Rd., Menlo Park, CA 94025; or fax them to (650) 327-75.1— 
Send e-mail to openbouse@sunset.com. Include full nan 
hometown, and daytime telephone number. 
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Best of the West 


By Nora Burba Trulsson 


Chronicles in 
cottonwood 


Part art, part religious icon, katsina dolls 
offer a glimpse into Hopi culture 


@ It’s a little carving, not more than 8 inches tall. The 
Crow Mother wears a turquoise-painted headdress 
adorned with black feathers. In her arms, there’s a very 
small basket of exquisitely carved, painted corn. She’s 
asking for the planting season to start properly. 

“Katsina dolls are books in wood,” says Bruce 
McGee, describing the highly collectible art form he 
sells as director of the Heard Museum Shop and Book- 
store in downtown Phoenix. “Every piece tells a story 
and teaches a message.” 

The dolls (commonly referred to as kachina dolls) rep- 
resent benevolent spirits that play a large role in the cul- 
ture of the Hopi, who live in northeastern Arizona. The 
Hopi believe katsinas—there are hundreds of them— 
come down from the spiritual world to participate in 
growth and fertility ceremonies that start with the winter 
solstice and end in midsummer, 








when the success of the harvest 

has been established. ’ 
The Hopi began making 

the dolls, or tithu, centuries 


C—O 


ago. Traditionally carved by 
men from cottonwood roots, 
they are given to girls as ceremo- 
nial gifts. When tourists began ex- 
pressing interest in the figures dur- 
ing the early 20th century, carvers 
also began making dolls for sale. 
Contemporary carvers strive for 
great detail. Expert artists often 
make a doll out of one piece of cot- 
tonwood root, including fragile ap- 
pendages such as rattles or sashes. «y 
Carving styles have evolved over the 


Ne 


decades. Early-20th-century dolis had straight legs, but by 
the 1960s, it was common to carve figures in “action” 
poses, with limbs extended or bent. 

At the Heard Museum, katsina doll prices range from 
about $15 for a flat carving, suc as an infant girl might re- 
ceive, to serious money—a Carving ‘hat incorporated three 
figures recently sold for $39,000. With this kind of popular- 


ity, katsina dolls have inevitably been exploited by mass- 
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Evolving style: doll from 
early 1900s (left) anda 
Salako Taka katsina 
carved in 1992. 








marketers, who make cheap reprod) 
tions. Even worse, katsina images—| 
sacred to the Hopi as images of Jesus) 
Buddha are to other religions—are u) 
as commercial logos for everything fr 
banks to pest-control companies. | 


Authentic katsina dolls are more than art—they’re t# 


gible connections to an ancient culture. The details 
each tell stories well worth pondering. 

The Heard Museum collection boasts 1,200 anti 
katsina dolls. The museum shop sells the works of m 
than 100 contemporary carvers. 9:30-5 daily, clo. 
December 25 and January 1; $7. 2301 N. Central Ai 
Phoenix; (602) 252-8848 or www.heard.org. 
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Reno/Lake Tahoe is a ski vacation made in heaven. When you're finished playing outdoors, warm up 
We're within an hour of the highest concentration inside and enjoy our fine dining, big name entertain- 
of world class ski resorts in the ment and 24-hour casino excitement. 


country, giving you variety and RENO-LAKE TAHOE all us or visit our Web site today 
quality you can’t get anywhere else. Le me 8 §6and receive a free Visitor Planner. 





RENO 
BET YOU DIDN’T KNOW.” © : 
<) 2 
Reno/Lake Tahoe Snow & Ski Packages Available Now! — he od 
renolaketahoe.com * 800-FOR-RENO ok] 
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Western Wanderings — 


y Peter Fish 


The riddle of Kit Carson . 


g@ TAOS, NEW MEXICO—Kit Carson 
Street mixes the crumbling with the 
chic. On one side of the street 
there’s a cafe/newsstand, where cus- 
tomers sip lattes and read Elle. On 
the other side sits a modest adobe. 
The adobe is the Kit Carson Home 
and Museum. If that sounds somno- 
lent, it isn’t. Carson last lived in this 
house in 1868, but he is no museum 
mannequin. He still stirs angry 
words. Last year he was the subject of 
two major books, with a third on the 
way. That’s what happens when peo- 
ple can’t decide if you’re the West’s 
noblest hero or its worst villain. 
Raised on a Missouri farm, at age 
15 Carson arrived in New Mexico 
and set about transforming himself 
into a mountain man. Over the next 
40-plus years, until his death in 
1868, he traversed the West from the 
Great Plains to the Pacific Coast. 
Carson explored the Sierra Neva- 


da as a guide on John C. Frémont’s _ earned Kit Carson fame—and, later, infamy. 


1843 and 1845 expeditions, and the 
ambitious Frémont was key to Kit’s 
fate. Hungry for publicity, Freemont penned reports that 
portrayed his guide as a living symbol of the Manifest Des- 
tiny drawing America westward. 

More mercenary forces went to work. New York pub- 
lishers had introduced the dime novel, a lurid form that 





Dime novels like this 1874 adventure tale 





rian whose new book Kit Carson & the Indians takes 
thorough look at the issue. “He could see both the trage 
of the Indians and feel the white people’s viewpoint.” 


(aoe 


















The reasons behind this de ‘ 
ization are two prettily named Sou 
western locales. In 1863, the U 
Army, alarmed by Navajo raids, 
manded the tribe’s relocation f 
Canyon de Chelly in what is ni 
northeast Arizona to Bosque J 
dondo, in eastern New Mexico. 
then a colonel, Carson was ordet 
to drive the Navajo from their ane 
tral home. Hundreds of Navajo di 
during the 400-mile Long Walk a 
the ensuing four-year exile at Be 
que Redondo. 5 

Only in recent decades has t 
sense of wrong done to Nati 
Americans seeped into the natior 
consciousness. As it has, Kit Ca st 
has gone from symbolizing the b 
of the American character to t 
worst. To Carson’s defenders, t is 
unfair. They argue that Carson ¢ 
his best to ensure peaceful resett 
ment of the Navajo—and that as 
frontiersman who spent much tif 
with Indians, he understood the i 
justices being visited upon them. | 
“He simply knew too much,” says Tom Dunlay, a hist 


SPECIAL COLLECTIONS, NORTHERN ILLINOIS UNIVERSITY 


Knowing too much—a strange verdict to render abot 


needed larger-than-life heroes. In volumes like Kit Car- 
son, Prince of the Goldhunters, an imaginary Kit rescued 
damsels and fought Indians. The real Carson was morti- 
fied by the notoriety. But so potent was the mythical fig- 
ure that travelers encountering the slight, soft-spoken 
frontiersman came away disappointed. One told him, 
“You ain’t the kind of Kit Carson I’m alookin’ for.” 

As you walk around the Carson house, you see how this 
mix of fact and fiction created an American hero. Carson 


man who could neither read nor write. But it feels just. | 
life, Carson bore the burden of being more symbol thi 
man. That burden continues. After you visit Kit’s hou 
you can walk a few blocks to Kit Carson Park to see whe 
he was buried. You hope he’s resting in peace. That may) 
too much to ask. It’s been nearly 140 years since Carst 
walked the New Mexico earth. But we’re still not sure 
he’s the kind of Kit Carson we’re looking for. 





Kit Carson Home and Museum: 113 E. Kit Carson Rad., 
Taos; (505) 758-4741. Tom Dunlay’s Kit Carson & the Indi 
ans is available from the University of Nebraska Press for 
$45. Also new is David Roberts's A Newer World: Kit Car- 
son, John C. Frémont, and the Claiming of the American 
West from Simon & Schuster for $25. # 


came to be immortalized in statuary and Western place- 
names: Carson Pass, California; Carson City, Nevada; Kit 
Carson County, Colorado. 

But that was the old Kit. The new Kit is a darker figure. 
As New Mexico historian Marc Simmons puts it: “For the 
last 30 years, there’s been an almost universal attempt to 
demonize Carson.” 
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You'll hear the natives whisper it if you bring a cell phone to the beach, | 


use the word “schedule,” or wear shoes to @ fumset... . = ok: 


ooo 


And after a few days here, you'll realize how it feels to belong. 


z 


; Ee 
It’s all about getting a little salt water up you 











travel - recreation 


Inside 
Chinatown 


Here’s your guide to San Francisco’s city within a city— 
boisterous, beautiful, and infinitely surprising 








By Lisa Taggart « Photographs by Terrence McCarthy 


w At first sight, San Francisco’s Chi- 
natown gleams with the high gloss 
of a lacquered bamboo box. Below 
jade green pagoda roofs, banners 
announcing upcoming festivals 
hang from second-story balconies. 
Steel dragons circle the street- 
lights. At open-air groceries, bins 


a — ann — 
iy x Pa 


of oranges, baby bok choy, and 
dried mushrooms edge onto the 
sidewalks, already crowded with 
shoppers lugging plastic bags of 
food. Around it all threads the 
scent of incense, drifting down to 
the street from the temples above. 

A 24-square-block neighbor- 
hood tucked into the city’s north- 
east corner, this is the Chinatown 
that draws more visitors—almost 
12 million a year—than the 
Golden Gate Bridge. It is bustling 
and colorful, a sensory sym- 





Crossing Grant Avenue: One of phony—packed with dim sum 
San Francisco’s oldest houses and tea shops and temples 
thoroughfares (right) runs through and, yes, tourist traps. It rewards 
the heart of Chinatown. Above, shoppers searching for foo dogs, 
Hsiu-yen Chen, saleswoman at Ten diners looking for 1,000-year-old 
Ren Tea Co., brews a fresh pot. eggs, and travelers desiring sou- 


venir tchotchkes. 

But spend a little more time here, and you’ll discover a richer China- 
town: more intimate, more interesting. Elsewhere in San Francisco, 
neighborhoods such as Fisherman’s Wharf struggle to hold onto authen- 
tic traces of their past amid tour buses and T-shirt shops. But Chinatown 
exists for its residents as much as it does for its visitors. Even as descen- 
dants of early settlers move to other parts of the Bay Area, Chinatown, still 
drawing new immigrants, remains the cultural heart of the Chinese Amer- 
ican community. Within San Francisco, that community’s influence has 
never been stronger. As residents usher in the Year of the Snake, China- 
town’s future looks bright. 
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“This is a thriving 
community” 

You can contrast the two China- 
towns—the visitor’s and the na- 
tive’s—by wandering from the 
busy southern end of Grant Av- 
enue, where every store seems 
to sell the same back-scratchers, 
to Wentworth Street, where Yiu- 
Kwan Lau has produced delicate 
brush paintings for 43 years. 

“I learned to paint in China a 
very long time ago,” says Lau. 
“Now my son paints too.” Lau’s 
studio is filled with images of 
fish, eagles, and pandas; he even 
does custom portraits of pets. 
His son, Gary, is indeed taking 
over as artist-in-residence. 

“This is a thriving commu- 
nity,” says Shirley Fong-Torres, a 
food writer who promotes ap- 
preciation of old Chinatown on 
her walking tours. “Even as we 
change, it’s important for us to 
carry on traditions—in language 
and food—and not forget where 
we came from,” she says. 

There are more people, busi- 
nesses, meals, sounds, and 
smells crammed into Chinatown 
than anywhere else in the city. 
Its population of about 25,000 
makes it one of the densest 
neighborhoods in the country. 

Much of the way Chinatown 
looks today was shaped by early 
political and social constraints. 
Narrow alleyways and tiny store- 
fronts—maximizing use of 
space—were prompted by dis- 
criminatory laws that prevented Chi- 
nese settlers from owning property. 
Early Chinese residents in San Fran- 
cisco were not allowed to vote or tes- 
tify in court. Faced with harassment 
and without legal standing, the com- 
munity developed its own civic order. 
Fraternal organizations took care of 
business issues, arbitration, and police 

tection. Today, these groups, their 

‘ices above many shops, continue to 
wield considerable clout. 
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and Arts has 
extensive books 
and periodicals 
on Chinese his- 
tory and culture, 
written in or 
translated into 


— Bill Lee, writer 








Insider takes 


“There’s Perts- 
mouth Square, 
where seniors go 
to rest. The Finan- 
“cial District is in 
the background. 
It’s symbolic: an 
ethnic community 
surrounded by 
high-rises.” 


— Lorraine Dong, 
professor 


“Eastwind Books 


English.” 


“| like to go 

to the temple. 
My mother 
still goes often 
too. It’s very 
peaceful.” 


— Cynthia Yee, 
tour guide 
and dancer 





Fong-Torres says the neighbor- 
hood’s past is part of its appeal. “Chi- 
nese immigrants played such a big 
role in shaping California and Amer- 





nese Americans hold prominent f 
tions in city politics. “Chinese 
moved into the mainstream,” says} 




















Primarily Cantonese spe 
from the Pearl River del) 
southern China, most sc 
gold or railroad jobs. Bu 
Chinese Exclusion Act of 
limited immigration, anc 
city’s Chinese populatior 
more than halved by 192¢ 
borers who hadn’t struck i 
were in a tough spot, una 
return home but living in Z 
creasingly unfriendly cit 
look around—north,  s¢ 
east, west—and I don’t k 
which direction is home,” ¥ 
one early-20th-century poe 
Since the 1943 repeal o 
exclusion act, immigration 
Asia has grown steadily. | 
Census Bureau estimates 
the city’s Asian and Paci fi 
lander population grew 25} 
cent in the ’90s. Today’s } 
comer Chinese come fro 
broader region than early iy 
grants, including northern C 


and Hong Kong. “We’ve sd 


blossoming,” says David ed 
ecutive director of the Chi 
American Voters Education 
mittee. “Fifty years ago, | 
would almost never hear y 
darin spoken in Chinatown. | 

Reports show that San E 
cisco’s Asian American pof 


tion is now the city’s lar 


2 es 


group, outnumbering wh 
Chinese and Chinese Ameti 
represent more than 60 per 
of its Asian community. / | 
unprecedented number of | 
1 


whose book, Chinese 


ica,” she says. “There’s no better way 
to experience history than to walk 
through this neighborhood.” 


Which direction is home? 

Chinese immigrants started coming to 
San Francisco in the late 1830s, and 
their numbers peaked in the 1870s. 


ground: A Memoir, tells of growin 
in the neighborhood. 

Voting activist David Lee agrees’ 
Asian Americans have more clouf)” 
San Francisco than most other P @ 
of the United States. “This in a Ry, 
where 150 years ago the Chil ; 
were marginalized,” he adds.  [B 








DROLLAS HAVE BEEN OFFERED WITH SPOILERS IN THE PAST. 
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THIS IS THE FIRST TIME 
YOU MAY ACTUALLY NEED ONE. 
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‘the equation, Until now. The 2001 Corolla features a spirited VVT-i engine that provides . 
jlanding responsiveness. There’s a restyled grille, bumper and multi-reflector headlamps. 
ilet’s not forget that rear spoiler-—which for once, is most definitely not for show. 
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A place of good fortune 
Inside the Taoist Jade Emperor Palace 
Temple, tour leader Cynthia Yee 
guides a group of visitors past the 
shrines and handwritten prayers 
hanging from the ceiling. A dancer, 
magician, and tour guide who grew 
up in Chinatown, Yee says many of 
her friends no longer live in the neigh- 
borhood. But their ties will never be 
severed. “They come back for wed- 
dings or parties. And to have lunch.” 
As the group leaves, Yee instructs a 
tourist from Berkshire to select a lucky 
money envelope from a basket. The 
Englishwoman squints at the Chinese 
characters on the bright red paper. 
“Long life and good 
fortune,” translates Yee. 








She stops as she exits to 
gaze at the upturned 
pagoda roofline. The ar- 
chitectural style is not an 
authentic import but 
was invented after the 
1906 earthquake leveled 
the area. Many city offi- 
cials wanted to grab the 
land and relocate the 
Chinese, but a clever 
merchant promoted the 
chinoiserie redesign as a 
tourist attraction. 

Lorraine Dong always 
tells Chinatown new- 
comers to look up at the 
architecture. “Look at 
the way the buildings were con- 
structed,” says Dong, president of the 
Chinese Historical Society and profes- 
sor of Asian American Studies at San 
Francisco State University. “It’s a mix- 
ture—not quite Chinese, not quite 
Hollywood Chinese.” 

Though the buildings represent a 
kind of imagined Chinese architec- 
ture, they’re still a tribute to a cul- 
ture from across the ocean—impro- 
vised here, then added to, redone, 
and repainted over time. And they 
demonstrate a community’s determi- 
nation to stay. In this way, they’re the 
perfect symbol of Chinatown itself. 
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The other Chinatown: The Richmond 


San Francisco’s original Chinatown has attracted Chinese settlers for mo 
than 150 years—and continues to do so today. But in the last thre 
decades, a growing number of Chinese have been drawn to a neighbe 
hood on the city’s west side: the Richmond District. It’s worth explorir 
particularly for its wealth of restaurants. i 
The Chinese are by no means the only group that has been lured tot 
Richmond for the space and single-family homes lacking in dense neig 
borhoods near downtown. Along the district’s streets, you'll see Chi a 
bakeries, Vietnamese noodle houses, Indian restaurants, Irish pu 
Russian cathedrals, and Jewish delis. One researcher has called the neig) 
borhood the most culturally diverse area in the United States. 
“It’s a cosmopolitan melting pot,” says David Lee. “It’s a middled a 
neighborhood that has been transformed by immigration.” a 
The variety of Asian eateries is overwhelming. You'll find upscale dinit 
rooms, moderate lunch counter 
and plenty of take-out delis ar 
bakeries. With so much to choos 
from, this is where many Bay / re 
residents come for pork bun) 
dumplings, dim sum, and feasts. 
Chinese restaurants line Ck 
ment Street and Geary Boulevar 
from Arguello Boulevard to 25 
Avenue, though businesses pop uf 
all the way to the Great High 
along the Pacific’s edge and ou. 
ward to Balboa Street. A stro} 
along Clement, starting at Eig It 
Avenue, early on a weekend mor a 
ing makes for a good introductio: i 
That’s when the baked goods are g 
their freshest. But be sure to sti 
around for lunch and dinner 100. 
A Richmond sampler " hi 
Alex Bakery. Chinese bakery ani| 
deli with great beef curry pocka 
and salt doughnuts. 7-7 daily 
431-433 Clement; 387-0151. 
Clement Produce. Wide variety of fresh fruits and vegetables; a busy sce: ‘ 
on weekend mornings. 6:30-8 daily. 645 Clement; 221-4101. ‘i 
Clement Restaurant. Take-out deli and restaurant with delicious sweel} 
pineapple buns and onion twists, plus many more good choices. 8-7: . 
daily. 621-623 Clement; 752-9520. 
Taiwan Restaurant. Excellent Shanghai noodles and crispy chicken. 11-9:3( 
Mon-Fri (until 10:30 Fri), 10-10:30 Sat, 10-9:30 Sun. 445 Clement; 387-1789| 
Ton Kiang. Great Hakka-style clay pot dishes. The outstanding dim sum i 
popular, so go early on weekends. 10:30-10 Mon-Fri (until 10:30 Fri)| 
10-10:30 Sat, 9-10 Sun. 5821 Geary; 752-4440. 


Sta 
LINCOLN cl Sts |_(Park Fe tio) Ul (7co Golden_ 
Cate’ |Pridoe 
Clement St. iil | 
JL Geary Bl VA. ii 


Arguello|{Blva. 


if 
| Balboa St. | 


\\Eighth Ave.|| 


{ 


26th! Ave. 


£4 


Weekend crowds fill the tables at Ton 


Kiang, the Richmond District’s palace 
of dim sum. 
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on the Great Land today. 
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from more glaciers in College Fjord to 
more wildlife in Prince William Sound. 
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nd for your FREE Alaska 
mnning Kit with Video today. 


ee) NCES: ¢ Learn about living it up in style at one of 


our beautiful wilderness lodges in Denali, 
by Mt. McKinley, and the only place to 
stay on Kenai Peninsula. 
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Chinatown 
travel planner 


Chinatown is approximately bounded by 

Broadway, and Bush, Kearny, and Powell 

Streets. There are parking lots under 

Portsmouth Square and at the Holiday Inn, 

but they are pricey; your best bet is to use 

public transpcrtation (buses 30 and 75). 
Area code is 415 unless noted. 


Attractions 

Chinese Culture Center. Gift shop with 
books on Chinatown, plus two galleries that 
often feature local artists. From 


Tuesday through Saturday, the cen- 


ter offers a guided culinary walk and 
luncheon ($30) as well as a heritage 
walk ($15). On the third floor of the 
Holiday Inn, across the footbridge 
from Portsmouth Square. Closed 









Mon. 750 Kearny; 986-1822 or Gayse 


WWW.C-C-C.Org. 
Chinese Historical Society of 
America. The new headquarters in 
the Julia Morgan—designed Chinese 
YWCA building, scheduled to open 
later this year, will feature the 


group’s 50,000 artifacts on Chinese sea 


immigration and Chinese Ameri- 

cans. 644 Broadway; 391-1188. 
Chinese New Year celebration. The 
exuberant, nothing-else-like-it two-week 
celebration begins January 20, with lion 
dances, parades, and music ushering in 
the Year of the Snake. Contact the Chi- 
nese Chamber of Commerce (982-3000) 
for more information. 

Golden Gate Fortune Cookie Fac- 
tory. Watch cookies being made at this 






Broadway fi 


igpone 


california St. — 
Pine St — 


Bush St. — e 


tiny shop, where you can purchase bags of 


standard, sesame, or almond cookies— 
and choose from regular or racy fortunes. 
56 Ross Alley; 781-3956. 

Old Saint Mary’s Cathedral. Com- 
pleted by Chinese workers in 1854, the 
brick building was the first cathedral in Cal- 
ifornia. Across the street, St. Mary’s 
Square is home to Beniamino Bufano’s 
statue of Dr. Sun Yat-sen, a Chinatown 
resident for a brief period. 660 California 
St.; 288-3800 or www.oldsaintmarys.org. 
Portsmouth Square. The spot where 
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Mexican governor Jose Figueroa first es- 
tablished the city of Yerba Buena. It’s now 
the community’s backyard: Residents 
practice tai chi, gamble, and smoke, and 
enjoy the sunshine here. At Kearny be- 
tween Washington and Clay Streets. 

Wok Wiz Chinatown Walking Tours 
and Cooking Center. Led by local per- 
sonality Shirley Fong-Torres and her staff. 
Options include a 22-hour walking tour 
($39) and the 4-hour “| Can’t Believe | Ate 
My Way Through Chinatown” tour ($70). 
654 Commercial St.; 981-8989, (650) 355- 
9657, or www.wokwiz.com. 
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Dining and shopping 

Eastern Bakery. Good selection of buns 
and mooncakes. 8-8:30 daily. 720 Grant 
St.; 392-4497, 

Far East Café. Old-style wood booths 
add charm to this 1920s restaurant; serves 
Cantonese standards. 17:30-10 daily. 631 
Grant; 982-3245. 

Four Seas Restaurant. Good Can- 
tonese selections: Try the dumplings and 
sweet sesame balls. 77-10 Mon-Fri, 9-10 
Sat-Sun. 731 Grant; 989-8188. 

Gold Mountain. Very popular for vast va- 
riety of dim sum and noodles. 10:30-3, 
5-9:30 Mon-Fri, 8-3, 5-9:30 Sat-Sun. 644 
Broadway; 296-7733. 

Kowloon Vegetarian Restaurant. 
Good tofu and veggie dishes. 70-70 daily. 
909 Grant; 362-9888. 

Sam Lok Restaurant. Spicy Szechuan 
choices, light on ambience. 71-70 daily. 
655 Jackson St.; 981-8988. 

Sam Wo Restaurant. Neighborhood 


| A.M.-3 A.M. Mon-Sat, 11:30 A.M.—9;30 


San 
Francisco 
Bay _—_ Located across from Portsm« 
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: American Studies professor Marlon ))., . 






























classic, reportedly frequented by J ck 
ouac, still draws locals for late-nig 
dles in dining room above the kite 


Sun. 813 Washington; 982-0596. 
Ten Ren Tea Co. Nearly 50 
kinds of teas; samples available. 9-9 
949 Grant; 362-0656. ; 
Wok Shop. Woks, tea sets, bam 
steamers. 718 Grant; (888) 780-7171. 
Y.K. Lau Studio. Chinese brush f 
ings of landscapes. 10-5 Mon-Sat, 
Wentworth St.; 788-3366. 


Lodging 


Holiday Inn Financial Dist 


Square. From $179. 750 
(800) 424-829. 

SW Hotel. Built in the early 19 
but recently refurbished, the ho 
\< Asian-Western decor suits its I 
tion between North Beach and ( 
natown. From $119. 615 Bro 
way; 362-2999 or (888) 595-911 





For further reading * 
Chinese Playground: A Ne ! 

oir. Bill Lee’s account of Chi 
town’s gang underground in 
1960s and 1970s, and his transition | 
the Silicon Valley business world. 1 
sody Press, San Francisco, 1999; $ 
www.chineseplayground.com. 
Fifth Chinese Daughter. Jade Sn) 
Wong’s memoir of growing up in i 
1950s Chinatown in the back of an over: 
factory. University of Washington Pre 
Seattle, 1989; $13.95; (206) 543-8870. 
San Francisco Chinatown: A Walk 
Tour with Shirley Fong-Torres. FO 
Torres’s endless energy comes throug! 


this detailed tour of the neighborhood s 


KAREN MINOT 


an emphasis on food. China Books & Pi 


odicals, San Francisco, 1991; $10.) 
(650) 355-9657 or www.wokwiz.com. — 
Songs of Gold Mountain. Poetry 
gold mining, immigration, and assimilat) 
in the late 19th and early 20th century, 
collected by San Francisco State Asi), 


Hom. University of California Press, Bel) 
ley, 1992; $16.95; (800) 822-6657. # 4 { 
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Audrey, anyone? 


troducing Audrey. The first Digital Home Assistant from 3Com. 
| this what your kitchen drawer looks like? Thought so. That’s why we invented Audrey. Audrey is an online family organizer. You get 








Mail you can send by scribbling, talking or typing. A datebook, address book and calendar. And a new way to access preselected 


on the Internet with the turn of a dial. Audrey syncs with Palm™ compatible devices, and comes in five colors to match your kitchen 


=) learn more about Audrey, the new family of Ergo” products and for a listing of ISPs that work with Audrey, go to 3Com.com/ergo. 


©2000 3Com Corporation. All rights reserved. 3Com and Ergo are registered trademarks, and the 3Com logo and Audrey are trademarks of 3Com Corporation. Palm is a tracemark of Palm, Inc 
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——_ SOMETAING GRAND! 
AT THENEW DISNEYLAND RESORT ff 


Opening January 2001 in California 















fie. beauty, simple elegance, timeless architecture. 
Discover Disney’s Grand Californian Hotel, at the new 


Disneyland. Resort in California. 


Surround yourself with the quality, service and 
imagination of Disney. Enjoy first class dining, 
stunning views, a luxurious atmosphere and the 
ultimate amenity. Disney’s Grand Californian 
Hotel Guests have an exclusive entrance directly from 
the hotel into the exciting, completely new Disney’s 
California Adventure Park! 


For unlimited fun, hotel guests may 





enjoy the new Ultimate Hopper Pass which allows 
unlimited access to Disney’s California Adventure 


Park and Disneyland: Park in the same day. 


Deluxe accommodations await you at this 
relaxing retreat, newest of the Disneyland: IGRF 
Resort Hotels — the most magical places to CA Ut 
stay. Call the Walt Disney Travel Company 
toll free (877) 700-DISNEY. 








©Disney 
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Works at Michael Himovitz 
Gallery almost always 
promote discussion (left). At 
Pegase (below and bottom), 
avant-garde art competes 
with the inventive cuisine: 
Both are first-rate. 


sptown’s arty upswing 
eries and restaurants revitalize 


l Paso Boulevard in north Sacramento 
tour of the area, on a Satur- 


ings are looking up in Uptown. And art is re- 
nsible. 
recently as five years ago, the north Sacra- 


| to neighborhood around Del Paso Boulevard 


day or anytime, is a neighbor- 
hood pioneer, the Michael 
Himovitz Gallery (1616 Del 
Paso; 929-7896). Another 





A good place to start your 


} Arden Way was notable mainly for its vacancies. 
an artistic energy has infected the place, home 
to a growing number of galleries, fine eateries, 
shops. 
€ year-round open houses called Second Satur- 
S, organized by Uptown Arts/Phantom Galleries, 


don’t-miss stop is the chic 
new Limn furniture store 
(501 Arden Way; 564-2900). 
Two neighborhood res- 
taurants offer edibles so 
tasty they’re works of art. 





Pegase (1616 Del Paso; 
920-1616), across from the 
Himovitz Gallery, showcases rotating installations, coi- 
lages, and other works by local artists; the menu in- 


the area’s coups de théatre. More than a dozen 
eries and six restaurants participate in the 
ming art walks, showcasing everything from oil por- 

and black-and-white photography to edgy one-night 
allations at “phantom galleries” in vacant lots and 
dings. 


cludes seasonal specials and great tuna tacos. Enotria 
Cafe and Wine Bar (1431 Del Paso; 922-6792) has homey 
entrées with wines to suit any mood. For something less 
fancy, try the retro diner Lil Joe’s (1710 Del Paso; 929- 
1416), complete with pink vinyl booths. 

So go ahead: Sip a glass of Cabernet. Peruse the art. Go 


he event draws hundreds. Last fall, families gathered 
Del Paso Boulevard to view a 3-ton scrap-metal dragon 
t blew fire out its nostrils. Leather-jacketed hipsters 
ded wine and browsed hand-colored photos at Matrix- 
6 (1518 Del Paso Blvd.; 916/923-9118). Serious-looking 
ural-fiber types munched cake and chatted with a Cali- 

ia landscape painter at Doiron Gallery (1625 Del 
0; 564-4433). 


Uptown. 

Second Saturdays: 6-10 pm. on the second Saturday of 
the month, beginning January 13. Pick up an art map al 
any Del Paso gallery. 922-2787. — Lisa Taggart 
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A peak at Point Reyes 


= Mountain expeditions in Marin usually mean tromping 
up Mt. Tamalpais. But there’s another worthy bump on 
Marin’s horizon. Mt. Wittenberg, on the southern part of 
Point Reyes National Seashore, offers either quick leg- 
stretchers or day-long wanders. 

This time of year, when coast-cloaking fog banks recede, 
views from the 1,407-foot peak—the park’s tallest point— 
take in ocean, forest, and farmland, plus dramatic hints of 
the rejuvenation of lands scorched by fire in 1995. 

Just beyond the Bear Valley trailhead, take the Mt. Wit- 
tenberg Trail to the right, past a sprawling coast live oak 
draped with strands of old man’s beard. Slip into a shad- 
owed forest of Douglas fir and California bay laurel. After 
a rainstorm, it can be a slippery scramble—but the wet- 
ness is worth it, as ferns unfurl, thick mosses swell on tree 
trunks, and the tangy smell of bay fills the air. 

Listen for the ascending whistle of the Northern spot- 
ted owl, even during the day. Some 30 nesting pairs have 
been tracked in the park—the highest density recorded 
outside Washington’s Olympic Peninsula. 

Follow switchbacks toward the ridgeline. A spur trail 
’4 mile more to the tree-cloaked summit, but 
the open, windblown saddle is the best place for views. 


takes you 
To the east, rolling farmlands stretch to the horizon, 
masking the threatening presence of the San Andreas 
Fault just underneath. 

To the west, Point Reyes juts into the Pacific. In the fore- 
ground, from just below the ridge to the edge of Drakes Es- 
tero, note the scars of the 13,000-acre Vision Fire. The dev- 
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About 480 bird species have been recorded at Point Reyes National Seasho! 
Even if you don’t spy birds, the view west over Drakes Bay is a dazzler. 


WHERE: From State 
1, follow signs 2 mile 
west of Olema to Bear 
Valley Visitor Center. 
Trailhead is at the lot’s 
south end. 
DISTANCE: From 
Bear Valley Visitor 
Center, about 2 miles 
to summit. 
DIFFICULTY: Mod- 
erate. 

FYI: Pack-in camping 
at Sky Camp, %% mile 
beyond the saddle 
($10 per night). 
CONTACT: Bear Val- 
ley Visitor Center; 
(415) 663-1092. Sky 
Camp; 663-8054. 


color. Areas to the west, above Limantour Road, sp 
young Bishop pine, a rare species dependent on fire 
open its cones and allow seeds to disperse. 

Take your pick of routes back down. From the | 
the quickest way back is Sky Trail south to Meadow Ti 
which returns you to Bear Valley Trail. For a day-long 
mile loop, take Sky Trail south to Woodward Valley Trai 
a lovely, little-used path that bends toward the sea, jo 
the Coast Trail, then picks up Bear Valley Trail back to 
visitor center. — Harriot Manley 


astating blaze, which destro 
44 homes, sparked dozens of 
search projects chronicling | 
importance and effects of fird 
this region. In spring, head-h 
wild lilac (Ceanothus thy 
florus), a native success 
plant, fills this area with ¢ 
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travel guide - tips and trips 


Inn style 

@ Surrounded by the red- 
woods of the Santa Cruz 
Mountains, the new Inn 
at Scotts Valley brings 
the leafy theme indoors. 
The inn, which opened 
last year, adds a classy 
lodging choice to the little 
town of Scotts Valley, 
home to growing numbers 
of high-tech types. Geared 
to corporate customers, 
with numerous meeting 
and conference rooms, 
the lodge is also a good 
choice for vacationers 
wanting to hit the beach 
or nearby hiking trails. 
The lovely round swim- 
ming pool is probably 

too small for laps, but its 


location, tucked into the 


BERNARD ANDRE 


St al ee 


January 13 

CARSON CITY 
Raise a glass to a good 
cause at Winter Wine & All 
That Jazz, at the Carson 
Nugget Ballroom. For $25, 
enjoy wine and good food, 
and swing to live music at a 
benefit for cancer patients. 
(800) 638-2321, 
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which to ponder 


| La Madrona Dr, 
: Scotts Valley; (888) 
: 445-3010, (831) 





hillside, makes it a 
nice spot from 


the trees. From 
$189. 6001 


15. Decades after 
she left, San Fran- 
cisco artist Carmen 
Lomas Garza remembers 
life near the Texas border: 
the scent of copal incense 
on the family altar, the 
prayers of the curandera 
healing a sick child. In the 
San Jose Museum of 
Art’s exhibit 
Carmen Lomas 
Garza: A Retro- 
spective, Garza’s 
memories are Ccap- 
tured in paintings, 
giant metal cutouts, 
and more than a 
dozen cut-paper 
pictures (shown 
above). Closed Mon; 
$7. 110 S. Market 
St., San Jose; (408) 
294-2787. 


— Chiori Santiago 


Through January 15 
BERKELEY 
Experience sight deprivation in 
the depths of a limestone: cave, 
in the nighttime desert, and at 
the bottom of the ocean. At the 
Lawrence Hall of Science, In the 
Dark re-creates some of the 
world’s most obscure settings. 

(510) 642-5132. 


: 440-1000, or www. days after hea 

: theinnatscottsvalley. rain. — H.M. 

| com. — LT. 

Feathered 

- Border art Quins friends 

ga January 21-April ewe mg January 13-1 
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Something fishy 

@ And you thought grid- 
lock was tough. Migratory 
coho salmon must navigate 
ocean swells, nose up nar- 
row creeks, and leap over 


- waterfalls to reach ances- 


tral spawning grounds. 
In January and February, 


: you can watch 2-foot-long 


adults as they return to 
Marin County and Red- 


: wood Creek watersheds. 


SPAWN, or Salmon Protec- 
tion and Watershed Net- 


: work, is an environmental 
: group offering naturalist- 


led walks to coho hot 
spots on most weekends 
(415/488-1090). 

If you can’t catch a 


- guided walk, try Redwood 


January 24-April 29 
FRESNO 

Cold metal breathes with life and 
warmth in masterworks such as 
The Kiss and The Thinker, just 
two of 74 bronzes on view in the 
exhibition Rodin: Sculpture from 
the Iris and B. Gerald Cantor 
Collection, at the Fresno Art 
Museum. (659) 441-4227. 


: for waterfowl. About af 
: geese, ducks, and swa 
7 you can get to know the 
| Festival 2001. Take a | 


guided tour of habitats ¢ 
: Gray Lodge Wildlife Are 


' find out how birds buile 


weekend pass includes # 
: banquet. (800) 852-857 
: ext. 313. —CS. 


























Creek in Muir 
Woods Nationa 
Monument (38 
2595), off 
Panoramic Hig 
way near Mill V 
ley. Your best b 
to visit two to 


bird’s-eye view ¢ 
the Sacramento 
ley reveals a me 
dering network of farm 
roads, fallow rice fields 
and miles of water and 
rushes—perfect winter 


lion or so migrating sn¢ 
are now in residence, ai 


at Chico’s Snow Goose 


and Llano Seco Wildlife 
Refuge. At workshops, k 


nests while adults learn, 
about waterfowl identifi 
tion or photography. A 


January 26 
OAKLAND 

Guest conductor Stal 
Sperber of the Israel North 
Symphony, Haifa, leads 
Oakland East Bay Sympho 
in a world premiere, ; 
Brahms’ Symphony No. 2, 
Oakland’s Paramount TI 
atre. (415) 421-8497. @ 
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Menlo Park, California ” 
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DOONEY 
WEEKEND 


2001 


May 19-20. 2001 


Hands-on craft projects 









Meet the Szmset editors 
and learn about some of 
their favorite tips and ideas 


Sunset garden & test 
kitchen tours 


Gene rete great weekend 
SN 


Color for your garden 


Outdoor entertaining 








DOUGLAS MERRIAM 


Winter walking 
in Bandelier 


Not far from Santa Fe, a world of ancient wonder 


By Jeanie Puleston Fleming 


ast spring, Bandelier National 


Monument made _ headlines 

with the Cerro Grande wild- 
fire, which began here then raged 
out of control over nearby Los 
Alamos and some 43,000 acres of for- 
est. But the heart of Bandelier itself 
was spared. Take a winter stroll 
through the monument, just north- 
west of Santa Fe, and you'll find its 
sun-warmed 


canyons provide a 
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glimpse of nature’s rejuvenation, as 
well as a peek into the ancient past. 
Pick a mild afternoon and hit Ban- 
delier’s highlights: First peruse at the 
visitor center, then hike a popular 
trail up Frijoles Canyon (neither 
were harmed by the fire). The visitor 
center offers displays of pottery, 
flora, and fauna, and a short film on 
the area’s history (the monument 
was set aside in 1916, primarily to 


DA RENT REREAD DIAL ELOISE 


Los Alamos 
60), a 


i) 


BANDELIER 
NATIONAL 
MONUMENT 





Bandelier travel. planne 
Bandelier is 46 miles from Santa Ft 
Go north on U.S. 84/285 to Po- 
joaque, west on State 502, and 
west on State 4. For information, 
contact the Bandelier National 
Monument Visitor Center at (505) 
672-3861, ext. 517. 










MAIN LOOP TRAIL 
DISTANCE: 1.2 miles on loop trail;; 
2-mile round trip to Ceremonial 
Cave. 
DIFFICULTY: Easy (use caution or 
ladders). 

cost: $10 per car. 


Hikers explore ancestral Pueblo ruil 
set beneath cliffs. 


preserve the remnants of an an| 
tral Pueblo settlement). 

On the paved 1.2-mile Main Li 
Trail up Frijoles Canyon, you'll s¢ 
see low stone walls, the excavated 
ins of an ancestral Pueblo village 1 


work 


stood in the narrow valley bott] 


more than 800 years ago. 
series 


Continue on to a | 
dwellings built into the steep but di 
volcanic tuff cliffs. Steps lead to th: 
caves; you can climb a short ladde 


enter one. The t®. 


then returns to 
valley floor @ 
crosses Frijo D 
Creek. Here ym 
can take a side t 
to continue abc 
', mile along the creek to Ceren 
nial Cave, accessed by tall ladde 
those who don’t want to navigate | 
ladders will still enjoy walking alc 
the stream, which gurgles even wh 
covered with a crust of ice. ;, 
You'll see the effects of the rec 
fire as you drive west on State 44 
east on State 501 into Los Alamos. 
see how a forest can recover, visit! 
site of the 1977 La Mesa fire @ 
rangers for hiking directions). } 
proof that wildlands can heal. 








‘e Uniworld restaurant - 
ating dining 


Uniworld offers Europe 
§ Cruises designed 
sively for American 

fers. All guests are 

sh speaking. All shore 
fsions are included. 





# Uniworld cabin - 153 sq. feet, 
tyle beds 





board Europe's newest and 
deluxe river cruise ships. 
small ship ambiance with 
74 spacious cabins, 

e windows and superb 





eating restaurants. 


Be in elegant, non-smoking, ~ 





The most enjoyable and hassle-free way 
to travel through Europe. Unpack only once! 


Uniworld offers cruises on all major European Rivers. 
Cruise through France, Italy, Portugal & Spain, Dutch & 
Belgian Waterways, Eastern Germany or through the heart 
of Europe on the historic Rhine, Main and Danube Rivers. 
Choose from 31 all-inclusive, one-unpacking cruise 


holidays, 7 to 14 days. s 
from °1,998 


including airfare 


UNIVWERLD ||. 


UNIWeRE America's Leader in River Cruising 












~ § For your free 

- 100-page brochure 

F see your travel agent or call 
800-613-5436 

For visit our website 

- www.uniworldcruises.com. 




















Seeking sanctuary 


After the hectic holidays, retreat to simplicity, 


he fresh start of a new year is 

often time to reflect on priori- 

ties and values. But hopping 
from holiday party to shopping mall to 
holiday party—or from cell phone to 
laptop to traffic jam—can keep you 
too preoccupied to contemplate 
what’s truly important. 
If the holidays have left 
you longing to recon- 
nect with yourself, one 
of these retreat centers 
can offer sanctuary. 

“I was looking for a 
safe place where I 
could be alone and 
think,” explained one 
New Zealand visitor 
when asked why she 
chose to spend a 
week in contempla- 
tion at San Francisco 
Zen Center’s Green 
Gulch Farm in Marin 
County rather than 
touring San Francisco. 
“It was the most relax- 
ing vacation.” 

While each of the 
centers listed here 
originates in a partic- 
ular spiritual commu- 
nity, Our anonymous overnight visits 
confirmed that none requires guests 
to participate in any religious service, 
class, or program. If interested, you 
can ask about joining classes and 
prayer sessions. But it’s also fine to 
just enjoy the quiet and the stunning 
natural settings. When making reser- 
vations, explain that you want a per- 
sonal retreat. 

One bonus is that most are also 
low-cost getaways—these start as low 
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serenity, and scenery 


By Lisa Taggart 


as $40 per night and generally in- 
clude simple meals. What you get is 
the basics: a roof, a bed, and a desk; 
you may even be asked to clean up 
your room before leaving. A few re- 
treats require guests to follow certain 
community rules, such as observing 





Sacred Meadow Pool at Breitenbush Hot Springs is where 


bathers contemplate the view, the sensations of a warm-water soak— 


perhaps even the meaning of life. 


periods of silence. 

Some people may find the lack of 
a mint on their pillow intolerable, 
but others will find that the simplic- 
ity of uncluttered surroundings can 
lead to new—and unexpected— 
rewards: relaxed inspiration during 
a soak in a meadowside natural 
hot springs, clarity of mind while 
meditating in silence among the 
saguaros, or a restored spirit after 
listening to monks sing the canoni- 


: person, including meals. 7350 ! 


































cal hours. You may even disco} 
the true luxury of peace. 


Arizona 

@ TUCSON: 

Desert House of Prayer. 
Owned by the Redemptorists, a cc 
munity of Cathe 
priests and brothe® 





are blessed with Phys 1 
spectacular locati 
neighboring Sagu 
National Monumé¢ 
north of Tucson; trz 
lead into the mor 
ment from Des 
House. The cente 








quiet—talking is p 
mitted only dufri 
dinner from Sature 
through Thursday. | 
ter spending 24 hot 
in silence, heari) 
a Mozart concet 
played in the loun 
is exquisite. The co 
munity building’s | 
brary is well stock 
with natural historic 
fiction, and religio 

texts. Visitors can attend daily mai 
held in the small chapel, and @ 
weekly peace-and-justice forum. TI 
Stations of the Cross Trail is markt 
by wood crosses that have a distin 
resemblance to the 30-footti 
saguaros. The humble motel-sty 
rooms (single only) “have priva 
baths and offer divine views. Mea 
are hearty and homey. From $40 p 


Picture Rocks Rd.; (520) 744-3825. 


IR BEACH: 
\Francisco Zen Center’s 
en Gulch Farm. 
»od gong calls black-robed Zen 
dhist residents to daily medita- 
in the redwood zendo. An intro- 
jory meditation class is offered 
y Sunday morning. Or skip the in- 
‘ection and stroll down to the 
eous organic flower and veg- 
le gardens, which include a for- 
; Victorian flower garden and 
fitative peace garden. The trail 
jinues down to Muir Beach or 
‘ches up a ridgetop for spectacu- 
Jews. Excellent organic vegetarian 
s (many ingredients are grown 
te) and snacks are available all 
®The hand-built octagonal guest 
| be has 12 simple rooms with plat- 
@ beds and desks, plus balconies 
atios; rooms can accommodate 
or two people. Quiet is encour- 
in the guest house. Visitors can 


ALL THE 


IN THE WA 





join Sunday morning meditation 
classes, including a meditation period 
and lectures that end just before 
lunch at 12:45. From $75 per person, 
including meals. 1601 


Hwy.; (415) 383-3134. 


Shoreline 


@ SANTA BARBARA: 

Mount Calvary Monastery 

and Retreat House. 

Here on a ridge 1,250 feet above 
Santa Barbara in the Santa Ynez 
Mountains, the outside world is re- 
duced to sage breeze and cricket 
hum. Chanted prayers ring off the 
cool adobe walls of the church, and a 
dark-wood library perfect for brows- 
ing holds a Mark Twain first edition. 
Tranquillity can also be found on 
nearby hiking trails in the Los Padres 
National Forest. Silence is observed 
from 8:30 pM. through breakfast, but 
the Benedictine monks aren’t without 
humor: “You don’t have to be celibate 
to like monks,” reads a sign. Simple 


-Eva Twardokens 
Olympic Skier 





rooms—both singles (with shared 
bathrooms) and doubles (private 
baths)—house 30 guests. $70 per per- 
son, including meals. 2500 Gibralter 
Rd.; (805) 962-9855, ext. 10, or www. 
mount-calvary.org. 

— Ken McAlpine 


@ WATSONVILLE: 

Mount Madonna Center. 

Located on 355 acres of Mt. Madonna 
above Monterey Bay, the 22-year-old 
center emphasizes the spirituality of 
ashtanga yoga. The community, 
which includes about 60 residents 
and a private school, offers yoga 
classes, some with the group’s 
founder and spiritual leader, Baba 
Hari Dass. The center’s new motel- 
like facilities are luxurious for the 
price. Tasty vegetarian meals are 
served in the community building; 
the dining area has spectacular views 
of the Monterey Bay. The Kaya Kalpa 
Wellness Center offers ayurvedic 


My oasis in RLS 
: Here, every raat 
he eae ee Le ue 
And Vie gYa La 
DM eT Ca maT a 
ITPA 


Won't you come ski it? 


a Discover 


ae 
a Both Sides of 


NEVADA 


Nevada is a land of unforgettable people and adventures, Get your free vacation planner 


eas lll ee Ea See 


by calling 1-800-NEVADA-8 or visit us online at: www.travelnevac 
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You may recognize solitude as a wonderful state of mind. 


5 | = 4 mo E 


Allow us to introduce you to the place. 


Gentle slopes and incredible powder bowls under 500 inches 
of world-renowned Utah snow. A secluded mountain resort 


with fine dining, ski-in/ski-out lodging, and short lines — 


all within 45 minutes of Salt Lake International Airport. 


Welcome to Solitude. 


1-800-748-4SKI Solitude 
www.skisolitude.com MOUNTAIN RESORT 





IEW SPA EMERGES. 
of Grand Sradiion Rebom. 


Welcome to Spa Claremont. An all new 


spa, and an all new experience. 32 elegant 
treatment rooms. A soothing aera ih 





circuit. Exclusive “signature journeys” i 
from iti the world. And panoramic views of CLAREMONT 
San Francisco Bay. It’s all part of the recently restored _ 1.800.551.7266 


: ww.claremontresort.com 
Claremont. The Bay Area’s only Resort and Spa. 41 Tunnel Road, Berkeley, CA 





. *Per person, per night, based on double occupancy. 
Ss 50 Overnight Spa Includes standard room, tax, resort incidental fee, KS i 
— parking, 50-minute signature service & hydro- 
Renewal Package ie See eae 


therapy circuit. Based on availability. Not valid with RECREATION 
any other offer, Single occupancy from $379. 







































massage and a hot tub; trails au) 
the property provide quiet hik’ 
redwood and oak woodland fe: 
Morning yoga classes Mon-Wec 
Sat. Dorm beds from $45, pry 
rooms from $58 per person ( 
$66 per person with private bi 
two meals and lunchtime sna 
included (no dinner Sun). 445 
mit Rd.; (408) 847-0406 or 1 
mountmadonna. org. 


Colorado 

@ ROLLINSVILLE: 
Shoshoni Yoga Retreat. 
This ashram 112 hours from Dé 
recently celebrated its 25th anr 
sary. The followers of Shan}® 
vananda Yogi who live here t! 
hatha yoga classes, give hea 











massages, and prepare wond i \ 
vegetarian meals. A timeless Oas HR 0! 
amid whispering pines and wil ato 
bare aspens, the ashram acconii ()i 
dates 25 guests, who come to #0 


with health and wellness issues, | 
through major life transitions 
learn more about Hindu spiritul 
They may join or observe ¢ 
chanting, meditation, or the ; 
purification ceremony. Cabins j 
$135 (single), dorm beds $70; ai 
clude three meals a day and cla! 
21614 State 119, 4 miles sout| 
Nederland; (303) 642-0116 or u§ 
shoshoni.org. — Claire Walter 


New Mexico 

@ ABIQUIU: 

Ghost Ranch 
Conference Center. 


have his or her daily anxieties © 
loped into submission here amid) 


cliffs immortalized by artist Geo 
O'Keeffe. Though operated by | 
Presbyterian Church U.S.A., 
Ranch offers a completely ecle! 
menu of stimulating works 
writing, religion, photography, | 
tory, philosophy, language, crf 
and the outdoors, many taught) 


| 


| 
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i Mexico writers and artists. 


‘bi of a litthe R&R, the hikes, the 


iy Aa 








.newmexico-ghostranch. org. 


gon 
ROIT: 

tenbush Hot Springs Retreat 

Conference Center. 


Bs east of Salem, to create a non- 


y're posted daily in the lodge), 


— Sharon Niederman 


pminational, New Agey camp for 
@ts. Classes vary week to week : clude meals. State 46; (503) 854- | 


> 3314 or www.breitenbush.com. 


' but include yoga, Sufi dance, chant- | 
er you come to study or are in : 


ing, and creative writing. Trails lead 


to stunning old-growth sections of 
, and the deep peace of northern 
Mexico are guaranteed to soothe | 
‘oul. Rustic cabins and hearty cafe- | 
-style fare served in a common | 

g hall add to the rugged simplic- 

om $45 per person, including | 
(els. About 15 miles northwest of | 
uiu on U.S. 84; (505) 685-4333 | 


the Willamette Forest. Most visitors 
bathe nude in the natural hot 
springs, set in a meadow with a view 


rounding hills, but nudity isn’t al- 


wheel tubs near the river, arranged 


in the four cardinal directions, have 


assigned a roommate unless they pay 
: From $45 per person; no meals. On 
: south Whidbey Island, one hour 
' from Seattle; (360) 341-1884 or 


extra for private accommodations. 


cabins from $55 per person; all in- 


| Washington 
: MM WHIDBEY ISLAND: 
: Whidbey Institute/Chinook 


Center. 


A just-planted labyrinth tucked into a 
: forest clearing. A freshly handcrafted 
of Breitenbush River and the sur- : 


bench perfectly oriented under an 


: ancient apple tree. Stones from the 
lowed elsewhere. Warm medicine : 


Scottish isle of lona cemented into a 
new fireplace. The past and present 


' meld comfortably in this beautiful 
an adjacent cold plunge. Massage 
and hydrotherapy take place at the : 
Vista Healing Arts Center. Organic 
: vegetarian meals are provided; coffee | 
addicts should bring their own beans 
: and coffeemakers. Cabins and lodge 
: rooms are simple, with double, sin- 
ern and Western traditions blend | 
, in a remote section of the 
@imette National Forest about 40 : 
Lodge rooms from $40 per person, 


natural setting, so it’s no surprise 
that the programs offered here 
explore the interfaith center’s motto: 
Earth, Spirit, and the Human Future. 
Shared-bath lodgings are in the re- 
stored Finnish Farmhouse (a century- 


: old home at the heart of the 100-acre 
gle, or bunk beds. Solo travelers are : 


grounds), in Granny’s house, or in 


three very rustic tiny cabins. 


www.whidbeyinstitute.org. 
— Jena MacPherson @ 
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A REFRESHING ALTERNATIVE... 
NEW <> ALMOND BREEZE: 





New Almond Breeze 1s your answer 
to great taste and nutrition. 
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non-dairy beverage 
A Refreshing Alternative. 





¢ Contains Calcium, Vitamins A, D and E 
¢ Fewer Calories than other non-dairy beverages 


¢ No Lactose 
¢ Cholesterol Free 





B Growers 2000 Visit our web site at: www.bluediamondgrowers.com 















Winter’s Olympic 


warm-up 


This winter, try your skills on the slopes, courses, runs, and 


rinks that Salt Lake City will reserve for Olympic athletes in 2002 


By Kurt Repanshek 


limbing from the warmth of 
Snowbasin Ski Resort’s tram 
the windblown 
shoulder of 9,465-foot Allen’s Peak, I 


can see the Great Salt Lake shimmer- 


out onto 


ing far below. i step into my skis and 
turn to glance down the steep pitch 
of the slope, wondering if I would 
have been wiser to stay on the lift. 
This isn’t Snowbasin’s toughest run. 
It is, however, the exact spot 
where—during the 2002 Olympic 
Games—the world’s best skiers will 
start the Men’s Downhill. 

I’m nowhere near that good, but 
the soft snow, endless blue sky, and 
the skiers stacking up behind me 
convince me to point my skis in the 
general direction of the finish nearly 
2 miles—and 2,959 vertical feet—be- 
low. I take my.time, conservatively 
zigging and zagging down the steep 
black-diamond run. Of course the 
world’s best won’t be so prudent: 
They'll need to scream down the 
course at speeds approaching 90 
mph if they hope to win a medal. But 
this winter I can take the course at 
my Own pace, stopping to enjoy the 
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panorama of wintry peaks stretching 
along Utah’s Wasatch Front. 

This isn’t the only Salt Lake City 
Olympic site that’s ready for a test- 
drive. Though they won’t be needed 
until February 2002, nearly all of the 
Wasatch Region’s Olympic venues are 
already completed and open for busi- 
ness. There’s snowboarding and ski- 
ing on Olympic courses at Snowbasin 
and Park City Mountain Resort, and 
skiing at Deer Valley. Nordic skiers can 
kick and glide or skate-ski at the Sol- 
dier Hollow venue in the Heber Val- 
ley. The adventurous can squeeze into 
a bobsled for an icy ride down Park 
City’s Utah Olympic Park track, while 


the curious can even learn the art of : 


sliding a curling stone in Ogden. 

Some of the world’s elite will be 
competing here this winter. The Salt 
Lake Organizing Committee must 
test its venues before the Games ar- 
rive, so more than a dozen events— 
from bobsledding and figure skating 
to freestyle aerobatics and downhill 
racing—are scheduled. 





And if all you’re really searching for 
is to steep yourself in the snowy 


Clear-day view sweeps over the Hebei 
Valley from the top of the lifts at Deer 
Valley (above); at dusk, lodges at the © 
resort’s base (above left) glow inviting! 
q 
q 


Rocky Mountain landscape, there’s a 
ways a horse-drawn-sleigh ride or 
moonlit snowshoe hike followed } 
dinner in front of a roaring fire. i 
Technically, the 2002 Games belo: 
to Salt Lake City, host of the openi 
and closing ceremonies, and home t 
the airport and athlete’s village. In re 
ality, though, competition will tz 
place all over north-central Utah. 
Park City, which has long been 0! 
the international winter sports map) 
will be ground zero for most of thi 
skiing, snowboarding, jumping, anc 
sledding events. This season it’) 
also the best base for attempting thi 
venues yourself or attending one 0! 
the test events. | 
Trying the venues 
One place you don’t want to miss is 
the Utah Olympic Park, where al 
sledding and ski-jumping events wil 
be held. After watching Olympic con: 
tenders zipping through the bobsled) 
track’s 15 curves, I think it would be 
cool to roar down the track myself 
Even cooler to do it in a four-man) 
bobsled. And in fact it is incredibly) 
cool—until the second turn. The pro-| 
fessional driver keeps the sled up- 
right, but slamming through the) 
curves at 70-plus mph while pulling. 
several g’s on the biggest turns leaves) 
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me? OUT OFTHE CITY. GET INTO THE COUNTRY. 
WINE COUNTRY. THAT IS. 


Sonoma County Itinerary: 2 nights, 3 days 

















Day 5 
On to 


hot air 





nd.winery brunch. Enjoy Santa 
Rees urban blend of art and 
culture. Meander into the wine- 
centric Valley of the Moon 
(Kenwood, Glen Ellen, and 


5 ee bo), \ = a candlelight dinner. 


Marin County 






. 
= San Francisco 
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SONGMA 


CWOUNTY 


'? ay 
The Wine Country Experience 


Stay in Sonoma County and experience more of what the Wine Country can offer. 
is For more itineraries visit www.sonomacounty.com. 


Call 1-800-576-6662 to request a free Visitor's Guide. 
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me with a sore neck, wobbly knees, 
and a new appreciation of what it 
takes to be an Olympic bobsledder. 
After I pull myself back together, I am 
also left with a hunger to try it 
again—even at $175 a ride. 

Still, sampling Utah’s Olympic 
venues isn’t all about speed and po- 
tential for bone-jarring crashes. 
Though Olympic Park visitors can also 
try soloing on a modified luge called 
an Ice Rocket or learn how to ski 
jump off one of the venue’s smaller 
ramps, there are tamer sports to try. 
Turning my back on Park City and the 
Olympic Park, I head northwest 60 
miles to Ogden and the Ice Sheet. 

Within this nice, warm indoor ice 
arena I come face-to-face with a 42- 
pound stone and quickly learn some 


of the intricacies of curling. A sport of | 


sweat as well as touch, curling dates 
to 16th-century Scotland, where 
farmers exorcised winter's boredom 
by sliding river- 
pounded cobbles 
across frozen 
ponds and lochs. 
Fitted with a 
“slider” over one 
shoe and armed 
with a broom to 
sweep the _ ice- 
covered court ina 
frenzied bid to 
control my team- 
mates’ stones, I 
quickly come to 
enjoy this slip- 
pery cross be- 
tween bowling and shuffleboard. 
Gliding along the neatly groomed 
nordic tracks at Soldier Hollow is a 
great way to appreciate the daunting 
task facing the world’s best skiers in 
2002. The hilly course, cradled in a 
northeast-facing bowl and __ sur- 
rounded by the rolling sage- and wil- 
low-covered hills of Wasatch State 
Park, quickly brings a burn to your 
thighs. It also takes you back into 
silent, snow-covered country for 
mountainside views. The timbered 
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day lodge, scheduled to open for 
business on January 1, is the perfect 
place for easing back and contemplat- 
ing your Olympic stamina over a hot 
drink in front of the stone fireplace. 
While the process of bringing the 
games to Salt Lake City has been tar- 
nished by controversy, the results so 
far have been nothing short of spectac- 
ular. Olympic Park’s sledding tracks 
and ski-jumping 
hills appear des- 
tined to become 
the West’s first na- 
tional training 
centers for those 
sports, and a 
legacy fund is ex- 
pected to keep 
the park in busi- 
ness. Ski areas 
that have been 
drawing winter 
lovers to the 
Wasatch Moun- 
three 
decades have put on new faces, up- 
grading facilities and services that will 
be worth visiting long after the 


tains for 


Olympic Torch is extinguished. 

Having survived the bobsled, safely 
negotiated the downhill course, and 
learned how to heft and somewhat 
deftly slide a curling stone, I’ve come 
to better appreciate what it takes to 
become an Olympic athlete. More self- 
ishly, though, with Utah’s 2002 venues 
now up and running, I know I won’t 
have to wait another four years. 























Olympic action 
at Park City this 
winter will incl 
bobsledding 

can watch race: 





sign up for a ric 


Travel planner j 
¥ 

ost years there’s dependal 

good skiing from Thanksgivir ir 

into April. Information on Utal 

alpine and nordic ski resorts, includir 
trail maps and ticket prices, can be ol 
tained from Ski Utah at (800) 754-88 2 
(801) 534-1779, or www.skiutah.cor i 
For more local travel informatiol 
contact Salt Lake Convention an 
Visitors Bureau (800/541-4955 — ' 
www.visitsaltlake.com), Park City Vis 
tors Bureau (800/453-1360 or w N 
parkcityinfo.com), or Ogden/Webe 
Convention and Visitors Burea 
(800/255-8824 or www.ogdencvb. org} 


Activities and venues — 
Deer Valley Resort. Snowboarding 
banned, but carefully groomed slope 
and abundant beginner and interme j 
ate runs offer easy skiing. Olympl 
slalom races will be held on the Kno} 
You Don't trail, freestyle aerials on Whi 
Owl, and the moguls event on Char 
pion. 2250 Deer Valley Dr. S, Park Ci 
(800) 424-3337, (435) 649-1000, ¢ 

| 


ll 
| 
al 
] 
] 
i 
| 


www. deervalley.com. 
ice rinks. While skating opportuniti 
at Olympic venues are limited, you ca 
practice your triple axels in downtow 
Salt Lake City outdoor rinks at the G al 
van Center Ice Rink (239 S. Main S 
801/596-2874 or www.gallivanevents 
com), at the Peaks Ice Arena in Prove 
which will host Olympic Ice Hockey (10 


ll 
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CHEYENNE ROUSE 


N. Seven Peaks Blvd.; 801/377-8777 
or www.peaksarena.com), 


(see below). 


Ice Sheet. Learn how to curl in this 


enclosed rink on Thursdays between 11 
and 3; $6.25 gets you onto the ice and 


outfitted with a broom and slider. 4390 


Harrison Blvd., Ogden; (801) 778-6300. 


usually closed to the public so racers can 
practice, you can ski Willy’s, Erika’s Gold, 
and PayDay—runs that were used for past 


World Cup races. Also open is the Eagle 
Super Pipe, which will handle halfpipe 
snowboard events. 1310 Lowell Ave., Park 
City; (800) 222-7275, (435) 649-8111, or 


www. parkcitymountain.com. 


Snowbasin Ski Resort. This is where : 


the Olympics’ glamour 
events—the Men’s 
and Women’s Down- 
hill, as well as the Su- 
per-G—will be held. 
Anyone can ride the 
Olympic Tram to the 
start to take in the 
view or watch the pros 
from other runs lacing 
3,200 acres of skiable 
terrain. A new access 


or in Park 
City at Park City Mountain Resort : 


For details on the 
Olympic venues and 


and expanded hotels and 11 ski resorts : 


within an hour’s drive of downtown, 
Utah’s capital is a great base for an 


Olympic preview—or for a trip to the 


Games. Area code is 801 unless noted. 
Dijon Bistro. New downtown bistro with 
a provencal menu, a cheese board, and 


: a 90 percent French wine list. Closed : 
: Sun. 54 West 200 South; 359-0150. 
Park City Mountain Resort. While the 
giant slalom racecourse on CB’s Run is 
: the hotel's 225 hip, French-style rooms 


Hotel Monaco. Opened in mid-1999 in 
the historic Continental Bank Building, 


are favored by visiting pro basketball 
players. From $99. 15 West 200 South; 
595-0000, (877) 294-9710, or www. 
monaco-saltlakecity.com. 


La Europa Royale. A small, intimate 
inn hidden on the southern edge of : 


Salt Lake City with seven rooms and 
suites. Guests are pampered with two- 
person whirlpool baths, 
gas fireplaces, and 
heated ski lockers. 
From $129. 71135. 
Vine St.; 263-7999, 


www.laeuropa.com. 

Lugano. Refined 
northern Italian menu 
with boldly flavored 
pastas, wood-fired 
mussels in saffron 


test events, updates 

on the 2002 Winter Games, 
and ticket information as it 
becomes available, check 
the Games’ official website, 
www.saltlake2002.com. 


road opened at the 
start of the season. 
3925 E. Snowbasin 
Rd., Huntsville; (801) 
620-1000 or www. 
snowbasin.com. 

Utah Olympic Park. 
This slick new center for bobsled, luge, 


skeleton, and nordic jumping events has a 
| 521-7446, 
m PARK CITY A half-hour east of Salt : 
Lake City, this historic mining town offers 
plenty of lodging choices. Area code is 


day lodge, a deli, and even a pool for sum- 


mer aerials training. Reserve well ahead for 
a seat in a four-man bobsled ($175) or a 


solo run in an Ice Rocket ($40). Park aa- 


mission from $5 per car. 3000 Bear Hollow 


Dr., Park City; (435) 658-4200 or www. 
Saltlake2002.com. 


Dining and lodging 


= SALT LAKE CITY With several new 
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broth, fresh seafood, 
and grilled meats. 
3364 South 2300 East; 
412-9994. 

Red Rock Brewing 
Company. This local 
hot spot shines with 
award-winning brews, pub grub, and 
wood-oven pizzas. 254 South 200 West; 


435 unless noted. 
Condominiums. Condos are sprinkled 
throughout town, with prices ranging 


from less than $125 a night to more than 
$600. For help with your reservations, try 


two agencies with large rental pools: 


trout served in a cozy hunting lod¢ 


(800) 523-8767, or | 


tion of antique skis and showshoe 
: $115, including full breakfast. 1315 I 











Central Reservations of Park Ci 
(649-6606, 800/519-6312, or 
parkcityski.com) and High Mounte 
Properties (655-8363 or 877/340-1238 
Gamekeeper’s’ Grille. Succule 
game, meats, and maple-pecan-cruste 


atmosphere. 508 Main St.; 647-0327 
Nacho Mama’s. Laid-back hangot 
with intriguing Mexican and Southwest 
dishes. 1821 Sidewinder Dr; 645-8221 a 
Sage Grill. A casual local favorite v 

an exhibition kitchen and seasonal C : 
fornia menu. Closed Sun-Mon. 6300 ' 
Sagewood Dr.; 658-2267. | 
Washington School Inn. This dov : 
town B&B with a dozen rooms and thr 
suites started life in 1889 as an elem r 
tary school. From $225. 543 Park Ave el 
649-3800, (800) 824-1672, or ww 
washingtonschoolinn.com. 

Yarrow Resort Hotel & Conference: 
Center. The 181-room hotel is home t 
many international skiers when they race < 
Park City. From $169. 1800 Park; 6: 
7000, (800) 927-7694, or www.harthote 
convVyarrow1.htm. | 
mg OGDEN This funky old railroad tow 
35 miles north of Salt Lake City is a clo 
base for skiing at Snowbasin, 17 miles 
the east. Area code is 801 unless note : 
Ben Lomond Historic Suite Hotel) 
This downtown Ogden hotel not far from 
the curling rink furnishes its 122 suites a 
22 rooms with cherry wood to please the 
adults and video-game players to keep 
the kids happy. From $99. 2510 Washir 
ton Blvd.; 627-1900 or (888) 627-8897. 
Roosters 25th Street Brewing Co 
Try the brew house burger with bacon oF 
choose from an eclectic list of pizzas if 
this friendly pub. 253 25th St.; 627-617 
Snowberry Inn. Located on the edge®), 
of Eden (the town) and close to Sno 
basin skiing, this five-bedroom B&B is 
rustic log home with an intriguing colle 










State 158, Eden; 621-8600, (888) 3 4- 
3466, or www.snowberryinn.com. 
— Restaurant reviews by Virginia Rainey | 
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hen people talk about 
authentic sourdough,” 
is what they mean. 









































ne taste of any of our mouth tingling varieties will tell you that this 
very special bread. We spend extra time and effort to make sure 

t every loaf is the highest quality you can buy. You have my word 
it. Look for us at your local grocer today.” 





Charlie West, Founder o! 


San Luis Sourdough 






PO THE EARTHGRAINS COMPANY 
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© S © The Argent Hotel. Perfect for a weekend of shopping at 


close,to perfect ash 









www.destinationhotels.com 


THE ARGENT HOTEL 


SAN FRANCISCO 
3rd and Market - www.argenthotel.com 


Call toll-free for your weekend getaway reservations 877-222-6699 








ROOM 780. | AS 
WANTS TO EXPERIENCE THE FIRST 
JW MARRIOTT RESORT IN THE WORLD. 

Indulge in our full-service spa, championship golf, and 





daily breakfast for two, from just $289 per night. 
When you're comfortable you can do anything.™ 
wow.marriott.com 





Rate is plus all tax, subject to availability, 
and may change without notice. 





tO everything Union Square or taking in the San Francisco Museum 






renowned tsland hospitality, all just twenty minutes west of 
Honolulu International on Oahu’s sunniest coastline. Call 
1-800-626-4446 to book our Paradise Plus package which 
includes accommodations plus your choice of rental car or 








Down on 
the farm 


Visit Tulare’s new Heritage 






























Complex—and be a 
city slicker no more 


By Lisa Taggart 


ields of alfalfa hay, cotton 

corn stretch in all direc 

from State 99 in Tulare Co 

about halfway between Sacra 
and Los Angeles. The oversize scalé 
vast sweep of the southern San Joz 
Valley, the country’s most fertile 
region, inspires an altered perspe¢ 
So it’s no surprise that Tulare’s| 
museum, opened in October, is 
state’s largest ag exhibit hall. Thi 
million Heritage Complex show 
banites just how farmers grow 
350 crops harvested in the valley. 
The museum provides a nice! 
for travelers heading up and d 
State 99 to get a feel for the fields 
communities they’ve been zip 
past. “We’re telling the stories be 
the tractors,” says George Wilson | 
museum’s facility director. 5 
Resembling the world’s largest I} 
the complex is on the grounds oO} 
World Ag Expo. Growers have ff 
gathering here at the largest ag 
vention in the world for the pas 
years to see the latest tractors, exi 
tors, and farm practices. 
Open year-round, the complex 
has a produce stand and gift s| 
a commodities trading floor, anc 
fice space for ag businesses. 
Wilson hopes visitors will 1 
away impressed by the valley’s sc 
“Before, you had to travel from Ex§ 
to Coalinga to understand the val 
range. Now we have it all here, c® 
to cattle,” he says. 
Heritage Complex: 94 Mon-Sat,@ 
Sun; $5. 4450 S. Laspina St.; € 
688-1030. 2001 World Ag Expo: 
13-15; $6. (800) 999-9186; wif 
farmshow.org. 
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‘famed Tofu with 
f ‘mp 
5 4 servings. 








Found raw shrimp, shelled 
‘Feaspoon salt 

‘$spoon dry sherry 

ene oil 
|Btarch 

i pence) package 
maya Firm Tofu 
euce 























| F p shrimp; add salt, sherry, 
teaspoon each sesame oil 
lornstarch. Mix well. 

‘Brin tofu, and cut in half 
Pontally, then lengthwise and 
ise to moke 8 pieces. 

§ce tofu on heat-proof dish. With spoon, 
pp out a small piece of tofu from each piece. 
‘Pndentation with cornstarch; stuff 


shrimp mixture. J 
© a steaming rack in a wok; add water to U S 
#elow the rack. Bring water to boil. t 
dish on rack; cover and steam until shrimp a 0 U 
pink, about 6 minutes. a 
zzle with sesame oil and soy sauce: 
sh as desired. ny 
uae AZUMaya lOfwisan all-natural whole food that's surprisingly easy 
to use. Sauté in stir-fry, toss in salads, blend in fruit smoothies - or 
| simply combine with Azumaya’s delicious line of noodles, wraps, 
. earn joy a healthy meal in minutes! Or, if you are really 
ofu, Noodles, Wraps & Desserts and desserts to SOY areas y me y ! 
pressed for time, try Azumaya's new ready-to-eat Tofu Spoonabies 
and Baked Tofu. Tofu is easy to use, and comes with potential 
health benefits to prevent heart disease, osteoporosis, and cancer 


| ® 
if So what are you going to do with Tofu tonight? 


The Authentic Tofu for over 50 Years For more recipes and information, visit us at www.vitasoy-usa.com or cal! 1-800-VITASOY y 
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iboats 
Woodside 
good life 


The Peninsula’s redwood- 
shaded retreat has hiking, 
biking, old money and new 


By Lisa Taggart 


ife is sweet here in Woodside, 

25 miles south of San Fran- 

cisco in the hills between Sili- 
con Valley and the coast. On a sunny 
Saturday afternoon, two girls with 
ponytails guide their horses down a 
trail toward Huddart Park. Bicyclists 
in tight pants and bright shirts sip 
smoothies in front of Roberts Mar- 
ket. The tables are all full at Buck’s 
restaurant, but the group waiting 
underneath the bar’s mechanized 
buffalo head doesn’t seem to mind. 
They compare notes on their morn- 
ing tour of Filoli House and Gar- 
dens. Next to them, a gent in dusty 
hiking boots talks up the merits of 
his latest start-up. 

Relaxing is easy in this town of 
about 5,600, where old money coex- 
ists, more or less comfortably, with 
new; where pedigreed California 
families live in gated, horsey re- 
treats, while e-commerce wheeler- 
dealers commission new mansions 
of awesome size and even more 
awe-inspiring price tags. Above Sili- 
con Valley, overlooking the grounds 
of Stanford University, this is the land 
of serious wealth: An 11-acre parcel 
in town, with only a stable on it, re- 
cently sold for $52.5 million. 

But you don’t need a fortune to 
make like a local. All you need to do 
is take it easy: Hike the forested trails 
in one of the town’s many parks. Get 
out your helmet and pedal a portion 
of what bikers call “the loop” around 
town. Tour Filoli House and Gar- 
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dens, which opens again in 
mid-February. 

Though the town’s main 
strip is just a cluster of busi- 
nesses at the intersection of 
Woodside (State 84) and 
Whiskey Hill Roads, a number of ex- 
cellent restaurants provide stellar 
choices: Try Buck’s for a see-and-be- 
seen lunch, the Little Store for a ca- 
sual but yummy dinner, or John Bent- 
ley’s for California cuisine with local 


Cowboy boots 
and other kitsch 
adorn the inside 
of Buck’s. 





upscale restaurant 
month. 

Wealth and generosity are the rea- 
sons Woodside makes such an ideal 
day trip: Benevolent landed gentry 
have kept the area lovely. James Hud- 
dart, who grew up in an orphanage 


and made a fortune in lumber, gave 


wines. Looming on the din- | 
ing horizon is the re-cre- | 
ated Woodside Village Pub, — 
scheduled to open as an | 
this 

























L-NEW 2001 SANTA FE 


What makes this SUV stand out in a crowded marketplace? 
‘A sophisticated cabin, Full-time 4-wheel drive. And plenty of 
‘meres to haul whatever you want. The new Santa Fe 


emcee cece come) Bch ia 


! Per Ine OO) a Oa aa 
Full-time 4-wheel Drive 

» ABS Brakes w/ Traction Control 
eee AM/FM/CD Stereo 
Power Windows, Locks & Mirrors 
- Cruise Control ; 
Peers Keyless Entry 

| -Speed SHIFT peak Transmission 


See dealer for LIMITED WARRANTY dexails. 








the county 973-acre Huddart Park in 
1935. Neighboring Phleger Estate, ac- 
cessible only by trail, was deeded to 
the Golden Gate National Recreation 
Area five years ago by the Peninsula 
Open Space Trust. In 1974, real-estate 
baron Martin Wunderlich deeded the 
public 942 acres, including the Folger 
family stables, to create Wunderlich 
County Park. 


From bull markets 

to grizzly bears 

In the wake of the Internet boom and 
associated bull market, much has 
been written about the deals negoti- 
ated in this small town, where 
Netscape was reportedly invented 
over lunch at Buck’s. Books such as 
David Kaplan’s The Silicon Boys and 
Their Valley of Dreams have residents 
on the defensive. They insist theirs is 
just a friendly small town where the 
houses are extra-large. 

Local historian Matt Woodside 
grew up in the area and got involved 
with the county historical association 
to investigate the link between his 
name and the town. Turns out 
there’s no connection whatsoever. 
But he points out that the current in- 
flux of entrepreneurs is nothing new 
for Woodside, where those success- 
ful in business have been playing 
house for more than a century. 

The Woodside Store, where Matt 
volunteers on weekends, is an early 
example of Peninsula entrepreneur- 
ship. In 1853, city founder Mathias 
Parkhurst and partner Robert Tripp 
opened the shop as the first mercan- 
tile center on the Peninsula. Today, 
the building houses exhibits on life in 
this place when the hills were more 
bearish—as in grizzlies—than bullish. 

Matt says the best thing to do may 
be to wander Woodside’s quiet, tree- 
lined lanes and fantasize. “It’s nice to 
walk the shady streets peering 
through the foliage at big houses and 
wonder who lives back there,” he 
says. For most of us, it’s the closest 
we'll get to this kind of good life. 
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Woodside travel planner 


Woodside is 25 miles south of San 
Francisco. Most businesses are on 


Woodside Rd., less than 1 mile west 


of I-280. Area code is 650. 


Attractions 


Filoli House and Gardens. After 


its annual winter hiatus, the land- 


mark 1917 estate—now owned by 


the National Trust for Historic 
Preservation—reopens in  mid- 
February. Docent-led tours are 
available, by reserva- 
tion, Tuesday through 
Saturday; you can 
also take self-guided 
tours. 86 Canada 
Rd. ; 364-8300, ext.507, 
or www filoli.org. 

Huddart County 
Park and Phleger 
Estate. Trails for hik- 
ers and equestrians. 
Phleger is accessible 
by trail through 
Huddart Park. 8-5 
daily, $4 per car. 
1100 Kings Moun- 
tain Rd.; 851-1210. 

Woodside Store Historic Site. 
Woodside’s first store (from 1853) 
now houses exhibits on 19th- 


Sat-Sun; free. 3300 Tripp Rd.; 
851-7615. 
Wunderlich County Park. Steep 


forested trails with nice views for , 
: Sat; reservations recommended. | 
: 2991 Woodside; 851-4988. 


hikers and equestrians. The 1905 
stable includes a tack room with a 
marble fireplace. 8-5 daily. 4040 
Woodside; 851-1210 or 851-0326. 


Biking 


The alternative loop. Serious cy- 


clists from all over the Bay Area | 


take the longer Woodside route 


known as the loop. This easier al- 
ternative is also lovely: From Wood-_: 
: Sun. 2925 Woodside; 851-8487. @ — 


side and Canada Roads, go north 


: on Canada and turn left onto Olive 


Long, mostly flat, and lined with gorgeous scenery, | 
Canada Road is a classic for bikers. . 


| Mon-Thu, until 10 Fri, 8-10 Sat, | 
century life. 10-4 Tue-Thu, 12-4 | 
: 851-8010. 
John Bentley’s. Upscale entrées) 


_ wood building. 11:30-8:30 Mon-Sat 
| 3340 Woodside; 851-8110. 















Hill Lane; take it to the top of t € 
hill. Bear left onto Albion Ave., take 
a right onto Manuela Ave., an d 
then turn right onto Kings Moun- 
tain Rd. Follow it to the Woodsid 2 
Store, turn left onto Tripp Rd. and 
left again onto Woodside Rd. ba k 
into town. 4 
Dining is 


Buck's. The diner of multimillion-| 


dollar deals, serving salads, bur. g- | 
ers, and good milkshakes. 7-$ 


until 9 Sun. 3062 Woodside Rd.; | 


include risotto and seafood. A good 
wine list. 11:30-2 Tue-Fri, 5-9 Tue 


Little Store. Excellent food in a 1902 | 


Pioneer Saloon. This was original 
the Pioneer Hotel, housing lumbet 
men and travelers in the 1870s. Th 
bar often has live music on wee 
ends. 3-9 Mon-Tue, until 12 Wed- 
Thu, until 2 Fri, 12-2 Sat, until 16 


ig 


2 


designs, unique color 
and an aura of 

n—definitely a Northern 
iia thing. Inspired by the 
and diversity of the Bay 
ye Sonoma collection 
a sharp new dimension to 
‘of fine rugs. Each rug in 
ection is hand-knotted of 

d silk—which means 

at only enjoy the plushness 
’m-size rug, but your decor 
rkle in the presence of 
il silk accents. Now isn’t 
nething to write home 
Made in China... 


PR 











ALASKA 


Casual, educational 14-night Alaska cruises from 
$1995, 2nd person half off. Contact your travel agent 
or World Explorer Cruises for a free brochure 
800-325-2752 www.wecruise.com 


ee 


1-800-367-9745 ¢ www.wrangell.com 


FOR A FREE BROCHURE: 





Active Learning Vacations 


PANE 


NATIONAL PARK 


Camp Denali * North Face Lodge 
907-683-2290 www.campdenali.com 





BED & BREAKFAST INNS 





Spotted Horse Ranch ee 


Getaway Winter B & B retreat on the Hoback mga 
River. Your own private log cabin and use of our 4 — . 


main lodge with pool table, TV, saloon, spa AN | pes 34th a 
sauna. Snowshoe rentals here. Nearby activities { ys y 
include downhill & cross country skiing, snowmobil- } 

ing, dogsledding or Elk Refuge sleigh rides. We are, tt 


happy to assist you in making those arrangements 4 

Open through March. For brochure & information 

please call: Spotted Horse Ranch, 12355 S. Hwy 
191, Jackson, WY 83001 


Jackson Hole, 
800-528-2084 www.spottedhorseranch.com Wy 





ARKANSAS 


BROWSE AN 
ENTIRE STATE. 


aa Pe Pe | 
merrsg\ t= i} ai As 
Ue oe 





Treasures await you here. 
Get your FREE expanded 
Arkansas Vacation Kit. 
1-800-NATURAL (628-8725) 
www.arkansas.com 


Arkansas, Dept. 1820, One Capitol Mall 
Little Rock, AR 72201 


Arkansas. 


THE NATURAL STATE 


1-800-NATURAL 
ar 


ansas.com 


ARIZONA 








Unbridled Adventure. Unexpected Style. 


Gallop through the Arizona desert on a horse 
chosen to match your riding ability from our string 
of 100. Golf on the championship course ranked 
by Golf Digest in America’s Top 75 Resort 
Courses. Celebrate the spirit of the West on our 
20,000-acre guest ranch, featuring 79 charming 
casitas, a children’s program, jeep tours, hayrides, 
hot air ballooning and starlit campfire cookouts. 
Just a short ride northwest of Phoenix. 


RANCHOs010: 
CABALLEROS 


A Historic Guest Ranch and Golf Club 
(800)684-5030 © www.SunC.com 
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ARIZONA 


TRAVEL DIRECTOR Y tse Postpaid Reader Service Card or call 1-800-967-3189 for Free sro et 


P| 


Oscape the Ordinary anc 
Discover the ©xtraordina 


} 





328 Elegantly 


Appointed Suites 


Spacious Master Sui 


with Full Kitchens 


Charming Studio Suité 


with Kitchenettes 


18-Hole Championshif 


Golf Course 


Sparkling Pool 
& Poolside Cabana 


Lighted Tennis Courts | 
i 


Deluxe Fitness Center 


Trails End Bar & Grill 


Spa Treatments 


Children’s Pool 
& Playground 


Arizona's premier 
guest ranch/resort 


hiking, nature progra' 
indoor & outdoor po 
spa, saunas & a terri 


Come join us at the Li 


(800) 234-DUDE (3833) 


www.tanqueverderanch.com 


e-mail: dude@tvgr.com Fax (520) 721-942 


14301 E. Speedway * Tucson, AZ 85748 | 


NEA: 


Island Packages with boat, tours, 
& Pavilion Lodge, 14 steps from 
the beach: $72 - 175, PP/DO, 
(Determined by # nights & date of travel.) 


10/29/2000 
to 3/22/2001 


www.catalina.com/scico 


800-851-0216 


Luxurious Outpost! 


offers fantastic horsebat 
riding, tennis, guided: 


children’s program! — 








- 
dvertise 








rall 1-800- 





ARIZONA 


EXPERIENCE. 


SIUM Cm ei a mmc rin 
accommodations, restaurants, 
jiking, arts, galleries, and shops 


vw. VisitSedona.com 


1-800-288-7336 EV 


EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Mithanzed Concessionaire of The National Park Service 
f Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 


write P.O. Box O Kanab Utah 84741 
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&B INNS-CENTRAL COAST 


THE MARTINE INN 
BED & BREAKFAST 


Elegance in Accommodations 
on Monterey Bay 
“One Fike 10 Most Romantic Inns in the U.S.” 
Gail Rickey, Vacations Magazine 


















A clifftop mansion overlooking Monterey Bay boast 
handsome rooms, museum quality antiques and 
special amenities.” 
Glamour Magazine 










Martine Inn is a place to soothe the psyche...plus good 

food, outstanding comfort and hospitality.” 

Rolla Crick, The Oregonian 

255 Ocean View Blvd., P. O. Box 330 
Pacific Grove, CA 93950 


) 852-5588 _www.martineinn.com 














HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
Weddings « Reunions 

=| STRAWBERRY INN 

1-800-965-3662 


www.strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 


CABINS 
1-888-965-0885 
Highway 108 in Strawberry, CA 


222-9404 
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ARIZONA 


ARIZONA 


CD 
Pointe Hilton 


Resorts 











www.hilton.com 
1-800-288-7236 


















Squaw Peak ill 
& 
Tapatio Cliffs 
www.pointehilton.com 
Come see our Arizona. | 
Discover memories of a lifetime with acres of shimmering pools, 
dramatic waterfalls and exciting waterslides. Enjoy championship 
golf, work out or pamper yourself at the spa while your kids enjoy 
children’s programs. Ask about our golf packages and golf school. 
For reservations or information, visit www.pointehilton.com, 
or contact your professional travel agent, 1-800-HILTONS Py 
or at the Pointe Hilton Resorts at 1-800-288-7236. 
A m7 See elt i a _ oe a 9 | 

It happens at the Hilton” Bate cavitomee. zs: | 





Make the most of every stay with Hilton HHonors.’ the only hotel rewards program 
to offer both hotel Points & airline Miles for the same stay. To join, visit 
www.hiltonhhonors.com. 

Hilton HHonors membership earning of Points & Miles, and redemption of points 
are subject to HHonors terms and conditions. ©2000 Hilton Hospitality. 








LAKE TAHOE/RENO AREA 
GOLD COUNTRY 
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= History andso much more... 


sledding 


For more information 
and a FREE gift, call 
530.587.2757 


www.truckee.com 


From Roseville to Auburn to Lake Tahoe 


SAN 
TRUCKER 


CHAMBER of COMMERCE 
bun 


cobiling 


bun 


ous yo timp Finrye f rooyybrs 


burrs 


| 
Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shore 
¢ TAHOE TAVERN 00)443-0183 
TAVERN SHORES (800 )4 - 
| @ ROCKY RIDGE (530) 581-0182 
www. tahoetimbe 





BE yar Ky 
Ahh sdcdacabosse: bch 


Placer County Visitors Council 
and Information Center 
13464 Lincoln Way + Auburn, CA 95603 NU Pio-Box $848, TAHOE CITY, CA 96145 


@ PRIVATE HOMES 


arline 


ENT MEALALN \A | 
















TRAVEL DIRECTOR Yuse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochu 


LAKE TAHOE/RENO AREA | 


LAKE TAHOE/RENO AREA LAKE TAHOE/RENO AREA 


TAHOE WINTER SPECIAL 

Stay at Granlibakken in North Lake Tahoe and 
Ski or Snowboard at Squaw Valley USA, Alpine 
Meadows, Northstar or Homewood for one low price! 









* Includes: 


$ OO * One Night Lodging 
* One Adult Lift Ticket 
* Full, Hot Breakfast Buffe 


*Plus tax, per person/double occupancy, Some restrictions apply. 


Call for details 


(877) 543-4761 


Ganlibakken 


RESORT & CONFERENCE CENTER * LAKE TAHOE 
MOBIL 


mv www.granlibakken.com 
email: reservations@granlibakken.com 





We're the only Lake Tahoe luxury resort with an on-property chairlift with ski-in, ski-out privileges. 
Packages start at $162* Call 800.404.8006 or 530.583.6300 or click on www.squawcreek.com. 
Discover The Resort at Squaw Creek, #/& where everything’s at your ski tips. 













Northstar-at-Tahoe 
vA SKI WEST Ay Tahoe Donner ¢ Donner lj 
Mountain Chalets ¢ Cabif 
CATION RENT Homes and Condominiun 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 

Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 


(Sow Dicemarnd 
howd 


ev vr 






45 minutes from Reno/Tahoe International Airport. 200 miles east of San Francisco, BENCHMARK @) HOSPITALITY 





403 Luxury Rooms and Suites + Five Restaurantsand Bars + The Spa at Squaw Creek + Cross-country Skiing 
Heated Pool + Jacuzzis * Snowshoeing +* Dogsledding +  Ice-skating + Children’s Programs 


*Per person, double occupancy per night during value season. Includes accommodations, lift tickets and resort fee. 













VACATION STATION 
NORTH TAHOE’S PREMIER VACATION RENTALS 
Lakefront & lakeview homes, condos, romantic cabins 
& estates. Nightly $75-2600. Best selection and value. 


World Class Service * Old Tahoe Hospitality 
1-800-841-7443 *» www.vacationstation.com 
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1-800-655-0608 | 
www-.stayinlaketahoe.com — | 














is Homes 

ie Conpbos is chat ar BOD ‘ 
hae’ CHALETS || § REM Vacation Rentals 
| Accommopations VIEW & BOOK ON LINE NG am Homes, Condos, Chalets 
| aE ae www. TahoeAccommodations.com | "18 ne 

| mamma © 800-544-3234 
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SOUTH LAKE TAHOE 


Vacation Rentals 


Lakefront * Condos * Cabins 


WHALE WATC IN 


GRAY WHALES/DOLPHI 
a All trips led by Marine Biologist | 


3 hours trips Dec. thru April _ 

— _@) (also: Humpback & Blue Whales/Dolphins May-No 
Pe, 4 —_ oo 

 ] ee 83 31-375-4658 

www.montereybaywhalewatch.com 






Prt] Call for $50 off your rental 


Some restrictions apply 
MCKINNEY & ASSOC., INC. To Preview Vacation Homes see 


4 www.stayintahoe.com ' Bats OES. co 
ae eee orcal for Frea Video DNase te Ura Ee eet 
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: | MONTEREY PENINSULA 


HOTEL PACIFIC * MONTEREY BAY INN 
SPINDRIFT INN ¢ VICTORIAN INN 


BAVE 50% 


"2a 
INNS OF MONTEREY 


INNSOFMONTEREY.COM 


pe0.23 2.474) 


ck rates, Sun.Thurs, based on availability. Exp. 1/31/01. Blackout dates apply. 
Spindrift Inn: Cannery Row view rooms only. 


| 


| ONTEREY COUNTY/SALINAS 


| 


NATIONAL STEINBECK CENTER PRESENTS 


\ VERT 

and Legacy 
ee Guthrie 
January 13, 2001 - March 4, 2001 


Open Daily 10am-5pm, (831)775-4720 
$1. off admission with Sunset Ad 


S iyi 





Organized by the Smithsonian Institution Traveling 
hibition Service and the Woody Guthrie Archives in 
Association with the Smithsonian's Center for 
Folklore and Cultural Heritage. 
Made possible by Nissan North America. 


QO infiniti 


NATIONAL STEINBECK CENTER 
€ Main St. Salinas, CA 93901 www.steinbeck.org 


MENDOCINO COAST 


mS HORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 





NO COAST 
cks.* Ocean Views * Hot Tubs 
For Bag,CA 95437 


ai. 
» advertise call 1-800-222-9404 





MEW D\OCINO 





IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. 
Manchester, CA 95459 
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MENDOCINO COAST MENDOCINO COAST 


Winter in 
Mendocino 


Winter slows the pace in this county of timeless villages, 


Chef Nicholas Petti 
Owner, Mendo Bistro 

family farms, and rugged natural beauty. lnnkeepers light 

fireplaces im rooms filled with down comforters. 

Winemakers have time to lead personalized tours. 

The ocean sends us dramatic waves against sheer cliffs, 

beautiful sunsets and... 


Crab & Wine Days 
JANUARY 26 - FEBRUARY 4, 2001 
Crab cakes, wine tasting, crab 


CRAB & WINE DAYs 


puffs, chardonnay, crabbing 
demos, crab cruises, winter lodging rates, 


cracked crab, old vine zin, cioppino ... 


Another Time Another Pace 


Mendocino County Alliance 


aes rete schedules of events, 
call toll-free 1-866-zoMendo (466-3636), email: info@goMendo.com 





Vacation Home Rentals 
at Point Arena Lighthouse 


5 on the scenic Mendocino Coast , 
E + 3 bedroom, 2 bath, kitchens, 
& fireplaces, ocean view. 
& ¢ Near beaches, restaurants, galleries, 
& fishing pier, whale watching, 
charter boat, shops. 


t Point Arena Lighthouse Keepers, Inc. 
& P.O. Box 11S» Point Arena, CA 95468 


Brochure-Rental Agency, Box 337, 
www. irishbeach.com 


goMendo.com 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 
Coast GETAW2 YS 


Ocean Front and Ocean View Homes © 1-800-525-0049 
www.coastgetaw som 


& Toll Free Reservations 
(877) PALIGHT. 


, : sk Pe = 
Sse 


F 47/1) Coe 
E-mail us: palight@men.org 





For information and great pictures che 


(707) 937-1827 





707-937-9200 @ 45068 Ukiah St. cecino, CA 95460 


« our website, 
or call us for a free brochure 





&q SEAFOAM LODGE ENDOCIN 


¥ Ocean Views Beach Access 


TV, VCR and Hot Tubs 


Children & Pets Welcome 
www.seafoamlodge.com 


2 Homes+B&Bs«Spas-Views «FI 
a FREE BROCHURE 
(800) 606-1827 
P.O. Box 68, MENDOCINO, CA 95460 





e-mail: mcr@mcn.or¢g 


JANUARY 2001 





COAST RESERVATIONS *\—~ 
Vacation Home Renials | 
www.mendocinovacations.< 


707-937-5033 « 800-262-789 






































Yountville 


in the heart of the 
Napa Valley 
SUC e CMP 
2 4B Crag CMe COT Te inet |. 
@ PAN RQ CANT CT | IL 
5 5 CUI Merl Cute | 
ot Stay in Orange County Taste of Yountville! Mar. 17" | 





















<2 


Re i for a Week of Adventures Mustard Festival! Feb. 3 - Mar. 31 \\ 
Explore the all new Disney’s California Call for Free Visitors & Events Guid 
Adventure” Park, next to the original favorite (707) 944-0904 






M3 Disneyland Park. Then explore the other adventures www.yountville.com ba 
HS in Orange County; beach, water sports, shopping, 
BS cultural exhibits, historic mission and live performances. 


Call us or visit our web site for a FrOkn Adventure” 
Guide to Orange County, California. 


Toll Freel" 7 7-GO ORANGE 
(1-877-466-7264 Ext.9117) 
www.go-orange.com 















LOS ANGELES 


Take a break 
Set AWAY.. 


¢ Pool with sundeck & jacuzzi, 
restaurant, bar, fitness cente 


































: ¢ Excellent westside location, close to beaches 

Disne ad land. shopping, restaurants and exciting nightlife | 
Resort a ¢ Free transportation to Santa Monica, Venice dail 
Anaheim ; Wate Beach & Marina del Rey 00) 8 
Buena Parks re si 
Oa. 5 == _ 

ral FURAMA 
HOTEL LOS ANGELES 





8601 Lincoln Blvd., Los Angeles, CA 90045 | 
310-670-8111 * www.furama-hotels.com | 


a Se 
Smead 


comes oe wa © 2000 Pere Tet 


NAPA COUNTY 


NAPA COUNTY £ “Ft 4 
Calistoga Cpa Hot Gori — 
A ee oe outdoor Racists Redondo ie 


* mud baths * mineral baths * massages Enjoy the best of Southern California. 
1006 Washington Street, Calistoga, CA 94515 Uncrowded, unhurried & accessible. 
07-942-6269 Call for your free Visitors Guic 


www.calistogaspa.com I-800-282- -0333 
www. visitredondo. co 






OJAI VALLEY 


Croan re 


OJAI VALLEY 


a 


| ” 
CAN YOU NAME ONE“OF CALIFORNIA'S BEST RESORTS? hl 
VEN 


CONDE NAST TRAVELER'S READERS ALREADY HAVE r 
the 
i 


Escape rome Ojai \ Valley Inn & S Opa ete emt mes peace ful O eve VAI ai fe ie 
eee ait Pacific @yerc.t ee 73 miles Mead ener Pa Los pee This casual NY e Reve 
nected g a eee tere reel ay readers of Condé Nast-Tiaveler as a ‘Top C Oriente a IN Resort | 





Neeser e rr PS ee tvoee Ss REO an, ae. our Pacific | reat aes C eb tpea ten 


OE | 
item | SPA OJAI - AMERICA'S PREEMINENT SPA ~ 800-422-6524 (OJAI) 


} 
} 


Complimentary at check in... 
“101 Things To Do In Napa Valley” VV VV 


. ee ee Pra cere 
i ; Q ye ; : 
2230 Madison Street » Yountville, CA 94599 | ey OJAI W/E BO iar e: a wwvw.ojairesort.com 


www. yap mentees: com 
: og Ne he ITE ee ca a 


| 
Prete one of ate Top 25 oe cere ie) ae OR Sae Ss rab Ten Ree tennis, swimming, Tate biking fF 


JU 368 JAE 68 or 707. 944.2468 
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ri Miiivertise call 1-800-222 


PALM DESERT 


RTL TENET Py 


file Desert _ 








(all for free Vacation Planner 
(800) 873-2428 
www.palm-desert.org 

WA Sor shines o (tHe be! tehter 

A Peo aeeen pene eset ene cases 
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PALM SPRINGS AREA 


aie ned oe au SPRINGS __ 


Marilyn came to unwind. Frank, Dean and 
Sammy came fo play. Elvis came for his 
wedding night. It’s the REEL Palm Springs, 
where the stars watched the stars. 
I's America’s Desert Playground! 


| ete > Com Ean ah 
PALM SPRINGS 

. C LN if i is oO 34 iy | A 

For a FREE Visitor's Guide and reservations call 


Paim Springs Visitor Information Center 
_ 800-347-7746 www.palm-springs.org/05 


-9404 
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YOSEMITE/MARIPOSA COUNTY 


SACRAMENTO AREA 





DISCOVER LODI!! 


WINE & VISITOR CENTER 





ets Premier 
ine Experience! 


Wine tasting room, interactive wine 
experience, fascinating viticulture 
displays, unique wine programs, 
wine related gifts, as well as travel 
and visitor information. 


Discover Lodi...life the way it should be. 





CONFERENCE & 
VISITORS BUREAU 
2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 * www.visitlodi.com 





SAN FRANCISCO/BAY AREA 


San Francisco’s Museum of Trains 


Open weekends 10-5 
Rides and docent-led tours 












Ay Hunters Point Shipyard 
{ERO 415-822-8728 www.GGRM.org 


Radisson Hotel 
Fisherman’s Wharf 






Escape to San Francisco's Radisson Hotel 
Fisherman's Wharf. The hotel offers 355 
recently renovated rooms and is ideally 
located on the bay, across from San 
Francisco's most famous attractions 


39, Alcatraz Island and 
Ghirardelli Square. Guests can also catch 
a quick cable car ride to Union Square, 
Chinatown or the financial district. Join 
Gold Rewards. Free Nights. Global 
Rewards. 


including Pier 


Location, Location, Location. 


SAN FRANCISCO - FISHERMAN’S WHARF 
Radisson Hotel Fisherman’s Wharf 

250 Beach St. San Francisco, CA 94133 
(415)392-6700 » www.radisson.com 
(800)333-3333 or contact your travel professional 


RESERVATIONS AVAILABLE 
1-888-554 


mariposa. yosemite. “7909. 


Maripesa County Visiters Bureau 





SAN FRANCISCO/BAY AREA 


eS ea 


Sometimes, 
close does count, 


SAN FRANCISCO - NAPA - GOLF 
SHOPPING - AFFORDABLE LODGING 
GT te UT lel Tae) 
CLOSE TO EVERYTHING 


eM LICR CAE MAC Cle Catt 


for a FREE Visitor's Guide 
800-4-VALLEJO ¢ www.visitvallejo.com 
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SAN LUIS OBISPO COUNTY SAN LUIS OBISPO COUNTY 


FREE 72-page Visitors Guide to 

Avila Beach, Arroyo Grande, Atascadero, Cambria, 
Cayucos, Grover Beach, Morro Bay, Paso Robles, 
Pismo Beach, San Luis Obispo, San Simeon 


San Luis Obispo County 
Visitors & Conference Bureau 





SAN DIEGO AREA SANTA CRUZ COUNTY 


Take It Off and Keep It Off walk on dhe basal 


Pajaro Dunes 
on Monterey Bay sit by the fireplace 


play tennis 


just relax! 


The only “Exclusive Family Weight Loss Vacation Camp” at the beach 
in La Jolla, California. Limited enrollment. Separate children’s camps too! 


www.camplajolla.com ].800-825-TRIM 


© UNLIMITED ACTIVITIES * NUTRITION © FITNESS* FUN! 


Wifey: a 2) 





Full conference facilities 


SANTA CRUZ COUNTY 





Accommodations on VACATION FOR LESS 
Beautiful Monterey Bay! In Santa Cruz County on the Fantastic Monterey Bay. 
; * s Vacation in one of our Beautiful Beachfront Homes or 
Enjoy an oceanview and secluded Condominiums. Play in the sand, Bask in the Sun, Golf 


beach all in your own private home on nearby courses, and Dine in our fine restaurants. 


ae DON’T WAIT, GET AWAY NOW 
ATTHE or condominium. www.bob-bailey.com 
Atthe Dunes 1-888-91DUNES BOB BAILEY REAL ESTATE/1-800-347-6830 


DUNES www.atthedunes.com 
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Quality vacation homes & condos 


1/888 /641-6100 * www.bestofpajaro.com . 











SANTA CRUZ COUNTY ~ 


VACATIONS WITH A VIEW i 
SPF | Marge Selecion of Deluxe Furnish 
Homes and Condos on Mont 

Kendall & P. 
PROPERTY MANA 


SONOMA COUNTY 


Pe Guttman ais fom Ca Sancta o Tir 
rooms and suites a atl at the Duck Cl 
with fireplaces ll Restaurant 
and terraces = CO non y 

¢ Full service BODEGA golf at Bodega | 
oceanside spa eww Harbour Golf | 

* Ocean Club fit- LODGE & SPA Links F 
ness center, pool, e ey aE 
Sele TUL wine hour 

103 Coast Highway One 
ee) Bodega Bay, CA 94923 
se 800-368-2468 _ 
eae www.bodegabaylodge.com 


Bodega Coast Inn 
50 yards from the water 


521 Coast Highway O 
Bodega Bay, CA 94923 
(707)°875-2217 
In Calif: (800) 346-6999... f 
www.bodegacoastinn.com 







(800) 541-7788 
BodegaBayInfo.com 


California’s Breathtaking Sonoma 






BRITISH COLUMBIA, CANADA} 
BRITISH ©¢ 


VANCOUVER, COAST & MOUNTAI 


For A FREE TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT 


1-800-667-3306 


www.coagtandmountains. be.ca 






SUPER, NATURAL 











OLUMBIA 





advertise call 1-800-222-9404 


COSTA RICA 


OSTA RICA# 


No Artificial Ingredients 












¢ INDEPENDENT EXPLORATIONS 


(800) 882-2636 Tourlech 


www.tourtechinternational.com INTERNATIONAL 
CST # 1020722-40 


— + ~~ | 


COLORADO 


J Data.) UO As) IDLO 
IN THE WINTER! 


Loads of Activities, 
Vibrant Aprés Ski Scene, 
== Abundant Dining & Shopping, 
Friendly Natives... 
are Just a Few of the Reasons 


BRECKENRIDGE 


A Real Town. Friends Welcome. 


Pay for 3 Ni ghts - 
Get the 4th Night FREE!* 


Cards When You Use the 
American Express Card. 















all One of These Participating Companies 
or Your Travel Agent: “ 


BRECKENRIDGE VACATION SPECIALISTS 
888.533.9882 + www.gobreck.com 


BEAVER RUN RESORT 
800.525.2253 - www.beaverrun.com 


IRECKENRIDGE LODGING & HOSPITALITY 
888.355.6339 » wwwbreckresort.com 


SK ABOUT THE “COLORADO DEAL”! 





DUDE RANCHES 










“.-! 


— 


* Planned family activities 
* Children’s activities 

* Jacuzzi & swimming pool = 
~* Horseback riding &lessons _ 
* Family Dining q 
1(800)33-HOWDY = 


ie Greenhorn Ranch Rd., Quincy, CA 
95971 






eek that you and your -% 77 
amily will never forget.- 





YOSEMITE NATIONAL PARK YOSEMITE NATIONAL PARK 
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* CHEFS’ HOLIDAYS 


AT THE AHWAHNEE 
January 10 - February 1, 2001 


This winter, enjoy Yosemite Chefs’ Holidays, 

| featuring the country’s most accomplished and innovative 
__ chefs as they display their cooking techniques and 

wonderful creations. Indulge all your senses in the 

majestic setting of The Anwahnee Hotel! Packages for 

couples include lodging and banquet tickets. 


For more information or to request a brochure, 


Call (559) 253-5665 





YOSEMITE 


VISIT OUR WEB SITE AT WWW. YosemitePark.com 


ed National Park Serv 


Yosemite Concession Services is an Concessi 
ion Services C0 ‘orp., a Delawari RNG wah C mpany. 


© 2000 Yo: Sarai Conces 


HAWAIIAN ISLANDS 


HAWAIIAN ISLANDS 


The Best of Hawaii. _ 


Jam ABRan Ze, 4 
, 4 4 Z 


= 


ae our site for more choices, more value. 
Take our “Virtual Tours” and choose from 
over 35 condominium resorts and hotels 
on 4 Hawatian islands. 





HM aui Resort Vacation Rentals 


From only 


per night 
Thu 12/14/00 


Mana Kai Maui Resort 
eM Cee) 


800-367-5242 


A a eee ee 


Beautiful Condos from Budget to Luxury 


P.0.Box 1755 * Kihei, Maui, HI 96753 
(800) 441-3187 » (808) 879-5973 


web: www.mauiresort4u.com 
email: ddcondo@mauigateway.com 








Vacation Rentals in South Maui 


Fully Equipped - from Economy to Luxury 


AA Oceanfront Condominiums (Rentals) 





ise, lu 


ceanfront, low 


i. uy” %”, 1 : & 3 bedr« 
ha A From $135.00 7th day | 
KAHANA VILLAGE MA (800) 824-3 


www.kahanavillage.com 


& Valley Real Estate (Sales) 


Established since 1983 


om cCondac 


2439 S. Kihei Rd. #102A, Kihei, Maui, 
1-800-488-6004 (USA & Canada) © (808) 87 


HI oe: 5 
-7288 
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ISLAND OF KAUAI 


ISLAND OF KAUAI 


HAWAIIAN 


-AIRLINES. 
Wings of the Islands 


Skies are so blue in Kaua'i, the mountains 
FCC 


Hawaiian Airlines invites you to Kaua'i. We fly non-stop from the West Coast to 


Hawaii on comfortable, widebody DC-10s. Once here, we have over 165 all-jet 


flights to all the islands, including the Island of Discovery. Call your travel agent 


or us at 800-367-5320. Surf's up at hawaiianair.com 


For a free Kaua'i Travel Planner, call 800-262-1400 


ISLAND OF MAUI 


An Ocean View 
Suite Including 
Car from 


MAUI 


CondoMatic 


‘199 


per day 


All the comforts of paradise, a complete one-bedroom 
condominium, and a Budget rental car, included in 
our regular daily rate. Two-bedroom units from $259 
daily, including mid-size car. And your 7th night is 
free! Call for a free color brochure or reservations at 


1-800-669-6252, or www.Napili.com 


Napili Poi 


Rates and 7th Night Free offer applicable from 1/1-1/31/2001 and 
4/1-6/15/2001 and 9/1-12/21/2002. From 6/16-7/31/2001 every 
7th Night Free shall apply to one bedroom categones only. Upgrades, gas. 





optional insurance and taxes extra. Some restricuons may apply 
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ISLAND OF KAUAI 


BEACHFRONT RENTALS, POIPU TO HANALEI 
Kauai's largest selection - call us on Kauai for 
i our free color brochure 
\ Kauai Vacation Rentals 


ie i, & Real Estate Inc. 
A 3-3311 Kuhio Hwy e Lihue, HI 96766 


1-800-367-5025 


www. KauaiVacationRentals.com 


OIPU BEACH, KAUAI 


We rent select condos and private 

homes in sunny Poipu. Over 100 

tropical retreats. Visit us on-line at 
www.grantham-resorts.com 


Grantham Resorts 
1-800-742-1412 





ISLAND OF OAHU 
MAGNOLIA 


re] CT garden inn at ONT ALA 
Sli seven, casually elegant one & two 


bedroom suites, full kitchens, spa, 
one block from’ beach. 
1-888-777-9136 , 











ISLAND OF KAUAI 












Enjoy the best of sunny POIPU BEACH 
remarkable rates! Nearly 1/3 of our gue 
have stayed in our beautifully maintair 
1-4 bedroom beach resort condos ¢ 
villas two or more times. Air, car é 
activity packages also available. Rates as! 
as $140 a night, based on 5 night stay du 
value season. 


800-367-8020 va 
SUITE PARADISE *f 


SEE 


www.suite-paradise.c 















(808-742-7400) 


ISLAND OF OAHU 


Newest Hip Boutique Hotel 


Waikiki Marc 


99} 
Special introductory rate from . 


° 7th night FREE 


* Business and 
chat center 
with email/ 
computer access 


© Pool and jet spa 


* Kitchens or 
kitchenettes 


* Friendly staff and 
fun, fun, fun 


ARC 


RESORTS HAWAII 


800-683-5053 


*All specials subject to availability. 
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ISLAND OF OAHU 


Waikiki Beachtro er Luxury 





All Major | 
Islands 


800-854-8843 | 








BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
tral California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
ke Oroville Real Estate (800) 772-1776 








ADVERTISERS IN THIS 
TRAVEL DIRECTORY 
ieerfully will send complete informa- 
in, including rates, reservations and 
accommodations upon request. 
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HOUSEBOATS 
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Authorized concessioner of the National Park Service and the U.S. Forest Service in the 
Shasta-Trinity National Forest. Forever Resorts is a committed equal opportunity service provider. 


LAKE SHASTA HOUSEBOATS 
RENTALS 


Pictured 56°x15’, 2-Bath, 2 Refg., 
Microwave, Wet Bar, 140 HP /O 
SHELL Marine Products—Free 
Brochure 
LAKEVIEW MARINA RESORT 


Box 2272-S, Redding, CA 96099 
Phone (530) 223-3003 





Relax, Fish, Hunt, 
Swim, Ski and Cruise 
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INTERNATIONAL TRAVEL 





It's a surprisingly exotic paradise in 
the Western Pacific with secluded 
beaches, picturesque waterfalls 
and world-class hotels. It's 
in magnificent Micronesia, 
with the warmth and 
hospitality of the Chamorro 
people. This is Guam USA. Today. 


1-800-US-3-GUAM 


Nothing you'd expect. And lots of it. 


47NN Guam Visitors Bureau 


a4 Sethision Bisitan Guahan 
Wwww.visitguam.org 
GUAM guam@avisoinc.com 
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RAIL TOURS 


= Rocky MOUNTAINEER RAILTOURS® F 


To reserve your trip aboard the only all 
daylight rail tour through the spectacular 
Canadian Rockies, visit your local travel 
agent or call 1-800-665-RAIL (7245). 
www.rockymountaineer.com {i 


RUSSIA TOURS 
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OREGON 


dieu i 
} bec 


Pi Springs 


Cabins’& Yurts with 
all the comforts, 


, 1=800-551-6949 
WWwW.prd. See 





WILLAMETTE VALLEY, OREGON 





Wa h ? 
Cheon Trail pioneers were in 


\ 


it in the Willamette Valley and ow 


~ — Salem. We invite you to wander 
through the Salem area’s colorful 


gardens, step back in time, and sy | 


see how Oregon's capital city was 
* settled while delighting in the 
tastes of our part of “Eden”. 


Peter the sweet smell of 


=. ___ spring by calling for a free Salem 


visitors packet today. 


RINE re 


E-mail tourism@scva.org (attn: Dept. G) 
www.scva.org 














search of “Eden” and they found ‘4 
\\N 














SPECIAL TOURS 





Da ofet es ON THE 
EXPERIENCE 


Free Catal 
1-877-745-4) 
NR TTC a 


WHOLE JOURNEYS” 


www.wholejourneys.com 





UTAH 





FANG Ke) Ngee: 
SAN JUAN ISLANDS, 
WASHINGTON 








Discounted Ski Packages 


Includes: 

Lodge rooms or 

1 & 2 bedroom suites, 
lift tickets, indoor pool, 
hot tubs & dry sauna. 3,5 & 7 Nights 
Family packages available. — Available 


800-604-9404 


jacksonholelodge.com 


420 W. Broadway, P.0. Box 1805 
Jackson Hole WY, 83001 


Call or Web for details. 
SPECIAL CRUISES 


rm ee 


! 
! 


yaa) da 
3 nights/2 days 














Best Discounts on ALL Cruise Lines 
Call for your FREE Shoppers Guide To Cruises _ 


CR 1-800-826-4333 @ 


isit our website at: www.thecruisemarketplace.cq 
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SPECIAL CRUISES 






~ Produced by 
Mother Nature. 


Baa Norwegian Coastal Voyage, your 
htertainment’ is the breathtaking scenery 









Norway's coastline, and the excitement of 
covering its picturesque ports and villages. 
For a free brochure, see your travel 

ent or call 1-800-205-3005. Or visit 
.coastalvoyage.com. 


‘=— Norwegian Coastal Voyage Inc. 
ERGEN LINE 





Se RW Sh. CSEWS 





VIKING RIVER CRUISES 


“uropean River Cruises. 


xperience the grandeur of Europe and 
Russia's most scenic waterways from 
he comfort of our five-star river cruise 
hips. Explore bustling cities, sail past 
uilltop castles and quaint villages along the 
sreatest rivers of Europe and Russia. 
Unpack only once, then settle into your 
eautiful outside cabin and indulge in gourmet 
dod. Enjoy daily sightseeing excursions, 
hipboard lectures, folklore entertainment and 
tural theme dinners - all included in your 
king River Cruises vacation. 














From $1,998 including airfare 
For your free brochure call toll free 


1-800-633-7988 
yww.vikingrivercruises.com 
4 RHINE * MAIN * DANUBE * MOSELLE 
ELBE * RHONE * SEINE * Po * VOLGA 


Its like cruising the ‘South Seas’ on your friend's yacht° 

FREE BROCHURE 800-556-7450 
www.accl-smallships.com 
AMERICAN CANADIAN CARIBBEAN es 
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SPECIAL CRUISES SPECIAL CRUISES 


17 xT 
wae : 


8 Day 


Historic ANTEBELLUM SouTH CRUISE 


Charleston - Beaufort - Hilton Head - Savannah - St. Simons - Jacksonville 
Departs every Saturday March 17 through April 28, 2001 from Charleston, SC or Jacksonvil 





in | 
mG, fh 


Genet the emerging splen dor of spring in 





the Antebellum South while cruisin; 
300 0 miles of calm | i Ink a nd I Passages bety een 
South Carolina and Florida. The la 

board staterooms anywhere and unparalleled 
cuisine are a 


Eagle's mo 


argest ship- 


a few of the brand new American 


st notable features. 





© Explore some of the most magnificent Gardens 
in the country at Magnolia Plan tation, Cypress 
Gardens, and dozens of others. 


e With onboard Naturalists and Historians, 
discover an exotic array of wildlife just feet 
away from the ship, and how the rich history 
of this area is woven into the fabric of our 
American culture. 


© Tour Spectacular Colonial and Antebellum 
Homes with their formal gardens in full bloom. 


> 
. ie 
e Island 
f Ost.simons 
] Island 
mela 
Island 


Jacksonyiie 


















i cone eee AMERICAN 
7s. CRUISE LINES 
One Marine Park, Haddam es 06438 


PERRET PERETE 
a Explore the 
Caribbean 
Aboard a 
Tall Ship 


6 and 13-days from 
é $700 per person. 
Call for your free Great 
* Adventure Brochure. 
1-800-327-2601 


. aoe? www.windjammer.com 










Spend 5 or 6 nights on the elegant 
riverboat Canadian Empress, cruising 
the calm inland waters of the historic 
St. Lawrence & Ottawa Rivers. : 
Experience the 1000 Islands... ‘ 

the remarkable International Seaway locks... 
castles, museums, resorts, historic villages j 
& world-class capital cities. i 


| 
FL 53119 


O. Box 190120, Dept. 33, Miami Beach, 






ne 


Kingston, Ottawa, Quebec City Departures 


Eee Gahene Bow waning 

































































garden + outdoor living 


Bouquet beauties 


Florists pick the best 38 garden roses for cutting 


By Sharon Cohoon ¢ Photographs by Claire Curran 





@ Any rose that has a strong stem and lasts at least 
three days in a vase is a good rose for cutting. That’s 
the opinion of Jacob Maarse, founder of Jacob 
Maarse Florists in Pasadena and Los Angeles, and 


Jan Weverka, owner of Roses by Jan in Monrovia, 


California. Both grow roses in their home gardens 


Notice they recommend strong—not long— 
stems. Weak-stemmed roses are difficult to use in 
arrangements, says Maarse, while short stems aren’t 
a handicap. “Just use a shorter vase,” Maarse says. If 
stems are very short, create the closely packed, 
dome-shaped, ultraromantic arrangement Euro- 
peans call a pave. (Place a presoaked foam block in 
a shallow bowl and stud the block with roses, plac- 
ing them as closely as tiles in a mosaic.) Or use 
shorter-stemmed roses near the bottom of bou- 
quets, the way Weverka does. “Choose roses that are 
at least half open,” she suggests. “Their weight will 
add ballast to the arrangement.” 

What else makes a rose good for cutting? Shapely 
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LEFT: Roses from 
Jacob Maarse’s home 
garden are arranged in 
bouquets that include 
‘Olympiad’ (red), 
‘Double Delight’ 
(cream with pink 
edges), ‘Bride’s Dream’ 
(pale pink), ‘Yves 
Piaget’ (mauve-grape), 
and ‘Dolly Parton’ 
(orange). RIGHT: Jan 
Weverka combines old 
roses like creamy 
‘Sombreuil’ and modern 
hybrids such as 
‘Fragrant Plum’ with 
garden companions 
like columbine, 


feverfew, and valerian. 


blooms. Though most of us think of a cut rose as a 
single flower on the end of a stem, roses that flower 
in clusters, like floribundas and some climbing 
roses, look great in vases. One stem can be a bou- 
quet in itself. A tip: Pinch off the central flower bud 
(terminal bud) in the cluster, so all the remaining 
buds will open at the same time. 

About that three-day rule: If you insist that any 
flower worth cutting has to last at least a week, 
you'll miss out on some of the most fragrant roses in 
the world, including the big blowsy Victorians— 
Bourbons, Portlands, and hybrid perpetuals. (As a 
rule, the more fragrant the rose, the shorter its vase 
life.) And you can’t cut the densely petaled David 
Austin roses in bud stage and watch them open in 
the vase the way you can a hybrid tea; David Austins 
will refuse to unfurl. Let them unfold three-quarters 
of the way on the shrub, then cut them and watch 
the rest of the show indoors. ; : 

To find the best garden roses for cutting, we 
talked with dozens of florists. Here are their choices. 
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Austin roses in bud stage and watch them open in 
the vase the way you can a hybrid tea; David Austins 
will refuse to unfurl. Let them unfold three-quarters 
of the way on the shrub, then cut them and watch 
the rest of the show indoors. 

To find the best garden roses for cutting, we 
talked with dozens of florists. Here are their choices. 
























The next generation Chrysler Town & Country. 
The most refined minivan ever. 





The re-engineering and redesign of the Town & Country Limited is more than just decoration. 
We've made it our quietest minivan ever with numerous new acoustical silencing treatments. 
There are refinements throughout its leather-trimmed interior, including Three-Zone Automatic 
Temperature Control with infrared sensors, a minivan first that allows the driver and front 


and rear passengers to each choose a comfortable climate. Another first is a 





movable, powered center console, providing plenty of lockable storage and 





an additional power outlet. Add the 4-disc-in-dash CD changer* and 
drivers memory system with programmable position controls for two 
different drivers and you should be very comfortable with what 


we've accomplished. 1.800.CHRYSLER or www.chrysler.com. 


Town & Country, the best minivan ever.** 








*Optional. **Based on AMC] overall weighted evaluations of 2001 Town & Country vers 
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‘Double Delight’ 
(cream with pink 
edges), ‘Bride’s Dream’ 
(pale pink), ‘Yves 
Piaget’ (mauve-grape), 
and ‘Dolly Parton’ 
(orange). RIGHT: Jan 
Weverka combines old 
roses like creamy 
‘Sombreuil’ and modern 
hybrids such as 
‘Fragrant Plum’ with 
garden companions 
like columbine, 


feverfew, and valerian. 


blooms. Though most of us think of a cut rose as a 
single flower on the end of a stem, roses that flower 
in clusters, like floribundas and some climbing 
roses, look great in vases. One stem can be a bou- 
quet in itself. A tip: Pinch off the central flower bud 
(terminal bud) in the cluster, so all the remaining 
buds will open at the same time. 

About that three-day rule: If you insist that any 
flower worth cutting has to last at least a week, 
you'll miss out on some of the most fragrant roses in 
the world, including the big blowsy Victorians— 
Bourbons, Portlands, and hybrid perpetuals. (As a 
rule, the more fragrant the rose, the shorter its vase 
life.) And you can’t cut the densely petaled David 
Austin roses in bud stage and watch them open in 
the vase the way you can a hybrid tea; David Austins 
will refuse to unfurl. Let them unfold three-quarters - 
of the way on the shrub, then cut them and watch 
the rest of the show indoors. 

To find the best garden roses for cutting, we 
talked with dozens of florists. Here are their choices. 











The next generation Chrysler Town & Country. 
The most refined minivan ever. 














The re-engineering and redesign of the Town & Country Limited is more than just decoration. 





We've made it our quietest minivan ever with numerous new acoustical silencing treatments. 























There are refinements throughout its leather-trimmed interior, including Three-Zone Automatic 


Temperature Control with infrared sensors, a minivan first that allows the driver and front 





and rear passengers to each choose a comfortable climate. Another first is a 












movable, powered center console, providing plenty of lockable storage and 





an additional power outlet. Add the 4-disc-in-dash CD changer* and 
drivers memory system with programmable position controls for two 
different drivers and you should be very comfortable with what 


we've accomplished. 1.800.CHRYSLER or www.chrysler.com. 


Town & Country, the best minivan ever.** 


tional. **Based on AMCI overall weighted evaluations of 2001 Town & Countr 
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3-Zone Auto Temperature Control 








Electroluminescent Gauges 


4-Disc-in-Dash CD Changer 
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Movable, Powered Center Console 


nilarly equipped 2000 Model Year minivans. Call 1-877-PROVE-IT for details. 
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Roses by Jan, specializing in country 
garden wedding arrangements, is in its 
seventh year. “I started it in order to 
survive my husband, Jack’s, retirement,” 
says Jan Weverka (shown above), with a 
wry smile. The roses and other flowers in 
her arrangements are grown organically 
in her own garden. Weverka also 
publishes an organic rose gardening 
newsletter, The Rose Garden (call 
626/301-0013 for a sample). 

Weverka follows the classic triangle 
style in her arrangements. “But because 
| use old garden rosés and simple 
companions, like feverfew, they look 
softer and more casual.” 


Cutting tips from the pros 


Jacob Maarse, shown below in his home 
garden in Sierra Madre, California, has 
operated a floral shop in Pasadena for 
over three decades. (His son Hank is now 
a co-owner.) Maarse’s garden doubles as 
a flower farm. It contains more than 2,500 
rose bushes that provide blooms for the 
shop. “Garden roses are always prettier 
than florist roses,” he says. “They’re 
more graceful.” 

“Simple but luxurious,” is how he 
describes the Maarse style. “Most people 
try too hard,” he says. “There’s nothing 
wrong with a vase full of nothing but 
roses—as long as they’re great roses and 
you use them generously.” 





ePick roses early in the morning or early in the evening, when sugar and hydration levels are 


both high. The flowers will last longer. 


eCut roses just above the third five-part leaf, counting down from the flower. You’ll have longer 
stems and encourage stronger growth from the next crop. 
Recut all sterns underwater before adding to bouquets. This keeps stems open so they can 


take up water. 


eAcidify vase water. Add a commercial floral preservative, or mix one part lemon-based soda, 
like 7-Up, with three parts water. Or simply add a few drops of household bleach per gallon of 


water, as Weverka does. 


Remove all foliage that’s beneath the vase water. Submerged leaves will rot quickly and 


shorten the life of your bouquet. 
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3-Zone Auto Temperature Control 


Electroluminescent Gauges 
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4-Disc-in-Dash CD Changer 


Movable, Powered Center Console 
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Florists’ favorite bouquet roses 





“Yves Piaget’ (Romantica) looks old-fashioned, but the 


hybrid wasn't introduced until 1989. The fragrant, mauve- 


grape beauty is Maarse’s favorite rose. 


HYBRID TEAS 

‘Mr. Lincoln’. Dark red, 
velvet texture, large flow- 
ers, very fragrant. This 
1965 All-America Rose 
Selections winner is, by 
general consensus, still 
the best modern red. 
‘Olympiad’. A close sec- 
ond to ‘Mr. Lincoln’. 
Bright red, long-lasting 
blooms. Vigorous. 
‘Bride’s Dream’. Soft 
pink, large, very long 
buds. Productive and 
disease-resistant. 
‘Touch of Class’. Coral- 
pink blend with orange 
and cream shading. 
‘Double Delight’. Cream 
with strawberry pink 
edges, spicy fragrance. 
Possibly the most recog- 
nizable rose in the world. 
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‘Barbra Streisand’. Mauve 
blend. Very fragrant. 
‘Sunset Celebration’. Apri- 
cot blend, large blooms. 
Vigorous. 

‘St. Patrick’. Golden yel- 
low, tinged with green in 
warmer climates. Prolific 
bloomer. “Lasts so long 
you have to dust it,” says 


Tom Carruth, Weeks 
Roses’ hybridizer. 
‘Honor’. Pure white, 


large, perfect blooms. 
Unanimous favorite as 
best white. 

‘Pascali’. Close second 


to ‘Honor’. 


FLORIBUNDAS 

‘French Lace’. Creamy 
white blossoms with soft 
apricot centers, flower 
form similar to hybrid tea. 


Good fragrance, long- 
stemmed. 


popular 
rose in the West is also 
a favorite for cutting. 
“ Ice white, heavy bloom- 
er, very disease-resistant. 
‘Margaret Merril’. 


blush, ruffled petals, 
lemon scent. 

‘Sexy Rexy’. Shell 
pink, camellia-like flow- 
ers. Compact shrub. 
‘Bridal Pink’. Delicate 
pink blended with 
lightly 
fragrance. 


cream, 


GRANDIFLORAS 
‘Gold Medal’. Dark 
gold, red-orange tips, 
light tea-rose scent. 
‘Fame’. 
with scalloped edges, 
long vase life. Lasts 10 
days or longer, accord- 


ing to Lew Whitney of 


Roger’s Gardens in New- 
port Beach, California. 


DAVID AUSTINS 
‘Abraham Darby’. Pink- 
apricot-yellow _ blend, 
large, deeply cupped. 
Fruity fragrance. 
‘Ambridge Rose’. Pink- 
apricot blend, medium 
size, cupped form, open- 
ing to a rosette. Compact 
shrub, strong bloomer. 
‘Graham Thomas’. Rich, 
cupped, 
medium size. Very vigor- 


pure yellow, 


ous—almost to a fault in 
warm climates. 

‘Golden Celebration’. 
Dark gold fading to pure 
yellow. “A shorter, more 
freely blooming version 


of ‘Graham Thomas’, 
says Gary Jones of Hor- 


‘Iceberg’. The most 
landscaping : 


White with pale pink 


spicy : 


Deep pink 




































rose, very fragrant. Vig: 
ous plant. 
‘Prospero’. Like an c 
fashioned Gallica in fcr 
(rosette-shaped) 2 
color (crimson fading) 
purple). Reblooms, vy; 
fragrant. Small shrub. © 


THE NEW FRENCH 


ROMANTICS . 

‘Yves Piaget’ (Rom a 
pale 

tica). Large, ruff 


blooms in Old World c 
ors (mauve-grape blen: 
‘Martine Guillot’ (Gi 
erosa). Creamy whi 
deeply cupped bloo 
blushed with pea 
Petals roll back at t 
edges. Long vase life. 


CLIMBERS 
‘Sally Holmes’. Hu 
clusters of large, sin; 
white flowers. Long vz 
life. A very vigore 
climber in mild climat 
Large shrub elsewhere. 
‘Sombreuil’. Flat, creat 
white, quartered for a 
fragrant. Strong bloom) 
One of the most popu’ 
old garden roses in t 
country, according tot 
American Rose Society. | 
‘Berries ‘n’ Cream’. Pit 
and-white stripes wi) 
gold stamens. “Flowe) ” 
last 10 days or more if 
vase,” says Los Angel 
rosarian Karen Dardick') “‘ 


HYBRID PERPETUALS | 
‘Paul Neyron’. “Hybt! 
perpetuals are my | 
vorite old garden ros) 
and ‘Paul Neyron’ is f/ 
favorite hybrid perp’ 
ual,” Weverka says. Ro 































with quartered form, 
ton eye, strong old- 


rise-purple fading to 
ic-mauve. Flat, quartered 
Heady fragrance. 


3URBONS 

adame Isaac Pereire’. 
pberry-purple, very large, 
ivily petaled. “Most fra- 
int rose in existence,” 
John Clements at Heir- 
»m Roses. Tall shrub or 


yuise Odier’. Rose pink, 
ellia-like blooms. Rich- 


yerfumed. Vigorous. 


i 


RTLANDS 
)>mte de Chambord’. 
ac-pink, large, quartered 
richly perfumed. 
od bloomer. Moderate- 
> shrub. 

yse de Rescht’. Fuchsia, 
eloping 


“ 


mysterious 
des of gray and purple 
age. Quartered form, 
-rose scent. Compact. 


NAS AND 

IQUE TEAS 

ene Watts’ (China). 
ty pink, fully double, 
grant. Compact shrub, 
dd rebloom. 

gene de Beauharnais’ 
ina/Bourbon). Deep 
genta-purple, very fully 
aled, wonderfully fra- 
t. Compact plant. 

idy Hillingdon’ (Tea). 
ticot-yellow, classic tea 
, very fragrant. Climb- 
§ version also available. 




















Roses by Jan, specializing in country 
garden wedding arrangements, is in its 
seventh year. “I started it in order to 
survive my husband, Jack’s, retirement,” 
says Jan Weverka (shown above), with a 
wry smile. The roses and other flowers in 
her arrangements are grown organically 
in her own garden. Weverka also 
publishes an organic rose gardening 
newsletter, The Rose Garden (call 
626/301-0013 for a sample). 

Weverka follows the classic triangle 
style in her arrangements. “But because 
| use old garden roses and simple 
companions, like feverfew, they look 
softer and more casual.” 


Cutting tips from the pros 


Jacob Maarse, shown below in his home 
garden in Sierra Madre, California, has 
operated a floral shop in Pasadena for 
over three decades. (His son Hank is now 
a co-owner.) Maarse’s garden doubles as 
a flower farm. It contains more than 2,500 
rose bushes that provide blooms for the 
shop. “Garden roses are always prettier 
than florist roses,” he says. “They’re 
more graceful.” 

“Simple but luxurious,” is how he 
describes the Maarse style. “Most people 
try too hard,” he says. “There’s nothing 
wrong with a vase full of nothing but 
roses—as long as they’re great roses and 
you use them generously.” 





Pick roses early in the morning or early in the evening, when sugar and hydration levels are 


both high. The flowers will last longer. 


eCut roses just above the third five-part leaf, counting down from the flower. You'll have longer 
stems and encourage stronger growth from the next crop. 
eRecut all stems underwater before adding to bouquets. This keeps stems open so they can 


take up water. 
eAcidify vase water. Add a commercial floral preservative, or mix one part lemon-based soda, 
like 7-Up, with three parts water. Or simply add a few drops of household bleach per gallon of 
water, as Weverka does. 
eRemove all foliage that’s beneath the vase water. Submerged leaves will rot quickly and 
shorten the life of your bouquet. # 
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Cymbidiums on stage i 


How to display orchids cama ad 
with dramatic results ; 2 


w Like most of us, Sherman Library 
& Gardens hides its cymbidium or- 





chids in the wings for the better part 
| of the year. (The plant’s strappy 
| leaves aren’t homely, but when you 
have dozens potted up, the sea of 
unvaried green is pretty monoto- 
nous.) And, also like many of us, 
staffers at the California botanical 
garden move the orchids onto cen- 
ter stage during the late winter 
bloom peak. However, they don’t 
stop there: They cluster several pot- 
ted orchids in larger containers, 
then raise the blooms closer to eye 
level, giving the orchids a theatrical 
presence. 

Here’s how to duplicate the look. 
Fill a 24-inch container about three- 
quarters full with large bark chips. 
You can insert a smaller, overturned 
pot inside first, if you like, to reduce 
the quantity of bark needed. Tuck in 
three cymbidium orchids (1-gallon 
size). The rims of the 1-gallon pots 
should be near the top of the larger 
container. If they’re not, remove the 
pots and add more bark. A few 6- 
inch pots of variegated ivy placed 
close to the container’s rim are a 
nice addition. “They soften the line 
of the edge of the pot,” says Janelle 
Wiley, Sherman Gardens’ color spe- 
cialist. Hide the tops of all pots with 
sphagnum moss, and you’re done. 
Water about once a week when 
rains don’t come. 

— Sharon Cohoon 


Cymbidiums, with bloom clusters in 
shades of cream and gold to rust, 


grow in large pots. Small-leafed ivy 


CLAIRE CURRAN 


dds a cooling fringe. 
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EVENT 

e January 20, Richmond. 
Annual scion exchange 
sponsored by the Golden 
Gate Chapter of the 
California Rare Fruit 


N ‘ is i. Growers at the Murphy 
fl ' School multipurpose room. 
a r Free cuttings. 12-2:30; $2 














donation. 4350 Valley View 
Rad.; (510) 843-1657. 


im 


CLIPPINGS 
eA new CD-ROM, the 
UC Guide to Solving 


Flamboyant 
F . . Garden and Landscape 
Marm alade Skies A , Problems by Mary Louise 


Flint, et al. (University of 
California, Agriculture & 
Natural Resources 
Catalog, publication No. 
3400, 2000; $32; 
800/994-8849 or 
anrcatalog.ucdavis.edu) 
provides Western 
gardeners with insect and 
disease diagnoses and 
controls for crops and 
ornamentals. 








gw One of the most exciting roses to hit the market in years is ‘Marmalade Skies’, the 
2001 All-America Rose Selection (AARS) winner. It isn’t for the faint of heart. Like Mae 
West, this flamboyant rose really struts its stuff: The plant produces 2'2- to 3-inch-wide 
tangerine orange blooms all season long (even into winter in mild climates). 

‘Marmalade Skies’ was hybridized by the House of Meilland, the French rose com- 
pany that has bred many other great roses, including ‘Bonica’ and ‘Carefree Delight’. Its 
round, compact Habit (to 3 feet tall) makes it perfect for low hedges, containers, and 








mixing into perennial and shrub beds. And its shiny, olive green, disease-resistant 
foliage is a foil for the brightly colored blooms. 

Look for ‘Marmalade Skies’ in nurseries this month, or order from Edmunds’ Roses 
(888/481-7673 or www.edmundsroses.com). — Lauren Bonar Swezey 





Bountiful blueberries 


# “Our neighbors said blueberries wouldn’t grow here,” says 
Kathe Gust of Redwood City. But Gust’s husband, Phil, was de- 
termined to try them anyway. ‘Bluecrop’ and ‘Earliblue’, from 




























Berkeley Horticultural Nursery, were the couple’s starter choices. 
Because blueberries need acid soil (pH of 4 to 5), they planted 
the bushes in 20-inch-wide plastic containers filled with peat moss, 



































then added drip-irrigation sprayers. To help the plants get well es- 
tablished the first spring, Kathe pulled off the flowers to prevent 
fruit formation. The second year they got their first crop of berries. 
Thrilled by their success, the Gusts also planted other varieties. 
Phil’s favorites are ‘Darrow’, featuring huge light blue berries 










up to an inch wide, with fine, sweet-tart flavor; ‘Earliblue’, pro- 






ducing average-size fruits (about 2 inch), with intense blueberry 






flavor; and ‘Sunshine Blue’, bearing small to average-size flavor- 






ful berries from June until August (suitable for mildest climates). 
‘Darrow’ and ‘Sunshine Blue’ are available from Raintree Nursery 
(360/496-6400 or www.raintreenursery.com). Choose two vari- 








eties for pollination. — L.B.S. 


THOMAS J. STORY ABOVE; NORMAN A, PLATE 
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g Inexpensive and very easy to plant, bare 
roses are sold by mail order and in nurserie 
between midwinter and the time roses first bf : 
out (around late January in mild climates, ) 
March in colder climates). In spite of the “bly 
root” name, most come with roots wrappe 
plastic bags or tall cartons full of damp orgig 
matter. There’s a good reason: If roots dry, 
plants die. The following steps will help get) © 
bare-root roses off to a good start in your 
garden. 4 
1. Unwrap the rose, shake packing material 
from the roots, and jam r 
cut off the tag 
that’s wired to the 
plant. Prune off 
broken roots or 


K 




















canes, then plunge 
the rose into a 
bucket of water— 
its roots completely 
immersed—for 

a few hours. 

While the rose 
soaks, dig a plant- 
ing hole about 2 
feet wide and 14 
foot deep. If your 
garden soil is reasonably good (not excessive: 
sandy or heavy with clay), you won’t need to | 
amend it. If it’s bad, mix 1 cubic foot of com 
into the backfill * 
2. Make a 10-inch-tall cone of soil in the mil 
dle of the hole, then center the rose on top | 
it, with roots spread down the sides of the 
cone. Pull backfill into the hole, firming it wit 
your hand (never your foot) as you go. 
3. When the hole is filled, water until the so) 
around the plant turns to mud. Rock the ro 
back and forth to settle it in and to allow ail 
pockets to bubble up through the mud. Thi 
process is called “puddling in.” When your 
done, the rose’s topmost roots should be 
barely below the soil surface, and the graft | 
(the swollen part just above the crown), if th 
rose has one, should be well above the soil 
surface. 
4. After puddling, add enough backfill to levi— 
the soil. Make a 3-inch-high watering basin 
about 10 inches from the base of the plant. 
Stick a label in the ground beside the rose é| 
you're done. — Jim McCausland 








>LANTING 
) FRAGRANT OLD GARDEN 
ROSES. Zones 7-9, 14-17: Ten 
| ighly fragrant old garden roses to 
are autumn damask, ‘Baronne 
évost’, ‘Celsiana’, ‘Charles de 
’, ‘K6nigin von Danemark’, 
ouise Odier’, ‘Madame _ Isaac 
eire’, ‘Marchesa _ Boccella’, 
Rose de Rescht’, and ‘Sombreuil’. 
ou can order them from Heir- 
Roses (503/538-1576 or 
yww.heirloomroses.com) or Re- 
an Nursery (510/797-3222 or 
Ww w.regannursery.com). 


a 
VOTH 


] INSTANT COLOR. Zones 7-9, 
4-17: To dash away the winter 
lues, buy annuals and perennials 
n 4-inch containers and use them 
n a colorful potted arrangement 
br the front porch or to view from 
window. Look for calendulas, 
andytuft, cinerarias, dianthus, 
nglish and fairy primroses, English 
faisies, Iceland poppies, pansies, 
apdragons, stock, and violas. 












| ROSES. World-famous David 
ustin English roses are now avail- 
ble by mail directly from David 
ustin Roses, Limited. The fall 
000 catalog contains 50 varieties 


BACK TO BASICS | 


a. 


ae 


WHAT TO DO 


yrthern california checklist 


Redding 


CALIFORNTA 


Mendocino 


ammeRosa 65 — 


Sunset 
CLIMATE ZONES 
{] Mountain (1-2) 
E [| Valley (7-9) 
} Inland (14) 
I {| Coastal (15-17) 


soe a 


of English roses, plus 100 varieties 
of modern and old roses. To order 
a free catalog, call (800) 328-8893 
or visit the website at www. 
davidaustinroses.com. 


L) STRAWBERRIES. Zones 7-9, 
14-17: Shop for bare-root straw- 
berries in nurseries (or plant them 
from cell-packs). Three flavorful 
varieties to look for are ‘Chand- 
ler’, ‘Sequoia’, and ‘Tristar’. 


MAINTENANCE 

L] CUT BACK HYDRANGEAS. 
Zones 7-9, 14-17: Cut stems that 
have bloomed back to 12 inches. 


How to make proper pruning 
cuts. To cut off a thick branch 
(over 2 inches) without tearing 
the bark beneath it, use a pruning 
saw. About 12 inches from the 
crotch, cut halfway through the bot- 
tom of the branch (1). One inch out 
from the first cut, saw completely 
through the branch to remove it (2). 
Cut off the stub (3) just outside the 
bark ridges (which form where the 
branch meets the trunk). — L.B.S. 





IN YOUR GARD EN 


DEBRA LAMBERT 


IN JANUARY 


To produce fewer larger flowers 
next spring, also reduce the num- 
ber of stems by cutting some of 
them back to the base of the plant. 
To yield numerous medium-size 
blooms, retain more stems. 





() FEED CITRUS. Zones 7-9, 
14-17: Feed citrus trees six to 
eight weeks before they bloom, ac- 
cording to their age. Give trees 
planted last season (two-year-old 
trees) 4 pound of actual nitrogen, 
three-year-old trees 2 pound, 
four-year-old trees */4 pound, and 
five-year-old trees 1 pound. Trees 
more than five years old should get 
1 to 12 pounds of actual nitrogen. 
Feed all at once, in two feedings 
(January and February), or in very 
sandy soil, divide fertilizer amount 
into once-a-month feedings. 


(] MANAGE WEEDS. When winter 
rain hits bare ground, it germi- 
nates weed seeds. To prevent 
weeds from sprouting, mulch 
flower and vegetable beds. Keep 
on top of areas seeded with wild- 
flowers or annuals. As _ plants 
emerge, so will weeds. Hand-pull 
or hoe carefully. 


[1] PROTECT PLANTS FROM 
FROST. Zones 7-9, 14-17: If 
weather forecasts warn of frost, 
make sure plants are well watered 
(dry plants are more susceptible 
to frost damage). Move tender 
container plants, such as citrus, 
cymbidiums, hibiscus, and man- 
devillas beneath overhangs or into 
the garage. For frost-tender plants 
too large to move or for those 
growing in the ground, protect 
with burlap or cloth coverings; 
don’t let the cover touch the 
leaves. Remove covers first thing 
in the morning. 
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Bright light lovers» 


Sy ‘ ted 


Ese 


Fasy-care 
house 
plants 


LO good choices for low or 
ight light 


teven R. Lorton 
graphs by Thomas J. Story 
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rowing plants indoors is a 
bit like raising pet fish. 
While a collection of exotic 
tropical specimens can be a real 
challenge to care for, almost anyone 
can keep a bowl of goldfish alive in- 
definitely. Here, then, are the gold- 
fish of the indoor plant world—10 
house plants that Sunset’s garden 
staff, professional growers, and inte- 
rior plantscapers have found to be 
easy to grow and forgiving, should 
you miss a watering. Of course, the 
more attentive you are to their basic 
needs, the more rewarding they’ll be 
to have around. 
The plants we list should be given 


aa 
Homalomena 

rubescens 

‘Emerald Gem’ 









a generous container filled wit 
rich, all-purpose potting soil that )¥ 5)j 
vides good drainage. Water oO 
enough to keep the soil evenly mi 
Feed monthly with a complete ho} 
plant fertilizer, following label! 
structions. Clip off dead folii 
Every couple of months, set the p’ 
in the shower and spray the fol 
with tepid water to wash off dust.’ 
pot plants with fresh soil every tw 
three years, unless noted. 

Plants that tolerate low light! 
usually happiest near an east 
north-facing window. Those that 
fer bright light do well in dapf, 
sunlight but not direct sun. : 





To the eye, it’s Café au Lait. 
To the soul, it’s a bubble bath. 





















































Weoe 
Choice 





The Taste of Choice... 


www.nestleusa.com 


©2001 Nestlé 








Four that take low light 


Aglaonema. One of the best plants 


for poorly lit spaces, the Chinese 
evergreen bears dark green leaves, 
12 feet long and 5 inches wide, 
in clumps 2 to 3 feet tall. For varie- 
gated leaves, choose A. ‘Silver King’ 
Or A. 
markings; A. ‘Emerald Star’ has gold 


‘Silver Queen’ with silver 


splashes. 

Aspidistra elatior. As its common 
name implies, cast-iron plant is a real 
toughie and very drought-tolerant. 
Bearing glossy dark green leaves, 1 to 
22 feet long and 3 to 4 inches wide, 
cast-iron plant may eventually reach 3 
feet tall. Plants with white- or gold- 


variegated leaves are available. 
Rhapis excelsa. The iidy palm 
grows slowly to a height of 5 to 
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12 feet, bearing clumps of fanlike 
fronds up to 14 inches wide. It toler- 
ates moderate to low light. Even 
3- to 4-foot-tall specimens can be 
rather expensive. 

Spathiphyllum. One of the few 
plants that blooms reliably indoors. 
It bears long-stemmed white flowers 
resembling calla lilies or anthuriums. 
Glossy deep green oval or elliptical 
leaves grow up to 18 inches long and 
5 inches wide. Among named vari- 
eties, look for S. ‘Mauna Loa’ (32 
feet tall), S. ‘Sensation’ (2'2 feet), 
and a new hybrid, S. ‘Domino’ (22 
feet), with white-streaked leaves. 


Six that like bright light 
Calathea majestica ‘Roseolin- 
eata’. Prayer plant’s leaves curl up at 



































night, like hands folde 
prayer. Up to 9 ine 
long and 5 inches wi 
the leaves have pale p 
Stripes on glossy 
green leaves with pu 
undersides. The p 
reaches 28 inches tall. 
Dracaena dereme 
Shiny dark green leavi 
inches long and 2 ine 
wide, resemble the to 
a pineapple. The spe 
reaches 6 feet or taller; 
dwarf form D. d. ‘Ja 
Craig Compacta’ grows 
only 20 inches. 
Dracaena margina 
Prized for its sculptu 
form, this plant’s er 
stems eventually reach 
feet tall. Spiky leaves, up 
2 feet long and 12 i 
wide, are glossy green 
purplish red margins; 
bow dracaena (D. m. 
color’) has a gold stripe. 
Homalomena rubesce 
‘Emerald Gem’. R 
tively new to the mark 
this compact plant b 
dark green heart-sha 
leaves that are 4 to 
inches wide. Give it dappled sunli 
and keep the soil evenly moist. Rej® 
infrequently; the roots don’t like 
be disturbed. 

Peperomia obtusifolia. Traili 
peperomia forms a compact boug 
of foliage. Rounded leaves, up t 
inches wide, have creamy gold a 
green variegations. 
Sansevieria trifasciata. Wid 
admired for its tough nature, 
bears thick swordlike leaves up t& 
feet tall. S. ‘Laurentii’ has dé 
green leaves with gold margins. 
‘Moonglow’ has extrawide (t0 
inches) silvery green leaves. Dw 
‘Hahnii’ (silvery bands on di 
green leaves) and ‘Golden Haht 
(golden yellow bands) form low, 
inch-long rosettes. 
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gardening 


Grow gemlike plants in 
jewel-box gardens 


By Jim McCausland 


classic rock garden has the 

visual quality of a jewel box, 

with tier upon tier of deli- 
cate plants sparkling like gems 
among the rocks. 

Historically, rock gardening was the 
province of serious plant collectors 
(particularly English gardeners) who 
gathered rare plants from the world’s 
alpine zones and grew them in green- 
houses or rockeries. More recently, 
rock gardening as it is practiced by 
American gardeners embraces not 
only the decorative use of natural 
stone in the garden but also “the culti- 
vation of rock plants in any garden 
setting, with or without rocks,” ac- 
cording to garden writer anc land- 
scape designer George Schenk. 

The definition of rock plants has 
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TOP: Dwarf mugho pines form the dark evergreen spine of Baldassare Mineo’s 
crevice rock garden, designed by Josef Halda. ABOVE: Abloom in Kathy Allen’s} 
garden are violet Campanula saxifraga (left) and drifts of pink Dianthus freynii a. 


Aethionema pulchellum (right). 


also evolved. Once the term referred 
to wild plants, usually less than a foot 
tall, which most often grow in rock 
crevices. Now it may refer to virtually 
any plant a gardener wants to grow 
in a rock garden. The size range of 
rock plants has broadened, too, now 
encompassing taller species as well. 
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Elements of a rock gardei) 


Site. In their natural habitats, mi y 
me, 
rock plants grow in exposed lo) 


», § 


§ 
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tions, so they will thrive in a site iL, 
gets full sun, especially neat 1) . 
coast. Most also grow well in a sj)" 
that gets filtered afternoon sha 


tit 
from high-branching trees. ‘i 
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I 





































ock gardens don’t need to be 
to be effective: You can grow 
plants in a few square feet of 
d or in containers. 
. Rock is the main element, ty- 
everything together visually and 
ting perfectly with the living 
of plants. Some of the best 
gardens mimic natural outcrop- 
. In most rock gardens, stone 
es up 10 to 40 percent of the 
ape. Rocks should be of differ- 
sizes of just one type of stone. 
en Kathy Allen of Central 
t, Oregon, created the rock gar- 
shown below left, she first pre- 
da 2'2-foot mound of soil, then 
rocks into place before plant- 
She buried about two-thirds of 
rock and left the tops showing. 
gardens where plants are 
ed into crevices between adja- 
rocks, stone makes up an even 
© proportion of the landscape. 
n rocks or boulders are very 
, as in Baldassare Mineo’s gar- 
in Medford, Oregon (top left), 
is filled in as the rocks are 
ed, then plants are arranged. 
en you set rocks in place, 
ge their exposed surfaces so 
form patterns. The faces of flat- 
d rocks should lie in parallel 
es; major crevices should be par- 
so they resemble natural faults. 
Ss. Evergreen plants, including 
conifers such as junipers and 
s, can form a backbone to an- 
the design of a rock garden. 
n Czech designer Josef Halda 
ted Mineo’s garden, he chose 
ral dwarf mugho pines (Pinus 
‘Oo mugo). 
fill in around these backbone 
ts, there are thousands of peren- 
and small.shrubs from which to 
se, including dianthus, sax- 
es, sedums, and sempervivums. 
of these hardy plants bloom in 
g. 
- Rock garden plants flourish in a 
raining soil mix. In Kathy 
*s garden, for example, the na- 
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tive soil is very heavy, so she covered 
it with an 8-inch layer of topsoil first, 
then topped that with a 2- to 3-foot 
layer of rock garden mix, consisting 
of equal parts topsoil, crushed rock, 
sand, and compost. Many plants, es- 
pecially alpines and Western natives 
like penstemons, need an even 
lighter mix (for these, Allen uses 1 
part each sand, '2-inch bits of rock, 
and compost). 

Such fast-draining mixes allow you 
to water rock plants during the hot 
summer months without causing 


Ih a 


constantly wet soil conditions, which 
lead to root rot and death. Drainage 
is further enhanced by mounded 
plantings. 

Water. Water adds a natural comple- 
ment to stone. That’s why many rock 
gardeners include water features 
such as streams, waterfalls, ponds, or 
dish rocks—boulders with bowl-like 
depressions that collect rainwater. 
Keep in mind, though, that most 
rock plants can’t stand too much wa- 
ter—make sure the water is well con- 
tained and doesn’t soak the soil. 
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THE SONORAN DESERT DAWN announces its arrival with the 
“SK 


sound of a thousand stirrings. It breaks a silence so 
complete that you might think nothing short of a sonic 
boom could dent it. # Sure, coyotes howled during the 


night, their yips and yowls bouncing off the mountains 








. and across the valley. Owls screeched and bats fluttered 
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TeRrera eran still beneath the horizon, begins to light the 


near Tucson. 





“morning, gradually repainting the sky shade-by-shade 


SN, Matthew Jaffe;e Photographs by Jack Dykinga 
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and minute-by-minute: from gray to pink to violet on its 
way to a cloudless midday blue. 

The breeze picks up almost imperceptively, cool at first. 
A caress of a wind. It carries with it a hint of moisture from 
the light dew that settled, seemingly incongruously, over 
the desert during the night. The wind rustles the brittle- 
bush and whispers its way though the clustered needles of 
saguaros, the hallmark cactus of the Sonoran Desert. 

High on a 40-foot saguaro, a Gila woodpecker insis- 
tently calls as it flits about from branch to branch. White- 
winged doves coo, and a whiptail lizard scurries across 
the gravel. The spindly, 15-foot- 
tall branches of the ocotillo, bare 
and dead-looking things under 
dry conditions, are fully leafed 
out; bees and hummingbirds sip 
from the tubular red flowers that 
blossom at the tips. The sweet 
melodies of songbirds—curve- 
billed thrashers and native spar- 
rows—play off the low buzz. 

The morning surge lasts maybe 
an hour, but it stays with you 
much longer. Any notion of the 
Sonoran Desert as empty, a waste- 
land, is forever shattered in this 
first waking moment, to be re- 
placed by an understanding that 
this is a kind of dryland Eden. 

As David Yetman, a research 
social scientist at the University of 
Arizona’s Southwest Center, 
describes these mornings, “There 
is no more glorious time or place 
in the world.” 


he Sonoran Desert stretches some 120,000 square 
miles from its Arizona heartland into Southern 
California and Mexico. It includes not only well- 
known spots, such as Organ Pipe Cactus National Monu- 
ment and Saguaro National Park, but also lesser-known 
areas On its fringes, like the Nature Conservancy’s Ramsey 
Canyon Preserve, a wooded, watered enclave that hardly 
seems desertlike. In fact, while the saguaro is the domi- 
nant image, the desert actually consists of six distinct 
plant communities, from vast creosote seas to hidden 
palm canyons two hours outside of Los Angeles. 
{t is a rich environment. Half of North America’s bird 
species, 500 in all, are found here. There are 130 mammal 
cies, including the endangered Sonoran pronghorn 
i even scattered jaguars. There are 5,000 plants, in- 
ding 4,500 native species. Look hard enough and you 
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There’s no absence in the desert. 
t’s the place where the clutter of life 


1s reno 


ved and you can finally see.’ 


Charles Bowden 





may find 20 amphibian and 30 


Sonoran Desert 4 


fish species, in larger streams surprises: a rock- 
and tiny oases. 
Yet the Sonoran Desert has 


been misunderstood. “When 


rimmed oasis (above 
and a voluptuous 
profusion of saguarg 
people go out to a desert, they 
normally start itemizing what 
is missing,” says Tucson-based writer Charles Bowde 
“What happens over time is they cease to think som 
thing is missing. There’s no absence in the desert. I 
the place where the clutter of life is removed and 
can finally see.” | 
To Bowden and many other desert denizens, the Son 


blossoms (right). 


ran Desert is a paradise—not a word usually used 
describe deserts. Indeed, at certain times and in ce 

places, it can be one of Earth’s harshest places: 
single, careless misstep can lead to a long, agoniz 











A spare world of afternoon of plucking cholla nee- 


surpassing dles from your legs. There are scor- 
illos pions, tarantulas, rattlesnakes, and 
the Gila monster, one of the two 
poisonous lizard species in the 
Organ Pipe world. The other—the beaded 
Cactus Nationa lizard—also happens to live here. 

lonument Even with two separate rainy 
seasons (winter and the furious 


spring poppies summer monsoons) that make the 





Sonoran Desert’s upland areas 
the world’s lushest desert, evapora- 
tion outpaces rainfall 10 to 1. Some sections can go 
years without rain, and springs are almost nonexistent. 
In places, the bones of travelers who tried to traverse 
this expanse more than a century ago may still be 
bleaching under a sun that has shone here almost 
every day since. 
eems a dangerous place, and sometimes it is. 
But as Bowden says: “Historically, we have a negative im- 
age of the desert that comes from the Bible itself. 
\nd we are creatures of water in an evolutionary sense. 
first we have an unconscious discomfort with arid 
vironments. We worry about becoming desiccated. 
ut there are far more hospitable days in a year in 
Sonoran Desert than there are in Yellowstone 


ional Park.” 
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10 give some 
perspective on the 
desert’s time frame, 
it takes a saguaro 10 
years to grow its first 


1’? inches. 





mparadise threatened 

) aradise, almost by definition, is a delicate place, 
and the Sonoran Desert is no exception. With Ari- 
zona’s population at 5 million and growing, urban- 


tion has encroached upon pristine areas around 
penix and Tucson. As Arizonans turn to the desert for 


reation, a careless minority scars the land by taking ve- 
tles off-road. Others, ironically, traffic in saguaros and 
ner cactus destined for new suburban gardens. The 
Bile biology is also threatened by invasive plant species, 

h as the aggressive African import buffelgrass, which 
ishes Out native plants and increases fire danger. 


The Sonoran Desert is uniquely vulnerable to such 
pressures. It does not recover quickly. To give some per- 
spective on the desert’s time frame, it takes a saguaro 10 
years to grow its first 1'/2 inches. 

Nor is the complexity of the Sonoran Desert or the in- 
teraction of its species fully understood. When you stop 
and marvel at the burst of activity of a Sonoran dawn, you 
are also witnessing the intricate workings of an ecosystem 
in operation. At the Arizona-Sonora Desert Museum, re- 
searchers are looking at the migration patterns and other 
behavior of pollinators: the hummingbirds, bees, moths 
and bats that plants such as saguaros depend on to spread 
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the glorious Sonoran Desert 


their pollen and reproduce. It is a case of mutualism, says 
Rick Daley, the museum’s executive director. 

“If bats stop migrating, you don’t have saguaros. If you 
don’t have saguaros, all the other animals and plants that 
depend on them will disappear,” he says. “These organ- 
isms are critical to the whole environment, but we hardly 
know anything about their real patterns.” 


A once-in-a-nation opportunity 

n the face of development pressures, there are grow- 

ing grassroots and government attempts to provide 

the Sonoran Desert with additional protections. Pima 
County’s Sonoran Desert Conservation Plan seeks to bal- 
ance development with habitat protection for such crea- 
tures as the endangered ferruginous pygmy-owl. More 
ambitious is a citizen proposal to create a 5,000-square- 
mile Sonoran Desert National Park. The park would in- 
clude such existing federal lands as Organ Pipe Cactus 
National Monument, Cabeza Prieta National Wildlife 
Refuge, and the Barry M. Goldwater Air Force Range. 
More than 1.1 million acres of these parcels are already 
dedicated wilderness. Combined with the Pinacate Bio- 
sphere Reserve in Mexico, such a national park would 
create an ecological preserve of global significance. 

Bowden and his longtime hiking buddy, author Bill 
Broyles, have been instrumental in creating the proposal. 
Bowden says that for all the development pressures on 
the Sonoran Desert, there is still plenty left to save. “It’s 
not just a once-in-a-lifetime Opportunity. It’s a once-in-a- 
nation Opportunity,” says Bowden. 

The Sonoran Desert National Park wouldn’t be a na- 
tional park in the classic sense. With its 360° perspectives 
and foreboding expanses, this desert doesn’t lend itself 
to easy postcard tourism. Still the ephemeral display of its 
full wildflower glory—those rare times when poppies, 
lupines, and owl-clover spread a blanket of golds and 
purples across the land—is as spectacular as anything to 
be found in the national park system. 

An important part of the Sonoran Desert experience is 
its vastness and the knowledge that a place so unspoiled 
still exists. Humans have long sought the mystical in the 
desert, and it is still to be found here, both 100 miles 
from nowhere and even on a driving loop in Organ Pipe 
Cactus National Monument. 

We found itamong the saguaros and palo verdes of the 
Table Top Wilderness Area—in the middle of nothing and 





at the center of everything. 

“Whenever I'm out in the Sonoran, at first ’m over- 
whelmed by its immensity,” says Bowden. “By the time I 
leave, I’m chilled that it’s too small. Its sense of peace 
should be available everywhere. At first the idea that there’s 
not going to be a human for another 40 miles is frighten- 
ing. Then it becomes the greatest comfort in your life.” 
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Winter brings welcome snow to the Sonoran Desert. | 


SONORAN DESERT § 
TRAVEL PLANNER 
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m Prime season in the Sonoran Desert is November through ; \ 
depending on elevation. Winter temperatures can be cooler 

you might expect, with January daytime temperatures averac 
in the mid- to upper 60s; higher elevations can get snow. 


The desert is known for its wildflower bloom; perennials 


7 


annuals usually peak between mid-February and mid-April. 


Desert Botanical Garden's wildflower hotline (480/481 -813 


frequently updated in season. 





lf you can brave the heat, late spring and summer ol 


blooming cactus and the dramatic monsoon rains. 

An indispensable guide for any desert visitor is A Natural F 
tory of the Sonoran Desert (Arizona-Sonora Desert Museum F é 
and University of California Press, 2000; $24.95; 520/883-3¢ 
It offers a complete look at Sonoran Desert ecology, with dk 
on individual species and essays that bring the desert alive. 


Museum and 
arboretums 

These are superb places to 
learn about the desert. 
Arizona-Sonora Desert 
Museum, Tucson. This innov- 
ative museum takes a com- 
prehensive look at Sonoran 
Desert natural history. A 
newer exhibit focuses on the 
coatimundi, a raccoonlike 
creature with a banded 2- 
foot-long tail, while another 
re-creates a Sonoran Desert 
paleontology dig. $9.95, 


$1.75 ages 6-12. 2021 N, 
Kinney Rad.; (520) 883-13 
Boyce Thompson q 
Arboretum, Superior. Thi S 
arboretum 60 miles from. 


Tucson has nature trails — | 
through native Sonoran 
Desert landscapes. $5. ¢ 7 | 
U.S. 60; (520) 689-281 1. 
Desert Botanical Garden 
Phoenix. This is an ideal in 


_ troduction to the Sonoran 


Desert. A new wildflower | 
trail and pavilion will oper 


e 




































arch 10. On April 8 the 
al Grand Tour takes 

3. $7.50. Papago Park, 

)1 N. Galvin Pkwy.; (480) 
17-1225. 

zona 

ourNSs 

dd resource for anyone 
ag for trail options is Hik- 
srizona’s Cactus Country 
30n Publishing, Helena, 
2000; $15.95; 800/582- 
65), which details 98 Sono- 
) Desert hikes. 


- 
Hl 


talina State Park. The park 
eS a luscious section of 

> Santa Catalina Mountains 
tt is. One of the best hikes 
Ds into the Coronado Na- 
ial Forest, through the 

ged mountains and their 
i aro forests to Romero 

ols. The hike is 5.6 miles 
Ba trip. $5 per car. From 
on, drive 14 miles north on 
ate 77; (820) 628-5798. 
gu aro National Park. The 
and west sides of the 
K bracket Tucson with un- 
led desert areas. A good 
@ in the west side (also 
ed the Tucson Mountain 
strict) is on the Hugh 
mis Trail off Bajada 
Op Dr. north of the 
d Hills Visitor Center. 
Steady 5-mile climb 

in big sections of 
@ Tucson Mountain 

€ on its way to 
87 -foot Wasson 
ak. $6 per car. For 
pson Mountain District 
mation, call the Red 
S Visitor Center; (520) 
83-5158. For the Rin- 
' fountain District 

it side), call the Rin- 
n Mountain Visitor 
per; (520) 733-5153. 
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NEAR PHOENIX 

South Mountain Park. Just 
south of downtown Phoenix, 
this is considered the largest 
city park in the world. It has 
numerous trails and great 
views: Our favorite is the 3.5- 
mile round-trip ramble that 
starts at the Buena Vista Look- 
out and goes through Hidden 
Valley to Fat Man’s Pass. Free. 
Southern end of Central Ave.; 
(602) 534-6324. 

Superstition Wilderness. This 
mountainous area 40 miles east 
of Phoenix has a vast network 
of trails. First Water Trailhead 
provides some of the best ac- 
cess to the wilderness. You can 
do an 8-mile loop by combining 
the Dutchman, Black Mesa, 
and Second Water Trails. 
Signed trailhead turnoff is off 
State 88 about 5.3 miles north 
of Apache Junction. For infor- 
mation, call the Tonto National 
Forest's Mesa Ranger District; 
(480) 610-3300. 


Other Arizona 
areas 

Cabeza Prieta National Wildlife 
Refuge. A vast 860,010-acre 
refuge adjacent to Organ Pipe 
is accessed via El Camino del 


Nie ee. 


L 


California 


Diablo (four-wheel-drive 
required), a notorious 
centuries-old travel route 
across the Sonoran Desert. 
For experienced desert 
travelers only. Required 
permits available at refuge 
office. 1611 N. Second Ave., 
Ajo; (520) 387-6483. 

Organ Pipe Cactus National 
Monument. The premiere des- 
tination for experiencing the 
Sonoran Desert habitat, the 
monument is known for its five 
different plant communities, as 
the terrain climbs to nearly 
5,000 feet. Of the two graded 
dirt road driving loops here, we 
prefer the higher-elevation 21- 
mile Ajo Mountain Dr. A good 
hike off the drive is the Estes 
Canyon-Bull Pasture Loop at 
stop 15. The 4.1-mile round- 
trip trail climbs about 8,000 
feet through diverse vegeta- 
tion. For more hikes, pick up 
the “Explorer’s Guide to Organ 
Pipe Cactus National Monu- 
ment” ($1.50) at the visitor 
center. The mining town of Ajo, 
35 miles north of the monu- 
ment visitor center, has a dis- 
tinctive town plaza, as well as 
restaurants and lodging. For in- 
formation, contact the Ajo Dis- 
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trict Chamber of Commerce at 
(6520) 387-7742. $4 per vehicle, 
$8 camping. About 150 miles 
from either Tucson or Phoenix. 
Take I-10 to I-8, then drive 
south on State 85. Or take I-10 
west directly to State 85. Give 
yourself 2'/2 to 3 hours. (520) 
387-6849. 

Ramsey Canyon Preserve. This 
Nature Conservancy preserve 
90 miles southeast of Tucson is 
popular with birders (with an 
especially interesting summer 
hummingbird population). A 
trail along its riparian area leads 
onto the forested slopes of the 
Huachuca Mountains. Recent 
renovation work here has en- 
hanced the creek flow and re- 
moved manmade structures. 
Inside the preserve is the Ram- 
sey Canyon Inn Bed & Break- 
fast (from $121; 29 Canyon 
Rd., Hereford; 520/378-3010). 
Ramsey Canyon Preserve: $5 
for seven days. Parking is first 
come, first served, so arrive 
early during prime summer 
birding. Off State 92 south of 
Sierra Vista; (520) 378-2785, 


California 
Anza-Borrego Desert State 
Park. Representative of the 
Sonoran’s Lower Col- 
orado subregion, this 
600,000-acre park (the 
largest state park in the 
West) east of San 
Diego is less verdant 
than the saguaro coun- 
try but has some beau- 
tiful canyons, including 
ones with native palm 
oases. In good years, 
wildflower displays can 
be spectacular. Visitor 
center: 200 Palm 
Canyon Dr., Borrego 
Springs; (760) 767- 
4205. Wildflower hot- 
line: (760) 767-4684. @ 
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Cracked and messy or shelled 
and mannerly, crab gives our region a reason to feast 


a craving tor 


CTd 


My sister was coming for a midwinter visit, in- : West, king crab from Alaska—primarily cooked 
tent on cramming all the essential San Francisco and frozen—is also broadly distributed. 
Bay Area experiences into her stay. Of course, : With little more than lemon juice or melted 
the subject of the ultimate meal butter, basic cracked crab—Dungeness or 
came up. “I think we should get Alaska king—makes a quick, irresistible 
bushels of fresh-cooked meal. And it takes only a few more 
crab and some sour- minutes to turn in-the-shell 
dough bread and have crab into cioppino (far left) 
a grand feast,” she or to glaze it with a tangy 
suggested. To a land- tamarind sauce. But 
locked Kansan, get- there is a neat side to 
ting her fill of Dunge- crab as well, shelled and 
ness crab was the California made into dishes both sat- 
quintessence. isfying and sophisticated: 
Her timing was excellent. By Janu- crab cakes, risotto, and crab 
ary the official commercial Dungeness and caviar parfaits. See the box on 
crab-fishing season is under way from Alaska to : page 77 for tips on procuring the sweet meat 
the central coast of California. And while Dun- from a seafood counter or plucking out your 
geness is the most widely available crab in the : own at home. 












By Andrew Baker * Photographs by James Carrier ¢ Food styling by Basil Friedman 


Quick Crab Cioppino 1 pee chopped fresh oregano leaves 
PREP AND COOK TIME: About 25 minutes OF Oise 


NOTES: Serve with thick slices of crusty bread 2 teaspoons fresh thyme leaves or dried thyme 


to sop up the juices. Salt and pepper 
MAKES: 4 servings 2 cooked Dungeness crabs (about 2 lb. each), 
2 tablespoons olive oil cleaned and cracked (see box, page 77) 


1 onion (about 2 lb.), peeled and chopped Fresh basil sprigs (optional) 


cloves garlic, peeled and minced 1. Pour olive oil into a 5- to 6-quart pan over 
: medium-high heat. When hot, add onion and 


: garlic and stir often until limp, 3 to 4 minutes. Add 

cup dry white wine : broth, wine, tomato paste, basil, oregano, and 

: thyme; stir often until boiling. Reduce heat and 

: simmer, stirring occasionally, to blend flavors, 
2 tablespoons chopped fresh basil leaves or about 10 minutes. Add salt and pepper to taste. 

dried basil : 2.Add crabs and simmer, occasionally stirring 


2 
3 cups fat-skimmed chicken broth 
1 


vs cup tomato paste 
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gently, until hot, about 5 minutes. 


3. Ladle crabs and broth mixture into 
wide bowls and garnish with basil sprigs. 


Per serving: 279 cal., 29% (81 cal.) from fat; 
30 g protein; 9 g fat (1.2 g sat.); 9.8 g carbo 
(1.9 g fiber); 535 mg sodium; 109 mg chol. 


Creamy Crab 
and Caviar Parfaits 
PREP TIME: About 25 minutes 


NoTES: Assemble through step 2 up to 
4 hours ahead; cover and chill airtight. 
Garnish with cucumber and chives 
just before serving. If using salmon 
caviar, rinse with cold water and drain; 
use cold. 


MAKES: 4 servings 
Y2 cup finely chopped celery 


¥2 cup finely chopped English 
cucumber 


Ys cup minced fresh chives 


’2 pound shelled cooked crab 
(1 cup; see box, page 77) 


Creamy wasabi dressing (recipe 
follows) 


%2 cup tobiko caviar or salmon 
caviar (see notes) 


4 or 8 very thin slices English 
cucumber 


Fresh chive spears, rinsed 


1. In a bowl, mix celery, chopped cu- 
cumber, and minced chives. 


2. Spoon 2 tablespoons crab into each 
of 4 tall, stemmed glasses (about 8 oz. 
each); divide half the celery mixture, 
half the creamy wasabi dressing, and 
half the caviar among glasses. Repeat, 
ending with caviar. 


3. Garnish parfaits with cucumber slices 
and chive spears. 


Per serving: 274 cal., 69% (189 cal.) from fat; 
20 g protein; 21 g fat (3.6 g sat.); 3.5 g carbo 
(0.6 g fiber); 738 mg sodium; 259 mg chol. 


Creamy wasabi dressing. In a bowl, 
mix 4 cup mayonnaise, 4 cup sour 
cream, '2 teaspoon grated lemon peel, 
1 teaspoon lemon juice, and 11% to 2 
teaspoons prepared wasabi to taste. 
Makes about ' cup. 


Per tablespoon: 65 cal., 97% (63 cal.) from fat; 
0.3 g protein; 7 g fat (1.7 g sat.); 0.6 g carbo 
(0 g fiber); 43 mg sodium; 7.2 mg chol. 


Crab-wise Seafood Cakes 
PREP AND COOK TIME: About 50 minutes 


NOTES: Cooking teacher and cookbook 
author Heidi Haughy Cusick, who coor- 
dinates Mendocino Crab and Wine Days 
on California’s North Coast, developed 
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DUNGENESS 101 
==Pn"hese —_ sought-after 
West Coast crus- 
taceans don’t yield 
sweet meat easily. 
Cooking, cleaning, cracking, 
and shelling crab is a chore. 
Fortunately, the experts be- 
hind the seafood counter are 
ling to help: They almost 
al ays sell freshly cooked 
crabs, and they’re willing to 
clean and crack them for no 
extra charge. They also offer 
shelled cooked crab, for a 
(sometimes hefty) price. If 
you want to keep the cost 
down—or simply want the 
satisfaction of conquering 
the beasts and filling your 
kitchen with the briny smell ; 
as they simmer away inabig Above, citrus chutney adds sweet heat to 
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pot on the stove—buy them creative crab cakes. At left, crunchy caviar 
live and take it from the top and cucumber, tender crab, and pungent 
at home. Here’s how. 


@ How to cook crab 

1. Keep live crabs loosely covered in the refrigerator up to 12 hours. Grasp crabs 
Carefully from the rear end, between the legs, and put in a pan to make sure they 
it, with 3 to 4 inches of clearance below pan rim. Remove crabs and fill pan with 
enough water to cover crabs by 2 to 3 inches. Cover pan and bring water to a boil 
over high heat. 

2. One at a time, grasp crabs as described above and plunge them headfirst into 
the boiling water; if you have too much water, ladle out excess and discard. Cover 
pan and start timing. When water resumes boiling, reduce heat to a simmer. Cook 
1%- to 2-pound crabs 15 minutes, 3-pound crabs about 20 minutes. 

3. Drain crabs; to be able to handle quickly, rinse briefly with cool water. 


@ How to clean, crack, and shell crab 

1. Pull off and discard triangular flap from belly side. 

, Turn crab belly side down; pulling from the rear end, lift off back shell. Drain and 
discard liquid from shell. If desired, scoop soft, golden crab butter and white crab 
fat from shell into a small bowl to eat by the spoonful with crab or to stir into a dip- 
ping sauce. If using back shell for garnish, break bony section (mouth) from front 
€nd of shell and discard. Rinse shell well and drain. 

3. On the body section, pull off and discard reddish membrane that covers the 
center (if it hasn’t come off with the back) and any loose pieces. Scoop out any re- 
Maining golden butter and add to bowl. Pull off and discard long, spongy gills from 
Sides of body. Rinse body well with cool water. 

4. Twist legs and claws from body. Using a nutcracker or wood mallet, crack the 
sh ell of each leg and claw section. With a knife, cut the body into quarters. 

9. Break apart legs and claws; using your fingers, a small fork, a pick, or a crab leg 
tip, remove meat. Pull body sections apart and dig out pockets of meat. Discard 
Shells. One cooked, cleaned 1%/- to 2-pound crab (with back shell) yields 7'/2 to 8 


0 unces (1'/3 to 1/2 cups) of meat; heavier crabs do not always have more meat. 


a 


wasabi dressing offer a glassful of contrasts. 
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this recipe for times when 
local crab is not available and 
other crab is expensive. When 
local Dungeness are readily 
available, you can increase the 
shelled cooked crab to 1 
pound (2 cups) and omit the 
shrimp and rockfish. 


MAKES: 4 main-dish servings 


1 large egg 


Ys; pound shelled cooked 
crab (about *3 cup; see 
box, at left) 


’s pound uncooked shelled, 
deveined shrimp, rinsed 
and coarsely chopped 


’,; pound skinned, boned 
rockfish, rinsed and 
coarsely chopped 


’2 cup fine dried bread 
crumbs 


Ys cup thinly sliced green 
onions (including tops) 
’3 cup finely chopped red bell 
pepper 
“4 cup fat-skimmed chicken broth 
1 teaspoon dry mustard 
1 tablespoon salad oil 


Mandarin chutney (recipe 
follows) 


Salt and pepper 


1. In a large bowl, beat egg to blend. 
Add crab, shrimp, rockfish, bread 
crumbs, green onions, bell pepper, 
broth, and mustard. Gently shape mix- 
ture into 8 equal patties about 3 inches 
wide and *%4 inch thick; set slightly apart 
on a sheet of waxed paper or foil. 

2. Pour ' tablespoon oil into a 10- to 
12-inch nonstick frying pan over 
medium-high heat. When hot, add half 
the crab cakes and cook, turning once, 
until cakes are browned on both sides 
and seafood in center of thickest part is 
opaque but still moist-looking (cut to 
test), 6 to 8 minutes total. As cakes are 
cooked, transfer to an ovenproof plat- 
ter and keep warm in a 200° oven. Add 
remaining '2 tablespoon oil to pan and 
cook remaining cakes. 


3. Serve crab cakes with mandarin chut- 
ney and salt and pepper to add to taste. 


Per serving: 224 cal., 30% (67 cal.) from fat; 
26 g protein, 7.4 g fat (1.3 g sat.); 11 g carbo 
(0.9 g fiber); 321 mg sodium; 161 mg chol. 


Mandarin chutney. With a sharp knife, 
cut off and discard peel and outer mem- 
brane from 2 mandarin oranges or tan- 
gerines (about '/2 tb. total). Hold fruit 
over a bowl and cut between fruit and 
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inner membranes to release segments 
into bowl; squeeze juice from mem- 
branes into bowl, then discard mem- 
branes. In a 1- to 1'2-quart pan over 
high heat, stir 1 tablespoon minced gar- 
lic and 1 tablespoon minced fresh 
jalapeno chili in 2 teaspoon salad oil 
until garlic and chili begin to sizzle, 
about 1 minute. Add 2 cup mango 
chutney, 2 tablespoons rice vinegar, '% 
teaspoon hot chili flakes, and man- 
darin segments and their juice. Stir until 
boiling, then reduce heat and simmer, 
stirring often, until mixture is reduced 
to 2 cup, 8 to 10 minutes. Serve hot or 
warm. Makes about '2 cup. 


Per tablespoon: 74 cal., 3.6% (2.7 cal.) from 
fat; 0.2 g protein; 0.3 g fat (0 g sat.); 17 g carbo 
(0.5 g fiber); 170 mg sodium; 0 mg chol. 


Cracked Crab 
with Tamarind Sauce 
PREP AND COOK TIME: About 30 minutes 


Notes: Tamarind is sold in many forms. 

The concentrate, not to be confused 

with paste or pulp, is a thick liquid cre- 

ated from the pulp, with the seeds and 

other solids strained out. It’s available in 

Asian food stores. If you can’t find it, in 

step 2 substitute 1 can (6 oz.) tomato 

paste and '4 cup lime juice mixed with 1 

cup fat-skimmed chicken broth. 

MAKES: 4 servings 

4 cup salad oil 

2 cup thinly sliced shallots 

14 cups tamarind concentrate (see 
notes) 

2 cup honey 

4 cup reduced-sodium soy sauce 

1 tablespoon minced garlic 

1 tablespoon minced fresh ginger 

12 teaspoons hot chili flakes 


2 cooked Dungeness crabs (about 
2 lb. each), cleaned and cracked 
(see box, page 77) 


1 tablespoon minced fresh cilantro 


1. Pour oil into a 14-inch wok or a 5- to 
6-quart pan over high heat. When it’s 
hot, add shallots and stir often until 
well browned and crisp, 1 to 2 min- 
utes. With a slotted spoon, transfer 
shallots to paper towels to drain. 


2. To wok, add tamarind concentrate, 
honey, soy sauce, garlic, ginger, and chili 
flakes. Bring to a boil and stir often until 
mixture is reduced to 1 cup, about 5 
minutes. Add crab and stir until coated 
with sauce and hot, about 5 minutes. 


3. Pour crab onto a rimmed platter. 
Sprinkle with shallots and cilantro. 
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Crisp shallots and a sticky tamarind glaze make cracked crab a multinapkin 


LOWER RIGHT: Delicate Japanese chawan mushi savory custard. 


Per serving: 430 cal., 33% (144 cal.) from fat; 
25 g protein; 16 g fat (2 g sat.); 50 g carbo 
(2.3 g fiber); 1,246 mg sodium; 109 mg chol. 


Crab and Mushroom Risotto 


PREP AND COOK TIME: About 1 hour 


NoTES: This dish is an indulgent treat 
with or without the beef marrow. 


MAKES: 4 servings 


8 beef marrow bones (each 3 to 4 
in. long, 6 lb. total), optional 


“2 pound mushrooms 
2 tablespoons butter or margarine 


1 cup medium-grain white rice 
such as arborio or pearl 


‘4 Cup thinly sliced green onions 
(including tops) 


3'2 cups fat-skimmed chicken broth 
1 cup dry white wine 
“4 cup brandy 


1 pound shelled cooked crab_ 
(2 cups; see box, page 77) 
¥4 cup minced parsley or fresh ch t 
1. Place marrow bones in a single | 
in a 3-quart shallow casserole (abe 
by 13 in.). Bake in a 450° regula| 
convection oven until bones are lig 
browned and marrow is very soft W 
pierced, 25 to 35 minutes. W) 
bones are cool enough to handl 
about 30 minutes, lift 1 bone at a1 
and tilt at an angle; use a chopst 
marrow spoon, or long, slender 0 
to release marrow, and shake it in 
bowl. Keep warm. 


2. Meanwhile, trim and discard dis 
ored stem ends from mushroc 
Rinse mushrooms and thinly slice. 


3. In a 3- to 4-quart pan over high F 
stir mushrooms in butter until > 
browned, 8 to 10 minutes. Add 
and green onions; stir until ric 
opaque and onions are limp, abo 













dy; bring to a boil, reduce heat, 
simmer, stirring often, until liquid 
sorbed and rice is tender to bite, 
it 20 minutes. 

ir in remaining '2 cup broth, then 
crab and mix gently. 

boon risotto into wide bowls. Top 
lly with marrow, cut into chunks. 
kle with parsley. 

prving without marrow: 429 cal., 17% 

hl.) from fat; 35 g protein; 8.3 g fat (3.9 g 
42 g carbo (1.7 g fiber); 449 mg sodium; 
g chol. 


King Crab with Lemon 
rass—Ginger Butter and 
Roasted Potatoes 


b AND COOK TIME: About 1 hour 


s: Jack Amon, chef at the Marx 
. Café in Anchorage, serves Alaska 
crab with a simple butter sauce and 
potatoes. If you buy the crab legs 
ed, you can have the fishmonger 
k them for you, or use a nutcracker 
ood mallet to crack the shell along 
section of crab legs. Cracked Dun- 
ss crab is also delicious brushed 
the lemon grass—ginger butter, 
broiled (step 4). : 

Es 5 or 6 servings 
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, pounds red thin-skinned pota- 
toes (each 2 to 2'2 in. wide) 





Lemon grass-ginger butter 
(recipe follows; see notes) 


bo 


tablespoons grated parmesan 
cheese 


No 


tablespoons minced shallot or 
onion 


tablespoon minced parsley 


= 


teaspoon minced garlic 


wa 


pounds thawed frozen cooked 
Alaska king crab legs, cracked 
(see notes) 


1 tablespoon minced fresh basil 
leaves or 1 teaspoon dried basil 


1. Scrub potatoes; cut each in half 
across widest dimension and brush cut 
sides with lemon grass—ginger butter, 
about 1 tablespoon total. Set potatoes 
cut side up in a shallow 3-quart casse- 
role (about 9 by 13 in.). 

2. Bake in a 400° regular or convection 
oven for 20 minutes. Turn potatoes cut 
side down and bake until well brown- 
ed and tender when pierced, 20 to 30 
minutes longer. 


3. Meanwhile, in a small bowl, mix 
parmesan cheese, shallot, parsley, and 
garlic. When potatoes are done, sprin- 
kle mixture evenly over them. Cover 
and keep warm. 


4. Arrange crab legs in a single layer in 
an 11- by 17-inch pan. Brush with lemon 
grass—ginger butter, using about 2 table- 
spoons total. Broil 4 to 6 inches from 
heat until meat is 
hot in center of 
thickest part of 
leg (cut where 
cracked to test), 8 
to 10 minutes. 


5. Transfer crab 
legs to a platter, 
arrange potatoes 
around them, and 
sprinkle with the 
minced fresh basil. 
Serve with the 
remaining lemon 
grass—ginger but- 
ter to add to taste. 
Per serving: 381 cal., 
23% (86 cal.) from 
fat; 46 g protein; 

9.6 g fat (4 g sat.); 

25 g carbo (2.3 g fiber); 
687 mg sodium; 


228 mg chol. 
Lemon grass— 
ginger butter. 


Trim and discard 
tough tops and 
root ends from 4 
stalks fresh lemon 
grass (about 4 lb. 


cravingcrab 


total). Remove and discard tough outer 
layers. With the flat side of a knife, crush 
tender inner stalks; cut crushed stalks 
into 2-inch pieces. In a 1'%2- to 2-quart 
pan over high heat, combine lemon 
grass pieces, 1 cup ('2 lb.) butter or 
margarine, 1 cup minced fresh ginger, 
and 4 teaspoons minced garlic. When 
butter is melted, turn heat to low and 
stir often until flavors are blended, 15 to 
20 minutes. With a slotted spoon, lift 
out and discard lemon grass. Use butter 
hot. If making up to 1 day ahead, let 
cool, cover, and chill; reheat to serve. 
Makes about *4 cup. 


Per tablespoon: 139 cal., 97% (135 cal.) from fat; 
0.3 g protein; 15 g fat (9.6 g sat.); 0.7 g carbo 
(0.1 g fiber); 157 mg sodium; 41 mg chol. 


Crab Chawan Mushi 


PREP AND COOK TIME: About 40 minutes 
NOTES: Classically, this Japanese custard 
is made with clams. Dashi-no-moto 
(powdered soup base made from fish, 
mushrooms, and seaweed) is sold in 
Asian markets or well-stocked grocery 
stores. Reconstitute as directed on 
package for noodle soup; cool slightly. 


MAKES: 4 first-course servings 
4 large eggs 
3 tablespoons dry sherry 


teaspoons soy sauce 


me bd 


teaspoon sugar 


nN 


teaspoon salt 


13 cups warm prepared dashi-no- 
moto (see notes) or fat-skimmed 
chicken broth 


6 ounces shelled cooked crab 
(*4 cup; see box, page 77) 


2 tablespoons thinly sliced green 
onion (including tops) 


1 teaspoon minced fresh ginger 


1. In a bowl, beat eggs to blend with 
sherry, soy sauce, sugar, and salt. Whisk 
in dashi, then stir in crab, green onion, 
and ginger. 

2. Pour egg mixture equally into 4 cus- 
tard cups or ramekins (8-0z. size). 
Cover cups tightly with foil. 

3. Pour 1 inch of water into a 5- to 6- 
quart pan (about 10 in. wide and 4 in. 
deep); set a rack in pan over water. 
Bring to a boil over high heat; reduce 
heat to a simmer and set custard cups 
slightly apart on rack. Cover pan and 
simmer until custards barely jiggle in 
the center when cups are gently shaken 
(ift foil to check), 8 to 10 minutes. 


Per serving: 151 cal., 34% (52 cal.) from fat; 
18 g protein; 5.8 g fat (1.6 g sat.); 2.7 g carbo 
(0.1 g fiber); 669 mg sodium; 255 mg chol. @ 
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Late afternoon on a warm day is a magical time in a nat- 


ural garden. Rosy light bathes trees, shrubs, and color- 
ful perennials then, and turns seed heads to spun gold. 
Blossoms with the ephemeral beauty of wildflowers 
glow as though lit from within, and a gentle breeze 
stirs ornamental grasses into a lyrical dance: Mornings 
are glorious too, when fattening buds sparkle with dew 
and the air is fresh and still. But then any time is special 
when scent and motion, plants and creatures, water, 
serenity, and joyous informality come together. 

Much has been written in recent years about creating 
gardens in tune with the earth’s cycles and seasons, us- 
ing as models the land and its natural plant communi- 
ties. But not until now, at the dawn of the 21st century, 
has the natural gardening movement really begun to 
go mainstream. Forward-thinking landscape architects 
and designers are installing gardens that are appropri- 
ate to their regions and climates. Gardeners too are 
more eager to surround their homes with natural- 
looking, easy-care gardens that sit lightly on the land. 

As you peruse seed catalogs this month and plan 
ahead to spring planting, consider choosing plants and 


practices that will invite nature into your own backyard. 


Steppingstones climb this slope through a soft cover 
of unthirsty Korean grass (Zoysia tenui/folia) ina 
landscape designed by Betty Edwards, Santa Monica. 
ABOVE: A feather-lined bird’s nest fills a space 


between branches. 
By Kathleen N. Brenzel 
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FAR LEFT: STEVEN GUNTHER 
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For some Westerners, a natural garden 
is decidedly green—a rich tapestry of 
trees, shrubs,-and ornamental grasses. 
For others, it’s a cluster of natives with 
endearing names that belie their 
toughness: fairy duster or pussy toes; 
woolly blue curls, shooting star, or 
silktassel; Mexican hat or sugar bush. 
For still others, it’s a carnival of color- 
ful flowers, such as cosmos and cat- 


mint, salvias and sunflowers, bloom- 


What is a natural garden? 


ing together in glorious anarchy. Or 
it’s a backyard habitat for birds and 
butterflies—a nursery, grocery store, 
and all-night salad bar for a variety of 
creatures that call the garden home. 

A natural garden can be all of these 
things or none of them. But all natural 
gardens have four things in common. 
NATURAL GARDENS ARE ALIVE. But- 
terflies alight here to sip nectar from 


a flower. Honeybees buzz, and 


Softly mounding Stipa tenuissima, 
lavender, and white-flowered 
Centranthus ruber ‘Alba’ create a 
meadowlike garden that blends 
with the natural surroundings. 
Design is by Ron Lutsko Jr. 











terfall trickles into a mirror-smooth 





d in this Montecito, California, 





den designed by Pat Brodie. 
SHT: A northern leopard frog 
aces among the water plants. 


lybugs scuttle among the leaves, 
aging for aphids. Look closely 
hong the foliage and you might find 
PPummingbird nest woven from pine 
*edles and lined with tiny mosses 
ud downy feathers. Birds, frogs, 
Vagonflies, and earthworms are all 
, Wtof this magnificent microcosm. 
TURAL GARDENS RESPECT NA- 
RE’S PRICELESS RESOURCES. 
ere the climate is arid (as in much 
the West), plants are chosen to 
‘ithstand dry summers and drought, 
_timately conserving water. At least 
ome of the paving is porous enough 
’ allow rainfall to pass through it to 
ant roots, rather than running off 
° the street. 


Leaf litter is turned to compost 
that enriches the soil. Grass clippings 
left on lawns break down to form ni- 
trogen. A healthy balance of preda- 


tors and prey diminishes the need 
for heavy-duty chemical controls. 

At the same time, a new generation 
of building materials—such as wood 
made from recycled plastic and simu- 
lated boulders that look like the real 
thing—helps gardeners create the 
look of wild habitats while leaving 


Four steps toa 
natural garden 


@ MATCH THE PLANTS 
TO YOUR SITE 

Along the coast, wind and salt 
spray are hard on many plants. So 
gardeners there should choose 
tough plants such as sea lavender, 
pride of Madeira, rockrose, or 
Santa Barbara daisy. In the grassy 
foothills, conifer forests, and dry 
coastal chaparral zones where 
wildfires are part of the scene, it 
makes sense to avoid highly flam- 
mable plants such as juniper, rose- 
mary, and toyon and to maintain an 
irrigated greenbelt near the house. 
Sun and shade, bogs and dry 
washes, slopes and valleys—all 
present different challenges. But 
choose the right plants and they 
will grow lustily. 


@ PLANT IN LAYERS 

To replicate natural plant communi- 
ties, plant in layers, tall to low: tree 
canopy to perennials to ground 
covers. Trees and shrubs provide a 
sense of enclosure. Beneath them, 
plant low-growers in drifts or 
meadows, not rows. 

Treat your plants like free spirits. 
Let them roam, ramble, and sprawl 
as nature intended, rather than 
making them grow up pinched or 
sheared, squeezed or cinched. If 
a plant’s habit is naturally stiff and 
upright (cactus or agave, for in- 
stance), place it to show off its 
sculptural qualities, to capture 
backlighting from the sun and up- 
lighting from lamps, or to cast 
shadows that dance across 
paving. 


M@ PLANT FOR DIVERSITY 
A manicured garden with a lawn 

and sheared shrubs is of little inter- 
est to birds, beneficial insects, and 
a host of other creatures that keep 
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insect pests in check. But a diverse 
planting, where nectar and seed pro- 
ducers grow among shelter plants, is 
wildlife heaven. 

Backyard wildlife, after all, in- 
cludes gardeners’ best friends— 
lacewing larvae, which can consume 
200 to 400 aphids before adulthood, 
birds that dine on everything from 
earwigs to whiteflies, and beneficial 
insects that go after pesty ones. 
Learn to distinguish the good guys 
from the bad ones. 


M RECYCLE PLANTS AND 
MATERIALS 

In nature, the cycle of life and sea- 
sons ensures recycling, as surely 
as trees drop leaves that turn to 
compost. 

Likewise, a natural garden wastes 
nothing. Make use of what's at the 
site, whether rocky outcrops or hills, 
beach sand, sinks, or streams. Tree 
stumps make perfect pedestals for 
container plants. Fallen or pruned 
tree branches can be chipped for 
mulch or used whole to make pea 
stakes or brush piles for birds. Man- 
made materials that would otherwise 
go to landfills, from concrete chunks 
to iron gates, can find new homes 
among the plants. 
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Artichokes, cardoon, and lavender ramble together in this garden designed 
by Molly Chappellet of Artforms, St. Helena, California. BELOW LEFT: Ferns 
and variegated ivy fill a rustic half-barrel perched on an old tree stump. 


BELOW: Monarch butterfly pauses atop nectar-rich yarrow. 


actual wild habitats intact. 
NATURAL GARDENS ARE APPROPRI- 
ATE TO THE REGION. Because plants 
are adapted to the climate, the soil, 
the sun or shade, and other charac- 
teristics of the site, they thrive with- 
out heavy-handed care. 
NATURAL GARDENS TEACH US. To 
plant with the cycle of seasons. To 
really see the shimmering beauty of 
a garden spider’s web on a dewy 
morning. To savor the play of the 
moonlight over silvery leaves and 
snowy-hued flowers, or the reflec- 
tion of light and clouds on a pond. 
But perhaps the most important 
lesson of all is this: Working with 


ge banksias, lime green 
Orbia, red watsonias, and spiky 
2 pride of Madeira brighten this 
fa Monica garden created by 
ne Jett, Jettscapes Landscape 
gn. RIGHT: An American goldfinch 
eS on a hawthorn branch. 


ure teaches us to recognize that 
ty living thing in the garden— 
fy plant, animal, bird, insect, 
th, and worm—is connected, part 
| intricate web of life with a built- 
system of checks and balances de- 


ed to keep our gardens, the land, 
ultimately ourselves, healthy. 


ECTION ABOVE: NORMAN A. PLATE 


The preceding natural gardens information is 
adapted from the seventh edition of Sunset’s 
Western Garden Book (Sunset Publishing 
Corporation, Menlo Park, CA, February 
2001; $32.95 softcover, $36.95 hardcover; 
768 pages). The heavily revised new edition 
now includes climate zone maps for Alaska, 
Hawaii, and southwestern Canada, newly re- 
fined maps for the 

mountain states, and 

more than 2,000 

new plant listings. 

The book will arrive 

in bookstores, nurs- 

eries, and home 

improvement stores 

beginning in mid- 

February. # 
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WILD WEST TOWN 
Brian and Debrah Nelson, Corona, CA 


Oh, you ¥ 
Iie a close 


Look what our first Sz7zset 





Doghouse Contest dug up 


By Peter O. Whiteley ; Steve omen and eae EW —8 
Santa Cruz, CA 
i 
PN eolerme tat tom ae RM vonc omar yorey| (emer Colttsd steer 1) Menlo tt Ace Co le (00 | mL Oe nS 
wag a tail and they get fed and housed for free—some of them have ay, : 
digs to bark about as well. The splendid winning entries in our Dog- ~~ AA er : ee 
house Contest show how far some dog lovers will go to make life he, r : 
cere! cozier for:their trea ie(aeece 
4 Aesthetically, this collection is eclectic, with winners ranging from 
a log cabin to a lighthouse. Some demonstrate regional styles— 
3 elt re ae adobe and Northwest lighthouse, for example—while 
hets areé*whimsical, like the oak barrel for a Wine Country mala- 
meee the Tibetan temple for a Lhasa apso. A few dogs seemingly 
ona Poa houses than their devoted two-legged “masters.” Take 
oie Le Cohan German shepherd mix from Bothell, Washington. Buddy’s 
home includes two glass windows, two insulated rooms (one with 
vinyl flooring, the other with cedar decking) outdoor lighting, a par- 
tially covered deck made of split etn efoto Ue a landscaped front 
eee complete with a pond. Life is sweet. 






Janet Keene, Carmel, CA 
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Stephen Bobbitt, Architect 
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(REMOVABLE ROOF SHOWN ata 


Eric Peterson, Long Beach, CA | 
: | 








Paws and pledges 


A doghouse can provide more than shel- 
ter. This handsomely crafted church was 
one of the entries in the third annual 
fundraiser for the Santa Fe Chapter of 
Canine Companions for Independence. 
Auction proceeds help people with dis- 
abilities gain greater mobility. The church, 
which was designed by Bob Kreger of 
BT Housing and Nancy Kreger, brought 
$1,000 and was donated to a Colorado 
Pa Sore Une eee graduate of CCI. For information on the 
penta UPR foyer ©. | program and their doghouse compe- 
‘|. Janette Lawler, Wheatridge, CO titions, call (505) 983-3650. @ 
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Going our way? 
































s time to take cars in a new direction. Along a cleaner, more open road that travels the outskirts of convention. That's why we've created the 
yota Hybrid System, the power inside our breakthrough gas/electric vehicle, the Prius. Toyota is the first company to mass-produce a hybrid 
icle, and we're working to develop even more advanced technologies down the road. Fasten your seatbelts. It's going to be an exciting ride. 
. i 
i 
: 
é 
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SALLY PAINTER 


cozy literary retreat. DESIGN: Mark Mikolavich, Architect, Portland (503/287-0112) 
At right, the built-in window seat and overhead track lighting create a special place for 
reading aloud. DESIGN: Butler Armsden Architects, San Francisco (415/674-5554) 


speaking volumes 


Artful and functional ways to store books 


By Barbara Boughton 


m@ How do you find space for all those books that were supposed to disappear with the 
arrival of the Internet? Are there alternatives to shelving books in front of other books, 
boxing them for storage in the garage, or building a new wing? Yes, declares Oakland 
architect Lindy Small, speaking for many designers: “Books can have an important 
presence in a home and don’t need to take up much space.” We asked design profes- 
sionals and librarians for advice on housing large collections of books attractively, while 


DONNA KEMPNER 


still protecting them from damage. Here are their tips. 
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The symmetrical shelving (above) flanks the fireplace to turn a compact living room into a 
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BELOW: MUFFY KIBBEY 


MARK DARLEY/ESTO 


Creating space 

*First, measure (as accurately as 
possible) to determine how many 
lineal feet of shelving you'll need. 
Then add 20 percent to allow space 
for books you'll acquire. 


*Before you decide how to arrange 
your library, figure out which books 
your family uses most. For instance, 
children often need to get to refer- 
ence books easily for schoolwork. Be 
sure these books are accessible. 





The deep shelves surrounding 


the window form a handsome 
display shelf in front of the glass. 
DESIGN: Page & Turnbull, 

San Francisco (415/362-5154) 


The storage space 
across the top of the 
doorway creates a kind 
of triumphal arch for 
books and is accessible 
by a rolling ladder. 
DESIGN: Gary Earl 
Parsons, Architect, AIA, 
Berkeley (510/527-9272) 
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*Is there a room in your house 
can do double duty as a lib 
San Francisco architects José Vilar 
Rebecca Hayden lined bookshelve 
three sides of the dining room of 
house they designed for David 
Carolyn Goheen. If conversatio 
the dinner table turns to word de 
tions, literature, or geography, re 
ences are just a step away. 

*Look for book storage sp 
throughout your home, from 
kitchen and utility room (as lon} 
you keep shelving away from sow 
of heat and moisture) to the halk 
entry, and under-stair storage sp 
It may be possible to insert she! 
between the studs, use a low fi 
standing bookshelf as a room divi" 
or convert side tables to shell 
ones. Storing books in small clot 
with shelves is another worka 
solution. “A library can be integrd 
into various parts of a home and 
be expressive,” says Small. Howe} 
avoid bathrooms, laundry rooms! 
spots that get lots of sun (see “Ke) 
ing books safe,” right). 
*If you like solitude, you may w 
to create a library that’s a ha‘ 


and a retreat. Then it’s time to” 


model a home office or guest bi 


room to include substantial shelvi! 
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l 
iesigning your library 

a traditionally styled home, 
or-to-ceiling built-in bookcases 


| 
T 


spuld complement the architecture. 
itch and extend any existing base- 
ard or cornice around the tops 
ad bottoms of the new shelving. 
Id an attractive wood library lad- 

to help you reach books on the 
» shelves. 


helves can take many forms. For a 


intemporary home, 


architect 
Rodell of Spokane designed 
elving that hangs from strong ca- 
2s, making the shelves appear 
re-floating and high-tech. San 
ancisco designer Mark Desplaines 
pated a hinged bookcase that dou- 
PS as a screen, which is available 
bm Arkitektura In Situ 
cisco. 


in San 


exible shelving allows you to 
bre books of different heights or to 
onfigure when your book collec- 
mn changes. This type of shelving 
ally employs movable brackets 
at fit into slots on metal strips or 
0 rows of equally spaced holes, on 
e side and back panels of the shelv- 
2 units. 
or sturdiness, shelves should be 
» more than 30 inches long and 12 
es deep. To allow you to see and 
ach books easily, put paperbacks 
iward the top on shallow shelves 








(about 5 inches wide). Large heavy 
books should be placed on the sta- 
tionary bottom shelf. For weighty 
loads of books on any other shelf or 
for extrawide spans, add wood fram- 
ing underneath shelves to prevent 
warping. 

*For safety, especially in earthquake 
country, fasten freestanding book- 
cases to wall studs and install guard- 
rails to keep books from tumbling 
out. Avoid storing books above a bed. 
°Use spotlights to illuminate art ob- 
jects or particularly interesting books 
on your shelves. 


Keeping books safe 

¢ Store books in places that are not 
damp or humid. That may mean tak- 
ing them out of the basement, attic, 
or garage and putting them inside 
the home. “Ideally the humidity 
should not fall below 30 percent or 


’ 


be above 70 percent,” says Barclay 
Ogden, head of the preservation de- 
partment for the libraries at the Uni- 
versity of California at Berkeley. 
*Prolonged exposure to UV rays 
can damage books. In any room 
that-has shelved books, filter or ex- 
clude the sun with blinds or curtains. 
*Similarly, tobacco smoke harms 
books, so try to protect your collec- 
tion from smokers. 

*Dust can smudge pages. A good 


RIGHT: KIRKWOOD RODELL ASSOC 


DAVID WAKELY 


Chapters compete with courses in 
this book-lined dining room. 
DESIGN: José Vilar and Rebecca 
Hayden, AIA, San Francisco 
(415/546-7101) 


Supported on cables, staggered 


shelves make a contemporary book 
storage wall. DESIGN: Kirkwood Rodell 
Associates, Spokane (509/838-7474) 


way to avoid this is to use bookcases 
with glass fronts. 

*As much as possible, store books 
with the spine facing out. If the 
spine faces up, the book can pull out 
of its cover, destroying the spine. 
*Don’t fold back pages to mark 
your place in a book. The paper 
fibers can weaken so that the corner 
of the page breaks off. 


* Newspaper clippings are acidic. If 


they’re left folded inside a book, they 
can leave marks on nearby pages. 
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Great Value 








¢ Only $9.95 for up to 20 hours of 
CompuServe 2000 per month! 


¢ A smooth online shopping experience - 
shop more easily and more securely with 
QuickCheckOut™ 


¢ Substantial member values including 
discounts from online partners 


Great Features 


* Communicate with your friends, family, and 
co-workers through easy-to-use e-mail and 
Instant Message™ features 


¢ Find what you are looking for online with 
easy-to-use search and keywords 


Great Service 


¢ Fast, 56k connections 
e Access CompuServe and the entire Internet 


¢ Online help available anytime at CompuServe 
Keyword: Help 





* $9.95 per month. Includes the first 20 hours on CompuServe 2000. Each additional hour is $2.95. Additional charges may apply. Other versions and price plans are available. Limited time offer. To avoid being charged a monthly fee, 
simply cancel before the trial period ends, Premium services may carry surcharges, and communication surcharges may apply in some areas, even during trial time. Members may incur telephone charge on their phone bill, depending } 
location and calling plan, even during trial time. Offer is available to new members in the US, age 18 or older, and a major credit card or checking account is required. 56K is available in most areas. Actual connection speeds may vary.) 


CompuServe Is a registered trademark. ©2000 CompuServe Interactive Services, Inc. 


ompuServe. 





Keyword or Web Search 
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Subject. | Check out this great e-mail! 
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Look at this GOOL stuff you can do in e-mail! 
I can send pictures (like this one of my nephew 
Javier), links, and even sound! Oh, and check 

out this Web site I found! 


Later, Meg 
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auer fires 
p again 


fter a 40-year lapse, the once 
popular Bauer line—distinc- 




















tive, brilliantly colored dishes 
pottery—is being produced 
. Originally made by the J.A. 
Pottery Company of Los Ange- 
it was known for its Bauer 
ge, federal blue, yellow, and 
oise glazes. 
trepreneur Janek Boniecki, an 
Bauer collector, re-registered the 
two years ago. He began repro- 
g some pieces, adhering as 
as possible to the vivid colors 
€ originals. Then he discovered 
some people were touting his 
pieces as “vintage.” He solved 
problem by introducing a Bauer 
trademark to differentiate new 
gns from the originals. 
ere are 25 items in the current 
‘ion, ranging from $15 tumblers 
set of three mixing bowls for $75. 
glazes are lead-free. For details on 
© to find the new Bauer pottery, 
888) 213-0800. — Ann Bertelsen 






































Ribbon valance 


Multicolored sateen ribbons give this bedroom window a 
festive air. Interior designer Jan Kavale chose “- to '/2-inch- 
wide ribbons in hues that accent the tones of the room. 
Gail Cook at Creative Interiors, a drapery shop, used 
double-sided adhesive tape to attach them to the back of 
a double rod, which was painted deep purple so that it 
would fade into the background. (You could also use a 
spring-loaded rod.) After mounting the rod to the wall 
above the window, oval wood beads were threaded onto 
the ends of the ribbons, which were then tied off. i 
DESIGN: Jan Kavale Interior Design, Lake Oswego, OR 
(503/768-4882) — Daniel Gregory 
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home guide 


Writer’s 
block 


he ubiquitous yellow pencil has undergone 
a scale change in the hands of artist/con- 
- tractor David Jacobs. Giant versions— 
points up—form a stockadelike fence along one 
side of his lot in Santa Monica. Jacobs used pres- 
sure-treated peeler-core logs (available at any 
home center) that he shaped with a chain saw and 
sharpened with a hand-planer, then painted yel- 
low and black. Here, the pencil is “writ large.” 
DESIGN: StiLLLifE Construction, Santa Monica 
(310/399-5514) — PO.W. 
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DETAIL 


Safe and 
stylish wood 
storage 































he practical 
good-looking o1 
ness of the wood 
age bin in this remodele 
port should be inspirai| 
to those of us who pile 
wood in less pristine lol 
Not only are the logs 1 
contained in a 10%-foot 
compartment, but the 
protected from the eler 
by rotproof and firey 
walls of concrete block ‘| 
countertop of cast cont 
The counter continues al 
flanking built-in cupboas 
make a 20-foot-long © 
surface that’s durable en| 
to take all kinds of abuse 
The colorful carport 
cludes a new stud wall | 

coated with a warm 
cotta exterior plaster 
contains three square ¢ 
ings for light and views. 
DESIGN: Kajer Archi 
Pasadena (626/795-6880 
— Peter O. Whi 
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free simple ways to 
ake a headboard 


ey feature in a bedroom, the headboard helps set the 
lative tone. If you think of a headboard as a picture 
jt can even be a real picture frame if you wish—you'll 
sense of how easy it is to change a bedroom’s look. 
ree examples shown here demonstrate the range of 
®ilities. — PO.W. and A.B. 






















GEABLE CENTER PANEL. Build a sim- 
e for a plywood panel sized to fit the bed. 
before attaching the frame, cover the panel 
abric, wood, or other materials. Lengths of 
quarter-round molding can line the inside 
frame to act as a stop for the panel, which 
din place from behind with metal straps or 
of '4-inch plywood. Different panels can 
erted to change the style. Here, the ply- 
is painted to match the color of the walls 
en faced with pieces of bamboo. 
'GN: Peter O. Whiteley 


PICTURE FRAME. Create a headboard picture frame by 


using decorative molding from a home improvement store. 
Screw the molding to a fabric-covered wood panel sized 
to fit the bed. Or adapt a prefabricated picture frame by 
screwing it to a fabric-covered plywood panel. Match the 
frame and the fabric to the bed linens. 

DESIGN: Jan Kavale Interior Design 


CANVAS SCREEN. Start with several prefabricated 
frames—available from art stores—sized to fit the width of 
the bed. Cover with canvas and hinge together to make a 
screen. Or hinge together several prefabricated artist’s 
canvases. Then paint them to match the decor of the 
room. Here, we used acrylic paint to create a plaid pattern 
that complements the floral designs on the bed linens. 
DESIGN: Francoise Kirkman, Palo Alto; painting by 
Therese Heynderickx 
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ABOVE: THOMAS J. STORY (2) 
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The almost 
infinite variety of 
coverings—including 
rice paper and cork— 
enables you to give each 
book its own personality. 







Memory books to make 


Let your imagination take wing as you tailor 


these gifts to their recipients’ interests 


Designs by Francoise Kirkman ¢ Photographs by Thomas J. Story 


handmade memory book in- 
spired by someone's fa- 

vorite activities, such as 
travel, cooking, gardening, or bird- 
watching, is an appealing and re- 





freshingly personal gift idea—and 
it’s fun to create. The memory book 
might function as a journal, scrap- 


book, sketch pad, or guest book. 





1%" 
<1 
\ DIMENSIONS OF § 
SCORE WRITING PAPER | 
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SPINE —~ 
4 ad 
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The size of the book depends on 
the size and thickness of the paper 
you choose. 


TIME: About three hours, depending 
on complexity, plus drying time 


cost: About $20, depending on 
paper or fabric type 


A BACK OF 
DECORATIVE PAPER 


SCORE 
LINE 





CUT OFF CORNERS 


MATERIALS 
* Metal ruler 
* 80 sheets white or colored 
high-quality writing paper (f 
if you substitute thicker paper#) 
card stock—needed if gluing (jp) 
photos) 
¢ 's-inch-thick cardboard ick 
or binder’s board tout 
* Craft knife we | 
* White illustration board or mj) j\\ 
board for cover lining boards — 
* Two sheets of decorative papi 
or a length of fabric for cover 
* Palette knife or large Popsicle’ 
* Tacky glue iP 
* Two sheets of contrasting colo 
paper for the cover lining 
*5 or 6 small clamps 
* Electric drill with a 
¥e-inch-diameter bit 
* Large blunt needle 
* Colored paper twine or satin} 
ribbon 



























mt CO 















FRONT OF 
DECORATIVE PAPER 


SCTIONS 
| easure the dimensions of 
7 iting paper. To calculate 
! e of the book’s cardboard 
L cover, add '2 inch to the 
‘ al dimension of the paper 
4 inch to the horizontal 
Pnsion. Trim the cardboard 
lis size with the craft knife 
t the metal ruler. Draw a 
1% inches to the right of 
parallel to the left side to 
the hinge. Score line 
sily with blunt pointed 
yt, such as the palette knife 
‘rge needle. With the craft knife, 


nalfway through the thickness of 


cardboard, following the score 
Repeat to make the back cover. 
can cut a window in the front 
if you wish (see cork-covered 
front cover, draw the window 
e (stick to straight-edged shapes) 
cut it out with the craft knife. 


r the lining boards, cut two 
es of illustration board equal to 





x above). Working on the back of 


















DRILL HOLES 


Books are stitched together along the spine. 


There are many choices of paper available, such 
as this vivid leaf-patterned one. 





the paper in height and 1'%4 inches 
narrower. 

2. Cut two sheets of decorative paper 
or fabric 2 inches larger in each 
dimension than the 
covers. Use the palette knife or 
Popsicle stick to spread glue on the 
unscored sides of both covers. Center 
the glued sides on the wrong (back) 
sides of the decorative paper or 
fabric. Press with your hands to 


cardboard 


adhere. Trim corners as shown. 


Fold over and glue the 
borders to the backs of the 
covers. Using the 


technique, 


same 
cover the two 
pieces of illustration board 
with contrasting colored paper 
to make the lining boards. 

3. If the front cover has a 
carefully “cut the 


decorative paper or fabric 


window, 


diagonally from window corner 
to corner. Pull fabric through 
window and fold the triangular 
flaps to the back of the cover 
and glue in place. Cut a piece 
of the contrasting paper a bit larger 
than the window and glue behind it. 
Glue the two lining boards to the 
insides of the covers, centering the 
lining boards vertically and aligning 
to the score line. 
4. If desired, glue a decorative strip 
on one vertical edge of the block of 
paper. This will be the spine. Let all 
parts dry, then sandwich the block of 
paper between the covers. Clamp to 
hold everything together; protect 
surface with scrap cardboard, as 
shown. Drill a line of holes, no closer 
than 1 inch apart, between the spine 
and hinge. 
5. To stitch the spine, use the needle 
to thread twine or ribbon through 
holes in one of the ways shown 
below, or invent your own variation. 
Decorate cover with items such as 
postcards, leaves, beads, or jewelry. 
You can glue on a cardboard frame or 
mat or even a pocket. Weight the book 
with something heavy and let dry. 
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Dancing around the edge of this remnant is a handsome leaf motif. 
DESIGN: Jim Coch Interior Design (415/673-8660) 


Cut a rug/ 


With a wide choice of bindings, carpet remnants 


are a quick route to a custom look 


By Mary Jo Bowling 


ne person’s discard is an- 

other’s decorating opportu- 

nity. Enter carpet remnants, 
the smaller pieces left on a roll after a 
large order has been filled. With a lit- 
tle planning, you can turn a remnant 
into what is, in effect, a custom- 
designed area rug. Since dealers tend 
to sell remnants at a discount, it’s well 
worth the extra effort. 

Remnants can be 2-feet-square up 
to 20-feet-square. Most dealers will 
cut a remnant to the size you want 
and then bind it for you at little or no 
extra charge. Typical bindings in- 
clude serging, machine-sewing the 
rug’s raw edge to create a border that 
resembles a whipstitch; tape, a sewn- 
on border made of leather, cotton, 
or synthetic material; and fringe, a bor- 
der consisting of short, straight, or 
twisted threads that can be knotted 
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in clusters or left plain. 

Other possibilities are edging the 
remnant with upholstery fabric (the 
dealer will sew on fabric that you pur- 
chase elsewhere), piecing together 
several remnants in a sort of rug-quilt, 
or adding carpet inserts, which means 
carving out a section of the carpet and 
inserting another remnant in its place. 
Larger or more complicated bindings 
and inserts can be expensive. 


Remnant shopping tips 
*Make sure your carpet dealer sells 
remnants. Many do, but some con- 
sider it a hassle. Call first. Many deal- 
ers also deliver. 

* Measure your room carefully and de- 
termine how much of the floor you 
want to cover. Then measure again to 
be sure your figures are accurate. 

* Carpet remnants usually sell quickly, 
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ons in 
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Floral border. that | 
DESIGN: Jennifer DeLuna, Abbeys 


Mateo Carpets (650/347-0800) 


mks, mi 
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penuity 


Fringe effect. DESIGN: Jennifer Dé 
so bring everything you need to 7 
a decision on the spot: Paint 
upholstery or fabric swatches (ct 
valances and arm covers are cor 
and easy to carry), and pillows. 

*If you don’t find what you are 
ing for on the first try, keep che¢ 
Many carpet dealers get regular 
ments of remnants,.and your pi 
rug could be in the next batch. A 
price is the reward for patience. 
*Be prepared for limited choi¢ 
color and pattern. Binding c¢ 
however, are practically unlimit 


ining details 


nities fair 


ettes from four innovative 
rooms win applause 


niel Gregory 


Ihe bathroom sink and vanity get star treatment in 
these four projects, all awarded honorable men- 
tions in the 2000-2001 Sunset-ASID Western Inte- 
Design Awards Program. One design glamorizes 
lt-in dressing table with a sumptuous material— 
e—that is treated in a sculptural manner. Others 
Wsinks, mirrors, cabinetry, and lighting the plum 
All four deserve standing ovations for their style 


genuity. 






see <Q Seamless silver 

: travertine, cut from 
a slab, turns a 
simple makeup 
counter into a 
celebrity dressing 
table. Perfumes 
and makeup 
paraphernalia slide 
under the upper 
counter. 

DESIGN: Regina 
Kurtz, ASID, San 
Diego (619/295- 
8110) 


ED GOHLICH 


<q The curves of the 
limestone counter 
and surface- 
mounted glass sink 
find echoes in the 
circular mirror and 
bell-shaped 
sconces. The 
sleek faucet and 
spout attach 
directly to the 
backsplash. 
DESIGN: Pamela 
Pennington 
Studios, Palo Alto 
(650/813-1797) 


A Well-lit cherry cabinetry glows in a framework of slate 
tiles; the floor is radiant-heated to create a clean-lined 
showstopper. 

DESIGN: GGLO Architecture and Interior Design, Todd 
Bertellotti, AIA, Seattle (206/467-5828) 


A Hair dryers, electric razors, and the like vanish into a 
built-in appliance garage—the kind you might find ina 
kitchen. The hideaway divides the floating limestone 
counter into two stations. 

DESIGN: Pamela Pennington Studios 


JANUARY 2001 








MICHAEL SHOPENN 


ERIC ZEPEDA (2) 











































































































Science and fashion 


fellows—meet in our culture of dieting. Trimming | 


102 


quick, 
liQhNt healthy 


Eat right, eat well—delicious meals that strike a balance 





in the face of diet extremes 


By Linda Lau Anusasananan e Photographs by James Carrier ¢ Food styling by Susan Devaty 





trends, usually claiming solid scientific support, 


cycle in and out of favor almost as fast as the | 


seasons. One year complex carbohydrates reign; 
the next year protein dominates weight-conscious 


menus and carbs are the enemy. 


Two principles, however, have survived this 


confusing roller-coaster ride of fad diets: balance 


and moderation. Dr. Barbara Schneeman, pro- : 


fessor of nutrition at the University of California : 


at Davis and assistant administrator for human 


nutrition for the USDA agricultural research ser- : 
vice, affirms these basics: A healthy diet includes : mended by the USDA and the U.S. Department 
moderate portions of foods from all five major : 
groups in the USDA food pyramid. The largest : 
number of calories you consume should come 7 


from the base of the pyramid, the complex car- 


bohydrates (breads, cereals, rice, and pasta). 


Add to that generous amounts of vegetables and_ : 
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unusual bed- 


fruits and moderate amounts of dairy products 


(milk, yogurt, and cheese) and proteins (meats, 


7 poultry, fish, dry beans, eggs, and nuts). Indulge 


in fats and sweets sparingly. 


The secret to maintaining this balance over 


: the long haul is to avoid letting moderation turn 


- into monotony. With a little imagination, as in 


the ideas we offer here, weeknight meals can be 


: highly varied without being time-consuming. 


They can also draw from all the food groups— 


and even veer toward high-protein or high-carb 


preferences—and still weigh in at less than 30 


percent calories from fat, the amount recom- 


of Health and Human Services. 
The simple accompaniments suggested in the 
recipe notes turn each dish into an appealing, 


well-rounded meal. Consider this collection 


: both blueprint and inspiration for a nutritious 


diet to last a lifetime. 








— ———————— sss 








quick, light pealthiy 


Vietnamese Skewered 
Pork and Onions 
PREP AND COOK TIME: About 45 minutes 
NOTES: Serve with thinly sliced cucum- 
bers marinated in seasoned rice vinegar. 
MAKES: 4 servings 
pork tenderloin (1 |b.) 
3 green onions (3 oz. total) 
4 Cup soy sauce 
2 tablespoons honey 


2 cloves garlic, peeled and pressed 
or chopped 


1 teaspoon pepper 
12 cups long-grain white rice 


tablespoons orange marmalade 


Qe Ue 


tablespoons rice vinegar 


12 green- or red-leaf lettuce leaves 
(3 oz. total), rinsed and crisped 


1. Trim and discard fat from tender- 
loin. Rinse meat and pat dry. Cut cross- 
wise into '/2-inch-thick slices and place 


in a heavy plastic food bag. 

2. Rinse onions and trim and discard 
ends. From white ends, roughly slice 
enough onions to make % cup; cut 
remaining green tops into 1'2-inch 
lengths and set aside. In a blender or 
food processor, whirl roughly sliced 
onions, soy sauce, honey, garlic, and 
pepper until smooth. Pour marinade 
over pork and seal bag; turn to mix 
well. Let stand 10 to 15 minutes. 

3. Meanwhile, in a 2- to 3-quart pan, 
combine rice and 2*/4 cups water. Bring 
to a boil over high heat and cook until 
most of the water is absorbed, 7 to 10 
minutes. Reduce heat to low, cover, 
and simmer until rice is tender to bite, 
10 to 15 minutes longer. 

4. While rice cooks, lift pork from 
marinade; reserve marinade. Thread 
equal portions of meat onto 4 metal 
skewers (8 to 10 in.) so slices lie flat, 
with 1 reserved green onion piece 
perpendicular to skewer between each 
2 meat slices. 


5. Set skewers in a single layer ona 
in a foil-lined 10- by 15-inch broiler 
broil 3 inches from heat, turning | 
until pork is browned on both sides 
no longer pink in the center (¢ 
test), 6 to 8 minutes total. 

6. In a 1- to 2-quart pan over high 
bring reserved marinade, any 
juices, marmalade, and vinegar 
boil. Pour into a bowl. 

7. Serve skewers with lettuce lea 
rice, and marmalade-vinegar sa 
Place a spoonful of rice and a piec¢ 
meat on a lettuce leaf, drizzle 
sauce to taste, and wrap up to eat. 
Per serving: 468 cal., 7.9% (37 cal.) from 
28 g protein; 4.1 g fat (1.4 g sat.); 78 g call 
(1.4 g fiber); 1,097 mg sodium; 68 mg chi 


Polenta with Sausage 


and Greens 


PREP AND COOK TIME: About 20 minj 
Notes: Look for mustard greens was 
and cut into pieces in the proc 

| 


Polenta with Sausag@é and Greens 
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Hon of a well-stocked supermarket. 
ey aren’t available, rinse whole mus- 
greens well and drain; cut into 2- 
pieces. Serve polenta with cherry 
lato halves lightly dressed with an 
D vinaigrette. 
S: 4 servings 


cups fat-skimmed chicken broth 

4 cups nonfat milk 

cup polenta or yellow cornmeal 
teaspoon olive oil 


pound hot Italian turkey 
Sausages, casings discarded 


4 or 3 cloves garlic, peeled and 
chopped 


4 teaspoon hot chili flakes 
(optional) 


4 quarts washed and cut mustard 
greens (1 lb.; see notes) 





quick, light — healthy 








¥2 cup shredded light or regular 
Italian blend cheese or shaved 
parmesan cheese 


Salt and pepper 


1. In a 3- to 4-quart pan, mix broth, 
milk, and polenta. Stir over high heat 
until boiling; reduce heat to low and 
stir often until polenta is smooth to 
taste, 12 to 15 minutes. If polenta is 
thicker than desired, stir in 2 to 4 
tablespoons water. 

2. Meanwhile, pour oil into a 5- to 
6-quart nonstick pan over high heat, 
tilting to coat bottom. When oil is hot, 
add sausages and break apart with 
a spoon. Add garlic and chili flakes; 
stir often until meat is browned and 
crumbled, about 4 minutes. Add 
mustard greens and stir often until 
wilted, about 2 minutes. 


3. Spoon polenta equally into 4 bowls. 





Top equally with sausage—mustard green 
mixture. Sprinkle with cheese and add 
salt and pepper to taste. 

Per serving: 481 cal., 199% (90 cal.) from fat; 
29 g protein; 10 g fat (1.8 g sat.); 68 g carbo 
(7.7 g fiber); 579 mg sodium; 57 mg chol. 


Sautéed Chicken 
with Artichokes 


PREP AND COOK TIME: About 35 minutes 
NOTES: Accompany with hot cooked 
capellini (angel hair) pasta and a green 
salad with slivers of fresh fennel. 
MAKES: 4 servings 


4 boned, skinned chicken breast 
halves (5 to 6 oz. each) 


Salt and pepper 
1 teaspoon olive oil 
“3, Cup fat-skimmed chicken broth 


1 can (13°% oz.) artichoke hearts, 
rinsed and drained 


4 Cup pitted nicoise or Spanish- 
style olives 


2 tablespoons drained capers 
tablespoon lemon juice 

2 teaspoon dried oregano leaves 

2 tablespoons chopped parsley 


Lemon wedges 


1. Rinse chicken and pat dry. Sprinkle 
lightly all over with salt and pepper. 
Place each breast half between sheets of 
plastic wrap; with a flat mallet or rolling 
pin, gently and evenly pound chicken 
to '4 inch thick. Peel off plastic wrap. 

2. Pour oil into an 11- to 12-inch 
nonstick frying pan over high heat, 
tilting to coat bottom. When oil is hot, 
add chicken in a single layer, without 
crowding. When edges begin to turn 
white, turn pieces and cook until no 
longer pink in the center (cut to test), 3 
to 4 minutes total. As chicken is cooked, 
transfer to a platter and keep warm; 
repeat to cook remaining breasts. 


3. Add broth, artichoke hearts, olives, 
capers, lemon juice, and oregano to 
pan; stir, scraping browned bits free, 
until mixture boils. Stir in parsley. 
Spoon sauce evenly over chicken. Add 
more salt and pepper to taste. Garnish 
with lemon wedges. 

Per serving: 223 cal., 24% (54 cal.) from fat; 
35 g protein; 6 g fat (1 g sat.); 5.7 g carbo 

(1.3 g fiber); 402 mg sodium; 83 mg chol. 


Mexican Pocket 
Bread Tostadas 


PREP AND COOK TIME: About 20 minutes 
NOTES: Strips of grilled chicken or 
beef, available in supermarket meat 
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sections, add low-fat protein to this 
quick take on a tostada. 
MAKES: 4 servings 
4 pocket breads (6 to 6 in.) 
1 can (16 oz.) nonfat refried beans 
6 ounces sliced grilled chicken 
breast or sliced grilled tender 
beef steak (see notes) 
’2 cup chopped red onion 
1 can (7 oz.) diced green chilies 
1 cup (% lb.) shredded light or 
regular Mexican blend cheese or 
shredded reduced-fat cheddar 
cheese 
3 cups finely shredded cabbage 
¥2 cup fresh cilantro leaves 
About 4 cup tomato salsa 
Salt and pepper 


1. Arrange pocket breads slightly apart 
ona 14- by 17-inch baking sheet. Spread 
“4 of the beans evenly on each round. 


2. Top beans equally with chicken, 
onion, chilies, and cheese. 


3. Bake in a 425° regular or convection 
oven until pocket breads are crisp and 
cheese is melted, about 8 minutes (6 
minutes in a convection oven). Transfer 
each round to a plate. Mound cabbage 
equally on rounds and top. with 
cilantro. Serve tostadas with salsa and 
salt and pepper to add to taste. 


Per serving: 487 cal., 14% (68 cal.) from fat; 
32 g protein; 7.6 g fat (3.7 g sat.); 74 g carbo 
(8 g fiber); 2,078 mg sodium; 38 mg chol. 


Italian Meatballs 
with Spaghetti 

PREP AND COOK TIME: About 45 minutes 
Notes: If desired, omit red wine in 
sauce and add '3 cup more beef broth 
in step 4. Serve meatballs and spaghetti 
with a crisp green salad. 
MAKES: 4 servings 

1 pound ground lean beef 

(7% or less fat) 


2 cups finely chopped onions 
(> ' lb.) 


1 large egg white 


3 tablespoons fine dried bread 
crumbs 


1 tablespoon minced garlic 
About '72 teaspoon salt 
About '4 teaspoon pepper 
1 can (28 oz.) tomato purée 
3 cup dry red wine (see notes) 
’s cup fat-skimmed beef broth 
1 teaspoon dried basil 
1 teaspoon sugar 
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4 pound dried spaghetti 


About 4 cup shredded 
parmesan cheese 


2 tablespoons chopped parsley 


1. In a covered 5- to 6-quart pan over 
high heat, bring 2'/2 to 3 quarts water 
to a boil. 


2. In a bowl, mix beef, ¥2 cup onions, 
egg white, bread crumbs, 2 tablespoon 
garlic, '/2 teaspoon salt, and “4 teaspoon 
pepper. Shape mixture into 12 equal 
balls (about 1° in. each). 

3. Place meatballs in a single layer, 
without crowding, in an 11- to 12-inch 
nonstick frying pan over high heat; 
turn as needed to brown on all sides, 
about 5 minutes total per batch. As 
meatballs are browned, transfer to a 
plate with a slotted spoon. 

4. Add remaining 12 cups onions and 
’2 tablespoon garlic to frying pan; stir 
often until onions begin to brown, 
about 5 minutes. Add tomato purée, 
wine, broth, basil, and sugar; stir until 
boiling. 

5. Add browned meatballs to sauce; 
when sauce boils, cover, reduce heat, 
and simmer, stirring occasionally, until 
meatballs are no longer pink in the 
center (cut to test), 8 to 10 minutes. 

6. Meanwhile, add spaghetti to boiling 
water and cook until barely tender to 
bite, 7 to 9 minutes; drain well. 

7. Mound spaghetti in a wide bowl. 
Pour meatballs and sauce over pasta. 
Sprinkle with '4 cup cheese and parsley; 
serve with salt, pepper, and additional 
cheese to add to taste. 

Per serving: 670 cal., 16% (108 cal.) from fat; 
42 g protein; 12 g fat (4.3 g sat.); 97 g carbo 
(8.2 g fiber); 1 318 mg Sodium: 69 mg chol. 


Halibut and Potatoes 
with Cilantro Sauce 


PREP AND COOK TIME: About 40 minutes 
NOTES: Serve with hot cooked green 
beans. 

MAKES: 4 servings 


12 red thin-skinned potatoes (11 
in. wide, 1 lb. total), scrubbed 
1’2 cups fat-skimmed chicken broth 
2 cup dry white wine 
1 tablespoon minced garlic 


12 pounds boned, skinned halibut 
or other firm white-flesh fish 


1 tablespoon cornstarch 
’2 cup chopped fresh cilantro 
Salt and white pepper 


1. In a 5- to 6-quart pan over high heat, 
bring potatoes, broth, wine, and garlic 






















to a boil. Cover, reduce heat, 
simmer 15 minutes. 
2. Meanwhile, rinse fish and cut i 
equal pieces. Add to pan and r 
broth mixture to a boil over high 
cover, reduce heat, and simmef 
until fish is opaque but still 4 
looking in center of thickest part ( 
test) and potatoes are tender © 
pierced, 10 to 12 minutes. ¥ y 
slotted spatula, lift fish and a 
from broth and arrange equall 
plates; keep warm. 4 
3. In a small bowl, mix cornstar 
1 tablespoon water until smooth 
to broth mixture over high hea 
stir until mixture boils, about 1 mi 
Stir in cilantro and add salt and pé 
to taste. Spoon sauce equally overt 
Per serving: 322 cal., 13% (42 cal.) from. 
39 g protein; 4.7 g fat (0.8 g sat.); 24 gc) 
(2 g fiber); 143 mg sodium; 56 mg chol. 


Shortcut Hungarian Gou 
PREP AND COOK TIME: About 40 mij 
NOTES: Begin the meal with cole 
MAKES: 6 servings 
1 onion ('% lb.) 


2 red or green bell peppers o 
each (1 lb. total) 


2 Roma tomatoes (2 lb. total 
teaspoon salad oil 


nN 


tablespoons Hungarian or 
regular paprika 

teaspoon caraway seed 
cup fat-skimmed beef broth |) r 


{0 


pound dried egg noodles | 


package (about 2 lb.) cookia 
boned beef pot roast with 4) 


ee eS 


ins | 
Chopped parsley (optional) Ly; 

tnals 
1. In a 5- to 6-quart covered pan) | 


high heat, bring 272 to 3 quarts ° 
to a boil. 

2. Peel and thinly slice onion. 
stem, and seed peppers; slice le 
wise into '4-inch-wide strips. Rins¢ 
core tomatoes; cut each lengthwis 
6 wedges. 
3. In a 12-inch nonstick frying par 
5- to 6-quart nonstick pan over 
heat, stir onion and bell peppers 
until limp, about 5 minutes. 
paprika and caraway seed; stir. 
tomatoes and broth; stir until boili 
4. Add noodles to boiling wate 
cook until barely tender to bite, < 
5 minutes; drain. 
5. Meanwhile, discard any solidifi 
from pot roast and sauce. Scrape ‘ie 
from meat and mix with vegetab') 
frying pan. Cut beef across the @ 
into '4-inch-thick slices. Put slic)? 
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JusT ASK ANY BEAR FROM 
ep THESE PARTS. They'll be 
7 the first to tell you blueberries 


= 











are one of. Natures perfect fruits. 
) And while they probably wont have 


i uch to say about our tender, moist 





? uffins. the local humans certainly will. 
Thats because just over 60 years 
s 0, a Sroup of women from a Seattle 
ridge club devised the first ever, Just- 
dd-water pie crust mix. [his simple 
crust-ease’ idea inspired not only the 
Krusteaz name, but a whole new 


oncept in baking. 









From that first stroke of genius 
rew our line of delicious, easy to 


4 NORTHWEST TRADITION 
FOR OVER 60 YEARS 











U lueberry ae been a local Be. 
or as long as we can remember. 
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prepare baking mixes. lake our highly 
prized blueberry muffins, filled with 
plump. sweet, wild blueberries. Each 
moist, tender muffin is so delicious, its 
no wonder theyre such a favorite 
amongst the locals. 

Luckily though, you no longer need 
to be a local to enjoy fresh Krusteaz 
blueberry muffins or any of our other 
y scrumptious treats. In fact, 
were pretty excited that 
folks from all over are 


falling in love with our mixes 





for 
everything from mouthwatering 
pancakes and waffles 
to delicious 
sourdough 

bread to 

rich, fat free 

fudge brownies. 





Ifyou do happen __ KRUSTEAZ 
to visit this part of 
the country however, Gyo 
wed like to offer a ams, NI 
little advice; a eek | Ses a 
of freshly baked Krusteaz See 
is the perfect antidote to a rainy 
Northwest morning. 

And if you do run into a bear, be 
sure to compliment him on his taste 


in blueberries. 
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pan; cover, reduce heat, and simmer 
until beef is hot, 5 to 6 minutes. 

6. Pour hot noodles onto a rimmed 
platter. With a wide, slotted spatula, lift 
beef from pan and mound on noodles. 
Spoon vegetables and sauce around 
and over beef. Sprinkle with parsley. 


Per serving: 557 cal., 18% (99 cal.) from fat: 
‘6 g protein; 11 g fat (3.5 g sat.); 68 g carbo 
(4.2 g fiber); 503 mg sodium; 157 mg chol. 
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ppered Swordfish with 
ym-Carrot Sauce 


About 35 minutes 
NOTES: Chef Hubert Keller of Fleur de 
Lys restaurant in San Francisco demon- 
strated this imaginative dish last year at 
the Winter Wine Escape at the Mauna 
Kea Resort in Hawaii. Serve with sautéed 
spinach and roasted fingerling potatoes. 


MAKES: 4 servings 


108 SUNSET 


Peppered Swordfish Wita eriecanennec ice Sauce 


1 teaspoon cardamom pods 
4 Cup refrigerated carrot juice 
About 112 teaspoons rice vinegar 
1 teaspoon cornstarch 
2 teaspoon sugar 
Salt 


1 pound boned, skinned 
swordfish or halibut 


1 teaspoon olive oil 
/4 teaspoon coarse-ground pepper 


1 tablespoon minced fresh chives 
(optional) 


1. Crush cardamom pods; remove 
black seed. 

2.In a 1- to 1'%2-quart pan, mix car- 
damom seed, carrot juice, 12 teaspoons 
vinegar, cornstarch, and sugar until well 
blended. Stir over high heat until 


mixture boils; reduce heat to low and 





; quick, light ~ health 


simmer, stirring occasionally, wu 
reduced to 2 cup, 7 to 9 minutes. Cc 
pan and remove from heat; let stand 
10 minutes. Taste, and add salt and mr 
vinegar if desired. Pour sauce throug) 
fine strainer into a bowl. 
3. Meanwhile, rinse fish, pat dry, | 
cut into 4 equal portions. Rub fis! 
over with olive oil and sprinkle lig 
with salt. Set a 10- to 12-inch nons} 
frying pan (with ovenproof han 
over high heat. When pan is hot, | 
fish and turn as needed to brown! 
both sides, 2 to 43 minutes td 
Sprinkle pepper evenly over fish. : 
4. Put pan with fish in a 400° ovp 

bake until fish is opaque but still me) 
looking in center of thickest part 
to test), 5 to 7 minutes. 
5. Transfer fish to rimmed pla 
Spoon sauce evenly around fish | 
sprinkle with chives. 
Per serving: 171 cal., 30% (51 cal.) from fa 
23 g protein; 5.7 g fat (1.4 g sat.); 5.5 g ca] 
(0 g fiber); 116 mg sodium; 44 mg chol. 


PREP AND COOK TIME: About 35 min 
NOTES: Serve with a salad of shred 
carrots dressed with lemon juice, ¢ 
oil, salt, and pepper. 
MAKES: 6 servings 


1 

1 
1% 
1% 
VY, 

i. 


74 


2 


Vy, 


1. In a 12-inch nonstick frying pan 
5- to 6-quart pan over medium-| 
heat, frequently stir onion in oil 
limp, 4 to 5 minutes. 

2. Add cumin, coriander, cayenne, 
turmeric and stir until fragrant, al 
30 seconds. Add tomatoes and t 
juice; bring to a boil over high }f 
stirring often. 
3. Discard any solidified fat from 
and sauce. Scrape sauce from meat 
pan. Cut beef into *4-inch cubes an¢ 
to pan. Cover, reduce heat to low, 
simmer until meat is hot, 5 to 7 min 
4. Meanwhile, in a 2- to 3-quart 




































Moroccan Beef Stew 
with Couscous 


onion (°%4 lb.), peeled and chog 
teaspoon salad oil 

teaspoons ground cumin 
teaspoons ground coriander 
to '2 teaspoon cayenne 
teaspoon ground dried turm) 


cans (1412 oz. each) diced 
tomatoes 


package (about 2 lb.) cooked 
boned beef pot roast with g) 


cups fat-skimmed chicken bri nit 
cups couscous 
cup chopped fresh mint leavi 


me BES? THING TO HAPPEN TO BAKING 
Pee alOnRING THE SPATULA 


C&H BAKER’S SUGAR® 
h special sugar we've made 
professional bakers and chefs 
ears. And now it’s here for 
e bakers too. 
ts an ultra-fine-grained 

cane sugar. The consistent- 
aall crystal size means it 
ds and melts and bakes very 
ly. That means baking with 

Braininess or soft spots 

and a consistently 
perfect texture. 


What chefs call a 


perfect crumb’. They use the same flour, the same spices 


And it’s easy 


to use. It measures | kinds of baking. From 





| 
eens ere 


just like regular cookies, cakes, tarts and 


sugar. A cup is still | brownies to brulées, 
a cup. And a table- | meringues, gateaux 
spoon is still a and all the etceteras. 


tablespoon. The results? Well, 


nd it’s just perfect for all 


SMa to 
ALR eC 


Ou 


“eC. 
we “sional 


and now...the same sugar. 




















think you will definitely 


approve. 


C&H Baker’s Sugar. 


Stop by and see us at 


www.BakersSugar.com. 


Here’s to great baking. 


wie 
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PROFESSIONAL GRADE 


fir 
ratine G ranulated & “ane Sugar 

















































































































over high heat, bring broth to a boil. 
Stir in couscous, cover pan, and 
remove from heat; let stand until broth 
is absorbed and couscous is tender to 
bite, about 5 minutes. Pour couscous 
into a wide bowl. Spoon stew over 
couscous and sprinkle with mint. 

Per serving: 519 cal., 14% (73 cal.) from fat; 
47 g protein; 8.1 g fat (2.9 g sat.); 63 g carbo 
(4.2 g fiber); 740 mg sodium; 85 mg chol. 


Braised Chicken 
in Coconut Milk 


PREP AND COOK TIME: About 45 minutes 
NOTES: Laxmi Hiremath of San Ramon, 
California, braises chicken breasts in 
spiced coconut milk for a rich-tasting 
dish that has a surprisingly moderate 
amount of fat. Serve with hot cooked 
rice and a salad of thinly sliced cucum- 
bers and onions dressed with lemon 
juice, salt, and pepper. 
MAKES: 4 servings 

2 teaspoons ground coriander 

1 teaspoon ground cumin 


’2 teaspoon cayenne 


4 teaspoon ground dried turmeric 
tablespoons white wine vinegar 


4 boned, skinned chicken breast 
halves (5 to 6 oz. each) 


teaspoon salad oil 
cup thinly sliced onion 
tablespoons minced garlic 


tablespoon minced fresh ginger 


falls it RS ee 


can (14 oz.) reduced-fat coconut 
milk 
About 2 teaspoon salt 


Thin red or green bell pepper 
rings (optional) 


1.In a small bowl, mix coriander, 
cumin, cayenne, turmeric, and vinegar 
until smooth. 

2. Rinse chicken and pat dry. Rub spice 
mixture all over breast halves. 

3. Pour oil into a 10- to 12-inch nonstick 
frying pan over high heat, swirling to 
coat bottom. When oil is hot, add 
chicken and turn as needed to brown 
on both sides, 4 to 5 minutes total. 
Transfer to a rimmed plate. 

4. Add onion, garlic, and ginger to pan; 
stir often until onion is lightly browned, 
2 to 3 minutes. Add coconut milk and / 
teaspoon salt; stir often until mixture 
boils. Add chicken and any accumulated 
juices, reduce heat, and simmer un- 
covered, turning pieces once, until no 
longer pink in center of thickest part 
(cut to test), 10 to 12 minutes total. 
Transfer chicken to a rimmed platter. 


5. Turn heat to high and boil sauce 
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until reduced to 1/2 cups, about 4 
minutes. Spoon evenly over chicken. 
Add more salt to taste, and garnish 
with pepper rings if desired. 

Per serving: 253 cal., 30% (76 cal.) from fat; 
35 g protein; 8.4 g fat (3.9 g sat.); 10 g carbo 
(0.8 g fiber); 411 mg sodium; 82 mg chol. 


Braised Chicken 
with Vegetables 


PREP AND COOK TIME: About 45 minutes 
NOTES: Clean, refreshing flavors charac- 
terize this simple stew from Nicole 
Perzik of Los Angeles. Start with a salad 
of shredded celery root or beets 
dressed with lemon juice, olive oil, salt, 
and pepper. Serve with a baguette. 
MAKES: 4 servings 


1 onion (6 02.) 

4 stalks celery ('/2 lb. total) 

4 Roma tomatoes (°/4 lb. total) 
4 


boned, skinned chicken breast 
halves (5 to 6 oz. each) 


Salt and pepper 

teaspoon olive oil 

cup fat-skimmed chicken broth 
2 teaspoon dried thyme 


1. Peel onion and cut lengthwise into 8 
wedges. Rinse celery and tomatoes. 
Trim and discard ends of celery and cut 
into 3-inch lengths (reserve leaves for 
garnish); core tomatoes and cut in half 
lengthwise. 

2. Rinse chicken and pat dry. Sprinkle 
lightly all over with salt and pepper. 

3. Pour oil into a 10- to 12-inch nonstick 
frying pan over high heat, tilting to coat 
bottom. When oil is hot, add chicken 
and turn as needed to brown lightly on 
both sides, 4 to 5 minutes total. Transfer 
to a rimmed plate. 

4. Add onion, celery, and tomatoes to 
pan; turn vegetables occasionally until 
lightly browned, 3 to 5 minutes total. 
Return chicken and any accumulated 
juices to pan and add broth and thyme. 
Cover, reduce heat to low, and simmer 
until chicken is no longer pink in 
center of thickest part (cut to test), 6 to 
8 minutes. 

5. Transfer breast halves to wide, shal- 
low bowls; ladle vegetables and broth 
around chicken. Add more salt and 
pepper to taste. Garnish with celery 
leaves. 

Per serving: 215 cal., 15% (33 cal.) from fat; 

35 g protein; 3.7 g fat (0.9 g sat.); 9.8 g carbo 
(2.6 g fiber); 177 mg sodium; 83 mg chol. 


Pork Tenderloin with Prunes 


PREP AND COOK TIME: About 35 minutes 
NOTES: Nicole Perzik uses evaporated 




































low-fat milk instead of cream in this 
sauce to impart richness without 
calories. For an extra-lean sauce, 
the evaporated milk and add ane 
V4 cup fat-skimmed chicken brot 
step 4. Serve the pork with tiny 
thin-skinned potatoes and hot cox 
broccoli. 
MAKES: 4 servings # 

1 pork tenderloin (about 1 Ib 

2 teaspoon salad oil 


2 tablespoons Dijon mustard 


’2 cup dry white wine 
¥2 cup fat-skimmed chicken bre 
2 cup pitted prunes . 
“4 cup evaporated low-fat m lh 
1 teaspoon cornstarch | 
Salt and pepper 


1. Trim and discard fat from tender 
Rinse meat and pat dry. + 


2. Pour oil into a 10- to 12-inch non 
frying pan (with ovenproof handle) 
high heat, tilting pan to coat bot 
When oil is hot, add tenderloin and 
as needed to brown on all sides, abe 
minutes total. Remove from heat 
spread mustard evenly all over mea 
3. Put pan with pork in a 400° reg 
or convection oven; bake unt 
thermometer inserted in cente 
thickest part of meat reaches 1 
to 25 minutes. Transfer tenderl 
rimmed platter and let stan 
minutes. rn 


4. While pork stands, add wine, b 
and prunes to unwashed fryi 
Stirring to release browned bits, 
over high heat for 1 minute. Y 
slotted spoon, lift prunes from pan 
arrange around pork. Mix evapor 
milk and cornstarch until smooth; 
to pan and stir until sauce boils. 
salt and pepper to taste. Pour in 
small bowl. | 
5. Cut pork diagonally into Y, ‘| 
thick slices. Serve with sauce anc 


and pepper to add to taste. wi 


Per serving: 223 cal., 18% (41 cal.) from 
24 g protein; 4.6 g fat (1.4 g sat.); 15 g 
(1.4 g fiber); 265 mg sodium; 71 mg che 


| 
Portabella Steaks wi . 
Mustard-Shallot Sauce 
PREP AND COOK TIME: About 30 mif 
Notes: Serve with mashed pot 
and a spinach salad dressed wi 
low-fat vinaigrette. 4 
MAKES: 4 servings 
Ys pound watercress (3 cups) — 
4 portabella mushroom caps" 
(about 5 in. wide, 1 to 1% lb.1 
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Do something good for yourself with dishes like 
Fiesta Grilled Chicken with Santa Fe-style Rice and Beans. 


From Stouffer's Lean Cuisine® 


Its not just lean. IT’S CUISINE: 


www.LEANCUISINE.COM 



























































1 tablespoon olive oil 
4 teaspoons Worcestershire 
Salt and pepper 

’2 cup chopped shallots 

3 tablespoons balsamic vinegar 
4 teaspoon dried tarragon 
/2 teaspoon cornstarch 

1 cup evaporated low-fat milk 

2 tablespoons Dijon mustard 

1. Rinse and drain watercress; pluck off 
tender sprigs (you should have 1'”2 to 2 
cups). Chop enough of the remaining 
watercress (including stems) to make 


4 cup; save leftovers for other uses or 
discard. 

2. Trim off and discard any mushroom 
stems to make ends flush with interior 
of caps; rinse caps and pat dry. Ina 
small bowl, mix olive oil and 1 table- 
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Sweet-and-Sour Chicken-Apricot Skewers 
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quick, light. — health 


spoon Worcestershire. Rub mixture 
evenly over smooth sides of mush- 
room caps. Sprinkle both sides lightly 
with salt and pepper. Lay caps, gill side 
down, on a rack in a 10- by 15-inch 
broiler or baking pan. 


3. Broil about 4 inches from heat until 
juice starts to drip from mushroom 
caps, 4 to 5 minutes. Turn caps over 
and broil until juice in caps bubbles 
and mushrooms are flexible, 5 to 7 
minutes longer. 


4. Meanwhile, combine shallots, vine- 
gar, and tarragon in an 8- to 10-inch 
frying pan; boil over high heat, stir- 
ring often, until all the liquid has 
evaporated, about 1 minute. In an- 
other small bowl, mix cornstarch with 
2 tablespoons water until smooth; 
whisk in milk, mustard, and remain- 
ing 1 teaspoon Worcestershire. Add to 
shallot mixture and stir until boiling. 






























Add salt and pepper to taste. 
5. Transfer mushroom. caps to ¢ 
plates. Tuck watercress sprigs 4 
side caps. Spoon sauce equally 
mushrooms and sprinkle with 

watercress. ' 
Per serving: 142 cal., 29% (41 cal.) from 
8.4 g protein; 4.6 g fat (0.5 g sat.); 17 a 
(2.6 g fiber); 330 mg sodium; 10 mg ch 


Sweet-and-Sour _ 
Chicken-Apricot Skewe 
PREP AND COOK TIME: About 45 mi 
NOTES: Serve with hot cooked | 
cous and a spinach salad with cum 
and toasted pine nuts. ; 
MAKES: 4 servings 


’2 cup apricot jam 


12 tablespoons soy sauce 
’2 teaspoon dried basil 


“4 teaspoon cayenne 


2 lemons (5 oz. each) 


pound boned, skinned chi¢ 
breast halves 


About '2 cup dried apricots 
Salt and pepper 


1. In a small microwave-safe bowl 
jam in a microwave oven at full p 
(100%) until melted, 30 to 45 se 
Stir in soy sauce, basil, and cayent 
2. Rinse lemons and cut crosswis¢ 
¥g-inch-thick slices. Discard ends 
any seeds. 

3. Rinse chicken and pat dry; 
1-inch pieces. 

4. Thread 2 pieces of chicken on 
8- to 10-inch-long skewer. Fold 1] 
slice around 1 dried apricot and t 
onto skewer through both sidj 
lemon slice. Repeat to fill 4 ské 
equally. Set skewers on a rack in 
lined 10- by 13-inch broiler pan. | 
jam mixture generously all over 
and fruit. 
5. Broil about 4 inches from | 
turning once, until chicken is no k 
pink in the center (cut to test), 8) 
minutes total. If desired, set pan 
high heat, add any remaining) 
mixture, and stir, scraping up bro’ 
bits, until boiling; pour into a | 
bowl and serve with meat. Add sal 
pepper to taste. 
Per serving: 279 cal., 5.7% (16 cal.) fra 
28 g protein; 1.8 g fat (0.4 g sat.); 448 ¢ 
(5 g fiber); 479 mg sodium; 66 mg chol. 


Pronto Beef Chili 


PREP AND COOK TIME: About 25 mi 
NOTES: Serve chili with hot co 
black beans or pinto beans and \ 
corn tortillas; accompany Wi 


Turn Your Kitchen 
Into a Pizzeria! 


Introducing Safeway SELECT Verdi Self-Rising Crust Pizza 


Imagine pizza with a tasty crust that rises when you bake it. Whole milk mozzarella. 
Delicious toppings of the finest quality. You know, pizza the old-fashioned way. Only now. 
you prepare it the new-fashioned way, by baking it in your oven. Introducing Safeway 
SELECT Verdi Self-Rising Crust Pizza in four delicious flavors: 1ooSAFEWAY 
Primo Pepperoni, Meat Magnifico, Supremo Classico and Quattro [NTC ee 


eo 


Formaggio. Pizzas as good as any authentic Pizzeria can make. 


EXCLUSIVELY AT THE SAFEWAY COMPANIES 


And all you have to do is open your freezer. SAFEWAY. VOna; PanLi@ne Dauinicx’s 
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Pork Chops with Cumin and 


sliced-orange and -onion salad dressed 
with seasoned rice vinegar. 
MAKES: 6 servings 
1 onion (‘2 lb.), peeled and chopped 
2 cloves garlic, peeled and pressed 
or minced 
| teaspoon cumin seed 
1 can (19 oz.) red enchilada sauce 
(also called red chili sauce) 
| package (about 2 lb.) cooked 
boned beef pot roast with gravy 
Reduced-fat sour cream 
Thinly sliced green onions 
(including tops) 


1. In a 10- to 12-inch nonstick frying 
pan over medium-high heat, stir onion, 
garlic, and cumin seed until onion is 
limp, about 5 minutes. Add enchilada 
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quick, light 


Ne ideal 


sauce and stir until simmering. 


2. Discard any solidified fat from beef 
and sauce. Scrape sauce from meat and 
stir into enchilada sauce mixture. Cut 
beef into */4-inch cubes and add to pan; 
cover, reduce heat to medium-low, and 
simmer, stirring occasionally, until beef 
is hot, 5 to 8 minutes. 


3. Spoon chili into bowls. Serve with 
sour cream and green onions to add 
to taste. 


Per serving: 322 cal., 19% (61 cal.) from fat; 
36 g protein; 6.8 g fat (2.7 g sat.); 30 g carbo 
(0.6 g fiber); 1,672 mg sodium; 85 mg chol. 


Pork Chops 
with Cumin and Orange 


PREP AND COOK TIME: About 35 minutes 
NOTES: Accompany with thinly sliced 


af 


Orange 





cucumbers dressed with seasoned 

vinegar and chopped fresh mint. 
MAKES: 4 servings 

4 center-cut loin pork chops | 

(each about *4 in. thick and 6 | 

4 teaspoon cumin seed | 

¥4 teaspoon coarse-ground pef: 

Salt ! 

2’ cups fat-skimmed chicken br 

1/2 cups couscous 

1 orange (7 lb.) 

1. Trim and discard. fat from ch? 

wipe chops with a damp towel. | 
cumin seed and pepper equally 

both sides of chops. Sprinkle li) 

with salt. Place each chop bet! 

sheets of plastic wrap; with a flat 1) 

or rolling pin, gently pound me) 


~The ae vy INdU Igence\ YOU 


“CH GOOD* 


vondertully crisp broccoli dripping 


uce whenever you wish. Well, Green Giant® Broccoli 

& Cheese has only 2.5 grams of fat, so you can do just that! And Green Giant 
vegetables are picked at the peak of co so the freshn 

Valley is locked in! So, for great taste and good health, treat yourselt 


fo the many varieties of Green Giant® Frozen Boxed Vegetables. 


Make Dinner a Giant Pleasure” 








eo Sugur® a bo IU) Tapole Mam eAg- Lames roly lore 10) (et, Teriyaki Vegetab 








quick, light, — healthy 


Broiled Salmon with Corn Relish 


’4 inch thick, pounding as close to the 


bone as possible. 


2. Ina 2- to 3-quart pan over high heat, 
bring 2 cups broth to a boil. Stir in 
couscous, cover tightly, and remove 
from heat; let stand until broth is 
absorbed and couscous is tender to 
bite, about 5 minutes. 


3. Meanwhile, set a 10- to 12-inch 
nonstick frying pan over high heat. 
When pan is hot, add chops, without 
crowding, in a single layer, and turn as 
needed to brown on both sides, 3 to 4 
minutes total. As chops are cooked, 
transfer to a rimmed plate. 


4. Meanwhile, rinse orange; cut in half 


lengthwise, then cut 1 half crosswise 
into thin slices, discarding seeds. Cut 
remaining orange half into 4 wedges. 


5. Return all chops and any accumulated 
juices to pan. Add sliced orange and 3 
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cup broth; cover and simmer over low 
heat until meat is no longer pink in the 
center (cut to test), about 4 minutes. 


6. Spoon couscous equally onto plates. 
Arrange chops and orange slices along- 
side; drizzle pan juices evenly over 
meat. Accompany with orange wedges 
to squeeze over pork. Add salt to taste. 


Per serving: 448 cal., 14% (63 cal.) from fat; 
35 g protein; 7 g fat (2.4 g sat.); 58 g carbo 
(2.4 g fiber); 142 mg sodium; 72 mg chol. 


Broiled Salmon 
with Corn Relish 
PREP AND COOK TIME: About 25 minutes 


NoTES: Serve with sliced tomatoes 
lightly dressed with balsamic vinegar. 


MAKES: 4 servings 
| cup polenta 


32 cups fat-skimmed chicken broth 


















1 pound boned salmon fillet y 
skin (maximum 1 in. thick) 


Salt and pepper 
1 cup frozen corn kernels, tha 


1 jar (2 oz.) diced pimientos, — 
drained 


Y’, cup chopped red onion 
3 tablespoons lime juice 


1 tablespoon chopped fresh mi 


1.In a 5- to 6-quart pan, com 
polenta and broth. Stir over high 
until mixture boils, then reduce 
and simmer, stirring often, until pol 
is smooth to taste, about 15 minute 
2. Meanwhile, rinse fish and pat: 


cut into 4 equal pieces. Sprinkle lif 
all over with salt and pepper. 
salmon skin side up in a lightly ¢ 
10- by 15-inch pan. | 
3. Broil about 4 inches from hea} 
4 minutes. With a wide spatula, | 
salmon over and broil until fis 
opaque but still moist-looking in c¢ 
of thickest part (cut to test), 3 | 
minutes longer. 
4. Meanwhile, in a small bowl, 
corn, pimientos, onion, lime j 
and mint. id 
5. Spoon polenta equally onto p) 
Add a piece of salmon to each 
garnish with corn relish. Add mor 
and pepper to taste. 

Per serving: 536 cal., 22% (117 cal.) from 
37 g protein; 13 g fat (2.5 g sat.); 65 g carl 
(8.2 g fiber); 139 mg sodium; 67 mg chol| 


Kung Pao Shrimp . 
PREP AND COOK TIME: About 35 mii 
NOTES: Begin the meal with 1 
made of chicken broth seasoned 
fresh ginger and simmered with 
onions, sliced mushrooms, 
spinach leaves. 


MAKES: 4 Servings 
12 
¥4 cup fat-skimmed chicken br 


cups long-grain white rice 


2 tablespoons soy sauce 
2 tablespoons white wine vin 
1 tablespoon cornstarch 
12 teaspoons sugar 
¥2 teaspoon hot chili flakes 
¥4 teaspoon salt 


1 pound broccoli florets, rin: 
and cut into 1-inch-wide pie 


teaspoon salad oil 
tablespoon minced fresh gi 
teaspoons minced garlic 


pound (41 to 50 per Ib.) she 
deveined shrimp 


= No = = 





If you've overlooked STAGG*® Chili because 
it comes out of a can, it’s time to take 
another look. Because unlike glass jars, 
or freezing, or just about 
anything else, canning is 
perfect for making great 
chili. You see, the 
amazing thing 





Great chili goes in. 
Even better chili 
comes out. 


about a can is 
that it works just 
like a pressure cooker. Once the 
can has been sealed, none of 


| Incredibly, the can works like 
STAGG® Chili's delicious flavors a miniature pressure cooker. 


can escape. 
And since it 

keeps on 

cooking and 

simmering for about 
three hours, it allows 
the myriad of wonderful 
ngredients to enhance each other. 


ust like when you slow cook a pot 
of chili at home. Oh, and what 
gredients! STAGG® Chili uses 


plenty of juicy 
beef. Succulent 


STAGG 


foie) 


red tomatoes 

ripened in the 
California sun. 
As well as 





mouth-watering chile peppers and zesty 
onions cut up into bite-size pieces. The result 
is a chili so loaded with good things, it has taste 
you can actually see. (Unlike those other 
brands, which seem to 
ere ua Dane 
blend away to nothing) (SIMO Sasi 


What's more, 





STAGG® Chili in perfect condition, so 
there's no need for any artificial 
preservatives. But if you really 


want to see how good STAGG® Chili 
is, pick up some today. And find 
out why we fell in love with 

a can. 
































the can’s 
air-tight seal There are 12 varieties. 
preserves Hope you have a big pantry. 






















































































“4 Cup chopped roasted, salted 
peanuts 


1. In a 2- to 3-quart pan, combine rice 


and 2°4 cups water. Bring to a boil over 


high heat and cook until most of the 
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quick, light 


water is absorbed, 7 to 10 minutes. 
Turn heat to low, cover, and cook until 
rice is tender to bite, 10 to 15 minutes 
longer. Spoon rice into a bowl. 

2. Meanwhile, in a small bowl, mix 
broth, soy sauce, vinegar, cornstarch, 


sugar, chili flakes, and salt until sm 
3. In a 12-inch nonstick frying pé 
a 14-inch wok over high heat, com 
broccoli and 2 cup water. When 
ing, cover, reduce heat to med 
and simmer, stirring occasionally, 


7 








broccoli is bright green and just tender 
when pierced, 4 to 7 minutes. Pour into 
a colander to drain. 

4. Add oil, ginger, and garlic to pan; 
stir over high heat until garlic begins to 
brown, 30 to 45 seconds. Add shrimp 
and stir until opaque but still moist- 
looking in center of thickest part (cut 
to test), 3 to 4 minutes. Stir in broccoli. 
5. Stir cornstarch mixture and add to 
pan. Stir until sauce boils. Pour shrimp 
into a bowl and sprinkle with peanuts. 
Serve with cooked rice. 

Per serving: 492 cal., 16% (80 cal.) from fat; 

35 g protein; 8.9 g fat (1.5 g sat.); 68 g carbo 
(4.7 g fiber); 932 mg sodium; 173 mg chol. 


Leek and Potato Frittata 


PREP AND COOK TIME: About 25 minutes 
NOTES: Serve with sliced tomatoes 
sprinkled with salt and freshly ground 


pepper. 
MAKES: 4 servings 








1 pound leeks 
’2 pound red thin-skinned 
| potatoes 
teaspoon olive oil 
teaspoon dried thyme 


large eggs 
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large egg whites 
About ! 
About 4 teaspoon pepper 


’s cup shredded Italian blend 
cheese or shredded parmesan 
cheese 


2 teaspoon salt 





1 tablespoon chopped parsley 
(optional) 





4 slices (1 oz. each) French bread, 
toasted 


1. Trim and discard root ends and 
tough tops from leeks; peel 1 layer off 
each leek. Cut leeks in half lengthwise 
and hold each half under cool running 
water, flipping to remove grit between 
layers. Thinly slice crosswise (you 
should have about 3 cups). Scrub 
potatoes and cut into ’3-inch chunks. 


2.In a 10- to 12-inch nonstick frying 
pan (with ovenproof handle), combine 
leeks, potatoes, olive oil, thyme, and 
| cup water. Bring to a boil over high 
heat; cover pan, reduce heat to 
medium, and simmer, stirring occa- 
sionally, until potatoes are tender when 
pierced, 6 to 8 minutes. If any liquid 
remains in pan, uncover and simmer, 
stirring often, until evaporated. Spread 
| vegetable mixture level in pan. 

3. Meanwhile, in a bowl, beat eggs, egg 
whites, 4 teaspoon 


2 teaspoon salt, 
pepper, and 1 tablespoon water to 
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blend. Pour egg mixture over vegetables 
in pan. As edges begin to set, lift with a 
spatula and tilt pan to let uncooked egg 
mixture flow underneath. Cook until 
eggs are firm but still moist on top, 2 to 
4 minutes. 

4. Remove from heat and sprinkle with 
cheese. Broil about 6 inches from heat 
until cheese is melted, 1 to 2 minutes. 
Sprinkle with parsley. Slide frittata onto 
a plate; cut into wedges. Add salt and 
pepper to taste. Serve with toast. 

Per serving: 257 cal., 25% (64 cal.) from fat; 

15 g protein; 7.1 g fat (2.2 g sat.); 33 g carbo 
(2.3 g fiber); 485 mg sodium; 163 mg chol. 


Warm Turkey Picadillo 
Spinach Salad 


PREP AND COOK TIME: About 40 minutes 
NOTES: Serve this salad with hot cooked 
rice or baked tortilla chips. 

MAKES: 4 servings 


Vs cup pine nuts or slivered 


almonds 
1 onion ('? lb.), peeled and 
chopped 


iS) 


cloves garlic, peeled and pressed 
or minced 


1 pound ground turkey breast 

3 Cup raisins 

2 tablespoons chili powder 

i teaspoon ground cinnamon 

2 cup orange juice 

i cup dry sherry or orange juice 

2 tablespoons cider vinegar 
Salt and pepper 


2 quarts baby spinach leaves 
('2 lb.), rinsed and drained 


1 cup cherry tomatoes, rinsed, 
stemmed, and halved 


1. In a 10- to 12-inch nonstick frying 
pan over medium heat, stir or shake 
nuts until lightly browned, about 5 
minutes. Pour from pan. 


2. Add onion and garlic to pan and stir 
over medium-high heat until onion 
begins to brown, about 5 minutes. Add 
ground turkey and stir often, breaking 
up with spoon, until browned and 
crumbled, about 5 minutes. 

3. Add raisins, chili powder, and cin- 
namon; stir until spices are fragrant, 
about 30 seconds. Add orange juice, 
sherry, and vinegar; bring to a boil. Add 
salt and pepper to taste. 


4. Mound spinach leaves in a wide 
salad bowl. Pour hot turkey mixture 
onto spinach. Sprinkle with pine nuts 
and top with tomatoes. Lift with 2 large 
spoons to mix. 



































Per serving: 323 cal., 21% (68 cal.) fror 
34 g protein; 7.6 g fat (1.2 g sat.); 30¢ 
(7.8 g fiber); 208 mg sodium; 70 mg ef 


Tofu and Pea Cu y | 


PREP AND COOK TIME: About 40 mi 
NOTES: Accompany with sliced ¢ 
bers, tomatoes, and onions dr 
with lemon juice, salt, and peppe 
MAKES: 4 servings 


12 cups long-grain white rice 


14 to 16 ounces reduced-fat fir 
tofu 


1 onion (6 0z.), peeled and 
chopped 


tablespoon chopped fresh g: 


2 cloves garlic, peeled and pre 
or minced 


1 teaspoon salad oil 
1 tablespoon curry powder 
1 teaspoon ground coriande 
“4 teaspoon cayenne 
2 cups vegetable broth 
1 package (10 oz.) frozen peti 
peas 
12 tablespoons cornstarch 
Salt and pepper 


2 tablespoons chopped fresh” 
cilantro 


Plain nonfat yogurt 


1. In a 2- to 3-quart pan, combin 
and 2% cups water. Bring to a bo i 
high heat and cook until most ¢ 
water is absorbed, 7 to 10 minutes. 
heat to low, cover, and cook until 1# 
tender to bite, 10 to 15 minutes 
2. Meanwhile, rinse tofu; c 
’2-inch cubes and put in a cola} 
to drain. | 
3. Ina 10- to 12-inch nonstick fryin 
over medium-high heat, stir 0 
ginger, and garlic in oil until | 
begins to brown, 3 to 5 minutes 
curry powder, coriander, and Cay 
and stir until fragrant, about 30 sec} 
4.Add broth and stir often 

boiling. Whack pea carton on | | 
surface to separate peas. Pour pea j 
pan and add tofu. Reduce heat cl 
cover, and simmer, stirring occasic 
until tofu is hot, 6 to 8 minutes 
cornstarch and 2 tablespoon v 
Add to pan and stir over high heat 
boiling. Add salt and pepper to tas| | 
5. Pour curry into a bowl and sp!) 
with cilantro. Mound hot fi¢ | 
another bowl to accompany ‘} 
Serve with yogurt to add to taste. | 
Per serving: 454 cal., 8.1% (37 cal.) fromy 
23 g protein; 4.1 g fat (0.3 g sat.); 80 gC} 
(9.3 g fiber); 137 mg sodium; 0 mg cho! 
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By Jerry Anne Di Vecchio 


Pasta stacks up 


Layering lasagna the easy way 


2 My fondest memories of lasagna 
take me back to Bologna. Surely, in 
this scholarly Italian city—home to 
one of Europe’s oldest universities— 
the pasta that separates the layers of 
brick red, mellow meat sauce is the 
thinnest to be found in all of Italy. It’s 
also often green from spinach, which, 
to my mind, contributes more color 
than flavor. It’s the contrast between 
the delicate density of the pasta and 
the creamy béchamel and subtle meat 
sauce that pushes Bologna’s lasagna 
to the top of the class. 

At home, instead of making pasta, I 
have settled for thick, ripply dried 
lasagna, which doesn’t quite stack 
up. But a recently introduced oven- 
ready dried lasagna (page 123) meets 
Bolognese standards with ease. 


Lazy Lasagna Bolognese 
< < < 
PREP AND COOK TIME: About 2% hours 
NOTES: Prepare béchamel sauce while 
meat sauce simmers. Assemble lasagna 


(through step 4) up to 1 day ahead, 
cover, and chill; bake about 50 minutes. 


MAKES: 8 servings 


’2 pound mushrooms 


1 onion (‘2 lb.), peeled and chopped 
2 tablespoons olive oil 

| cup finely chopped parsley 

| pound ground beef chuck 


2 pound mild Italian sausages, 
casings removed 


teaspoon dried thyme 
2 tablespoons balsamic vinegar 
i can (6 Oz.) tomato paste 


1 can (8 oz.) tomato sauce 


ht 


cups fat-skimmed chicken broth 
Béchamel sauce (recipe follows) 


| box (9 oz.) oven-ready dried 
lasagna 
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About 1% cups shredded 

parmesan cheese (about 5 02.) 
’4 teaspoon ground nutmeg 
1. Rinse mushrooms; trim off and 
discard discolored stem ends. Thinly 
slice mushrooms. In a 5- to 6-quart pan, 
combine mushrooms, onion, and olive 
oil. Cover and stir often over medium- 
high heat until mushrooms are juicy, 
about 4 minutes. Uncover, add parsley, 
and stir often over high heat until 
vegetables are lightly browned, 5 to 8 
minutes. Pour mixture into a bowl. 


2. Add beef and sausages to pan. Over 
high heat, crumble meats with a spoon 
and stir often until well browned, 10 to 
15 minutes; discard fat. Add mush- 
room mixture, thyme, vinegar, tomato 
paste, tomato sauce, and broth; stir 
until boiling. Reduce heat and simmer, 
stirring often, until most of the liquid 
has evaporated, about 30 minutes. 

3. Spoon 1 cup béchamel sauce into a 
shallow 9- by 13-inch casserole (3 qt.) 
and spread evenly over bottom. 
Arrange 4 of the pasta evenly over 





| 
béchamel sauce to cover as mu) 


the casserole bottom as possible. 
4. Spoon '% of the meat sauce! 
pasta in casserole and spread | 
Drizzle meat sauce with about ” 
béchamel and sprinkle with abc 
cup cheese. Cover cheese with an’ 
4 of the pasta and top with anotl 
of the meat sauce, '2 cup béchame| 
“4 cup cheese. Arrange a third la’ 
pasta over cheese and cover | 
remaining meat sauce, 2 cup béch! 
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and 4 cup cheese. Cover with tha, 


4 of the pasta and spread remé) 
béchamel over pasta to moisten e 
sprinkle with remaining cheese ar’ 
nutmeg. Cover pan tightly with foi! 
5. Bake in a 350° regular or conve 
oven until sauce is bubbling vigot! 


and pasta edges are beginnit)}) 


brown (lift a corner of foil to el! 
about 40 minutes. 


6. Let stand about 10 minutes; cul) 


rectangles and serve with a wide sf) 


Per serving: 533 cal., 42% (225 cal.) frog 
35 g protein; 25 g fat (10 g sat.); 43 8 cy 
(3.9 g fiber); 988 mg sodium; 71 mg chi 


| 
) 
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Sunshine sugars 


= Last spring, a busload of Swedish food editors, including 
my old friend Astrid Abrahamsson, stopped by for a visit on 
their annual research and recreation ex- 
pedition, and we cooked lunch to- 
gether at Sunset. 

They went wild over our 
thick beef steaks, which we 
grilled, the fruit, 
which they cut up and 


Citrus 
Sugar 
In a small bowl, mix 2 cup 
granulated sugar with 1 to 112 
teaspoons grated citrus peel (1 
lime, 1 lemon, 1 orange, or part of a 
grapefruit), crushing with the back of a 
spoon to release flavor. Serve, or seal 
airtight and store at room temperature 
until flavor fades, up to 1 month. 
Makes about 2 cup. 


and 


moistened with orange 
and lemon juices. The 
final touch was a new 
twist for me: lime sugar— 
grated peel (enough to add 
color as well as flavor) mixed 


Per teaspoon: 16 cal., 0% (0 cal.) from 
fat; 0 g protein; 0 g fat; 4.2 g carbo 
(0 g fiber); 0 mg sodium; 

with sugar. 0 mg chol. 
Citrus sugars can also be made 
with lemon, orange, or grapefruit. All are 
long-lasting, with even more uses than cinnamon sugar. 


They add a wonderful aromatic dimension as well as taste to 


any fresh fruit. I also sprinkle them over plain yogurt or 
onto toast (they’re particularly tasty on raisin toast). Citrus 
sugars also make great flavorings for whipped cream. 
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Béchamel Sauce 


ND COOK TIME: About 25 minutes 
: 4 cups 


onion (6 0z.), peeled and finely 
chopped 


tablespoon butter or olive oil 
teaspoon ground nutmeg 

cup all-purpose flour 

cups low-fat milk 

cups fat-skimmed chicken broth 


5- to 6-quart pan over medium-high 

quently stir onion in butter until 
browned, about 5 minutes. Add 
g and flour; stir until lightly 
ed, about 2’ minutes. 


Ove from heat and whisk in milk 
roth. Stir over high heat until 
8; reduce heat and boil gently, 
g often, until sauce is reduced to 4 
about 10 minutes. Use hot or cold. 


up: 76 cal., 28% (21 cal.) from fat; 


rotein; 2.3 g fat (1.4 g sat.); 8.3 g carbo 
iber); 72 mg sodium; 6.9 mg chol. 


Fresh from a box 


@ Ho hum! Another no-boil, just- 
bake lasagna pasta. Is this 
news? | was a doubter until the 
Barilla folks dropped by and 
turned their product into a lay- 
ered casserole anchored by 
pasta thin and tender enough to 
pass for fresh-made. 

A 9-ounce box of the Barilla 
OvenReady Lasagna is just the 
right amount for four layers of 
pasta separated by a total of 8 to 
10 cups of sauce and cheese ina 
shallow 3-quart casserole (9 by 
13 in.). 

However, to provide adequate 
moisture for the dried oven- 
ready pasta to rehydrate as it 
bakes, add 12 to 1 cup more liq- 


: ordinarily use—purchased or 


: layer of pasta is evenly coated 
with some of the sauce. 


keep the moisture in as the 
lasagna is baking, then uncover 
the container if you want more 


cooked by the time the sauce is 
: bubbling vigorously, usually in 40 
: to 50 minutes. 


: sold in many supermarkets, in- 
cluding most major chains, 
alongside other dried pasta 

: products. 











E. SPENCER TOY 

















uid, such as meat or vegetable 
broth, to the lasagna sauce you 


homemade. Also, be sure the top 


Seal the casserole with foil to 


browning. The pasta will be 


Barilla OvenReady Lasagna is 
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food guide 


Hopi on hominy 


= Juanita Tiger Kavena’s firsthand 
knowledge about foods of the 
Hopi people—particularly those 
using indigenous plants and sub- 
stances—make her book Hopi 
Cookery (University of Arizona 
Press, Tucson, 1980; $14.95; 
800/426-3797) both an excellent 
reference and a practical cook- 
book. Though not Hopi-born her- 
self (she is Native American), 
Kavena, a home economist and 
former cooperative extension 
agent, was adopted into the tribe 
and has been married to Hopi 
Wilmer Kavena for more than 50 
years. And for much of that time 
she has devoted herself to learn- 
ing why the basic Hopi diet has 
served its people so well. In her book, 
she describes how many regional ingre- 
dients, found in the wild or cultivated, 
contribute to the nutritional balance as 
well as the character of traditional 
dishes. Corn, for example, is at the heart 
of the nutrition matrix; it’s also a mysti- 
cal part of the culture. 

On the Hopi reservation, I met with 
Kavena and Dale McFarland, regional 
general manager for Aramark at Mesa 
Verde National Park. For lunch, we en- 
joyed a version of Hopi hominy and 


lamb stew with a companion dish of : 
grilled fresh green chilies, one of | 


Kavena’s favorite combinations. As we 
dined, Kavena lamented that making 
hominy from dried corn, a method she 
includes in her book, is one of many tra- 
ditional processes and secrets being lost 
to progress and packaged foods. But she 
conceded to the reality that most cooks 
will start with canned hominy to make 
this very easy, slowly simmered stew. It’s 
just right for a chilly evening—humble 
but satisfying. 

Instead of serving fresh green chilies 
alongside, as Kavena does, I’ve taken the 
liberty of adding canned green chilies to 
simmer with the chunks of lamb. 


Books for more than cooks 


m= Two fine Northwest chefs have recently published books of their own 


























Hopi Hominy an 
Lamb Stew 
PREP AND COOK Tih 
About 2% hours 
NOTES: If making up t 
days ahead, cool a 
chill airtight; reheat, si 
ring often. 
MAKES: 4 servings 














12 pounds fat- 
trimmed boned | 
lamb shoulder 

2 cans (1 lb. each). 
hominy, drainec 
3 cups fat-skimmec 
chicken broth — 
1 can (7 oz. ) whol 
green chilies, tc 
into wide strips - 














wna r 











Salt and pepper! 





















1. Rinse lamb and ¢ 
into 1-inch chunks. Ff} 
meat in a 5- to 6-qui 
pan and add homi 
broth, and chilies. — 
2. Bring to a boil o 
high heat, cover, redt 
heat, and simmer ur 
meat is very tender wh 
pierced, 1°%4 to 2 hot 
Skim fat from pan_ 
discard. Season stev 
taste with salt a te doy 
pepper; ladle into bow y) {)., 


Per serving: 447 cal., 28767 
(126 cal.) from fat; 43 gp % 
tein; 14 g fat (4.4 g sat.); ¢) 
g carbo (6.2 g fiber); 955. 
sodium; 112 mg chol. | 
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recipes—Portland’s Cory Schreiber and Seattle’s Tom Douglas. But | wouldn't 
call either publication just a cookbook. Both men are ardent fans of the superb 
foods produced in the Northwest, and their books are filled to the brim with 
fascinating details about these foods—their sources, harvesting, and quality. 

Schreiber was born in Oregon, traveled afar, then returned to Portland; his 
story starts with his family’s roots in the restaurant business. Douglas, on the 
other hand, transported himself in his youth from Delaware to Seattle, liked what he saw, and stayed. 
Their books offer a bridge between their kitchens and yours. 

Wildwood: Cooking from the Source in the Pacific Northwest, by Cory Schreiber (Ten Speed Press, 
Berkeley, 2000; $39.95; 800/841-2665). Tom Douglas’ Seattle Kitchen, by Tom Douglas, with Denis Kelly, © 
Shelley Lance, and Duskie Estes (Morrow Cookbooks, New York, January 2001; $30; 800/331-3761). # 
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ie big steal 


of Chardonnay for a week- 


of top-rated Cabernet or Bor- 


One thing, however, we proba- 
agree on: There’s nothing like 
g a good wine at a bargain- 
nent price. 

d out whether such wines are 
dle on a regular basis, I tasted 70 
in two categories: jug wines 
ensive generic blends) and just 


came in 1.5-liter bottles and 
d in price from $5.99 to $11.99. 
others were in regular 750- 
ter bottles and cost $4 to $8 


ve. Here’s what I found out. 
good, very cheap wines do 
but they are definitely in the 
sity on the inexpensive-wine 
2s. Most of the wines I tasted 
eak, washed-out flavors, and 
were downright dank. 

lor doesn’t matter. Inexpen- 


20 too much to spend on a : 
dinner? How about $100 for a | 


to drink on your birthday? Of , 
e, there’s no one right answer : 


inexpensive wines. The jug : 


y personal definition of inex- 





than rosés or reds, and vice versa. 
3. No single state or country seems 


to have a lock on producing good 


cheap wines. I tasted wines from Cal- 
ifornia, Washington, France, Italy, Aus- 
tralia, South Africa, Chile, and even 
one from Morocco; no country did 


better or worse than any other. 
: 4. You also can’t rely completely on | 
: winemakers may not be part of the 


a particular brand. Just because a 
producer’s inexpensive Chardonnay is 
pretty good doesn’t mean its inexpen- 
sive Merlot will be too. (Conversely, 


tasting just one of its wines; another 


: you shouldn’t write a brand off after : 
ite wines aren’t any better : 


RICK MARIANI 


The Wine Guide 


By Karen MacNeil-Fife 


variety might be much better.) 

5. At very low prices, don’t expect 
unique varietal flavors. Merlot, Zin- 
fandel, and Cabernet Sauvignon don’t 
taste that different from one another; 
they taste like basic red wine. Simi- 
larly, Sauvignon Blancs and Chardon- 
nays taste like basic white wine. 

6. If you’re looking for real person- 
ality, concentration, and varietal 
flavor, you generally have to spend 
a little more. For the sake of compar- 
ison, I tasted Fetzer Vineyard’s 1997 
Valley Oaks Cabernet Sauvignon and 
Beaulieu Vineyard’s 1997 Coastal Zin- 
fandel, at $19.99 for a 1.5-liter bottle 
and $10 for a 750-milliliter bottle, re- 
spectively. The extra few dollars were 


well worth the higher quality both 
: wines offered. 


In the end, there’s no good-cheap- 


: wine magic. The producer’s goal 
: when making superinexpensive wines 


is to minimize cost. The top vineyards, 
best equipment, and most talented 


picture. Still, by choosing carefully, 


| you can find some dependable wines 


for times when meatloaf and a video 
will do just fine. As they say, life’s too 
short to drink bad wine. 






































AL DEALS 

‘each wine, I’ve noted the size of bottle | bought, but you 
ay be able to find them in different sizes. 

ES AND ROSES 

umbia “Cellarmaster’s Reserve” Riesling 1999 (Colum- 
alley, WA), $7 (750 ml.). Apricots, honey, oranges, and 

n—a delicious Riesling with just a bit of sweetness. 

lenook Chablis nonvintage (California), $6.99 (1.5 |.). 
and melony—delightful and stunningly well priced. 
lenook French Colombard nonvintage (California), 

(1.5 1.). Dry, crisp, and slightly spicy, with thirst-quenching 
al notes. A real bargain. 

perwood Grove Viognier 1999 (California), $7 (750 ml.). 
ar with Viogniers that go for three times the price. Very floral 
Yaded with honeysuckle, melon, and litchi flavors. 

tter Home Chardonnay 1999 (California), $5.99 (750 ml.). 
le, with light apple notes and good body. 

ter Home White Zinfandel 1999 (California), $5 (750 ml.). 














Slightly sweet, but good acidity provides a refreshing counter- 
point. Pleasant spicy strawberry flavors. 


: REDS 

= Glen Ellen Reserve Merlot 1997 (California), $6.99 (750 ml.). 
: Juicy and soft, with a touch of vanilla. 

= Heritage Vineyards Cabernet Sauvignon 1998 (California), 
$11.99 (1.5 |. Very dry, with basic red berry flavors and a hint 

: of vanilla. 

: = Nathanson Creek Zinfandel nonvintage (California), $4.29 


(750 mi.). A simple, juicy wine at a price that’s hard to pass up. 


= Rosemount Grenache-Shiraz 2000 (Southeastern Aus- 
tralia), $7.99 (750 ml.). Packed with juicy boysenberry fruit. A 


real steal at the price. 


= Santa Rita 120 Merlot 1999 (Lontue Valley, Chile), $6.29 


(750 ml.). Smoky and sharp, with bold eucalyptus-like flavors. 


= Vendange Zinfandel nonvintage (California), $4.49 (750 


ml.). Simple but good, with ripe cherrylike flavors and a nice, 
soft mouth-feel. 
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Vegetable-Pilaf Stacks 


Nancee Melin, Tucson 


ye appeal enhances the meal,” says 

Nancee Melin. These vegetable and 
rice stacks are an example of the fun 
vertical foods she likes to create. 
Assemble them through step 4 up to 1 
day ahead and chill airtight; bake as 
directed in step 5. 
PREP AND COOK TIME: About 1’/2 hours 


MAKES: 4 servings 


1 package (6 oz.) seasoned 
precooked dried white rice 


2 onions (about 1 |b. total), peeled 
and sliced 
1 tablespoon butter or margarine 
‘4 pound broccoli florets (about 
1 qt.) 
Salad oil 
1 jar (about 13 oz.) canned peeled 


roasted red peppers, drained 
and chopped 


nN 


cup cherry tomatoes, rinsed 
Parsley sprigs 


Salt and fresh-ground pepper 


1. In a 2- to 3-quart pan, cook rice as 
directed on package. 

2. Meanwhile, in a 10- to 12-inch frying 
pan over medium-high heat, stir onions 
in butter until limp and just beginning 
to brown, about 4 minutes. 
Pour into a bowl. 


3. Add broccoli and “4 cup 
water to pan. Bring to a boil 
over high heat; cover, re- 
duce heat, and simmer un- 
til broccoli is barely tender 
when pierced, about 5 
minutes. Drain. 





4. Remove labels from 4 

empty food cans (about 2° 

in. wide and 4% in. tall; 14-0z. to 1-lb. 
size), each with 1 end removed; wash 
cans with soap, and dry. Rub interiors of 
cans lightly with oil and set, open end 
up and slightly apart, in a 10- by 15-inch 
pan. Spoon 2 tablespoons hot cooked 
rice into each can and press down with 
a spoon to compact and make level. 
Spoon 2 cup broccoli onto rice in each 
can, then '4 cup onions and 11 table- 
spoons roasted peppers, spreading each 
level. Continue to layer all ingredients, 
packing down with a spoon to compact 
layers as you add each, ending with rice. 
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Bright, simple 
ingredients layered 
and baked in an 
empty food can 
make a jaunty 


vegetarian entrée. 


‘itchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 


By Andrew Baker 





5. Bake in a 375° regular or 
convection oven until stacks 
are hot (about 145°) in the 
center, 20 to 25 minutes. 
Let rest in cans in pan for 5 
minutes. One at a time, 
invert a dinner plate over 
each can; hold together and 
invert can onto plate. With a 
can opener, cut each can 
end free; press end down lightly and 
lift up can to release vegetable-pilaf 
stack. Lift off can and can end. Garnish 
plates with cherry tomatoes and 
parsley. Add salt and pepper to taste. 


Per serving: 285 cal., 20% (58 cal.) from fat; 
8.7 g protein; 6.4 g fat (2.3 g sat.); 53 g carbo 


(6.1 g fiber); 755 mg sodium; 7.8 mg chol. 


Walnut Shortbread Cookies 


Lisa Sarenduc, Santa Fe 


is the process of typing up all the 
recipes she had collected on scraps of 





eam 










paper during the last 40 years| 
Sarenduc realized these maple- 
shortbread cookies were one of 
creations. Granulated maple su 
which “makes a significant differen 
is available in well-stocked s 
kets and in natural-food stores. 
can’t find it, substitute *4 cup f 
granulated sugar and add 2 teas 
maple extract. 


PREP AND COOK TIME: About 40 mi 
MAKES: About 30 


1 cup chopped walnuts 
2 cups all-purpose flour 


*/; cup granulated maple sug 
(see notes) 


V4 teaspoon baking powder — 


V4 teaspoon salt : 
1 cup (% lb.) butter or marga 
cut into chunks 


Y2 teaspoon almond extract 


4 food processor, whirl walnuts 
ii nely chopped. Add flour, maple 
@oaking powder, and salt; whirl to 
«dd butter and almond extract; 
fust until dough holds together. 
Mairi nuts in a blender until finely 
ted, or finely chop nuts with a 
and place in a large bowl. Add 
aple sugar, baking powder, and 
d stir to combine. Add butter 
mond extract, and rub with your 
until fine crumbs form. Pat 
into a ball.) 


be dough into 11-inch balls and 
ches apart on 14- by 17-inch 
sheets. With the bottom of a 
br your palm, flatten balls to 
2 inch thick. 


p in a 325° oven until cookies are 
, 23 to 25 minutes (about 30 
s in a 300° convection oven); if 
more than 1 sheet at a time, 
pan positions halfway through 
With a spatula, transfer cookies 
ck to cool. Serve warm or at 
emperature. Store cool cookies 
up to 3 days; freeze to store 


ie: 122 cal., 64% (78 cal.) from fat; 
tein; 8.7 g fat (4.1 g sat.); 10 g carbo 
ber); 86 mg sodium; 17 mg chol. 


Italian Sausage and Cabbage 
Elena Conboy, Westminster, California 

: | ‘his heartwarming dish came from a 

new member of Elena Conboy’s 


family—her 
Conboy. 


daughter-in-law, Elane 


PREP AND COOK TIME: About 40 minutes 
MAKES: 4 servings 
2 tablespoons butter or margarine 
2 tablespoons olive oil 


1 pound hot or mild Italian 
sausages, casings removed 


1 head cabbage (about 2 lb.), 
rinsed and thinly sliced 


4 cup fat-skimmed chicken broth 


’2 cup minced parsley 


Salt and pepper 


1. In a 5- to 6-quart pan over medium- 
high heat, combine butter and oil. Add 
sausages and break apart with a spoon; 
stir often until lightly browned, about 5 
minutes. Add cabbage, broth, and 
parsley, and bring to a boil. Reduce 
heat, cover, and simmer, stirring occa- 
sionally, until cabbage is tender to bite, 
about 30 minutes. 

2. Spoon sausage and cabbage mixture 
into bowls. Add salt and pepper to taste. 
Per serving: 562 cal., 77% (432 cal.) from fat; 
20 g protein; 48 g fat (17 g sat.); 13 g carbo 
(5.8 g fiber); 937 mg sodium; 102 mg chol. 


ENTER SUNSET’S HOLIDAY COOKIE CONTEST. Share your original recipes for the 
cookies your family adores. The grand prize is a KitchenAid Epicurean stand mixer, Pro 
10 coffeemaker, and cutlery set. Five runners-up will receive a KitchenAid Ultra Power 
hand mixer and the 2007 Sunset Recipe Annual. Winning recipes will be published in the 
December 2001 Sunset. Entrants must be at least 18 years old and be residents of AK, 
AZ, CA, CO, HI, ID, MT, NM, NV, OR, UT, WA, WY, or B.C. or Alberta, Canada. Send your 
recipe and the story behind it, in 50 words or less, to Cookie Contest, Sunset Magazine, 
80 Willow Rd., Menlo Park, CA 94025. Include full name, street address, phone number, 
and a signed statement that the recipe is original. Entries become the property of Sunset 
Publishing Corporation. They must be postmarked by February 1, 2001. 


aste the perfect balance. 


Alpine Lace® Deli Cheese gives you the perfect balance 
of good things your body needs, like calcium, along 
with pure, delicious taste. Plus, it’s lower in fat than 

regular cheese. Look for our full line 
of cheese and meats at your deli counter. 


Great taste. Good for your body. 
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Tequila 
time 


Try the trendy spirit in a pie; 
spike a sauce for ribs 


By Elaine Johnson 


equila has become a tony tip- 

ple, with premium bottles 

crowding the shelves behind 
bars and along liquor store aisles. To 
be called tequila, the product must 
contain at least 51 percent blue 
agave juice. But that’s where simple 
definitions end. Generally, premium 
tequilas are made from 100 percent 
blue agave juice, but not always; 
price is an indication. 

There are four varieties of tequila. 
Plata (silver, also called blanco, or 
white) and oro (gold, which may have 
caramel coloring or sweetener added) 
are typically unaged; silver has the 
cleaner agave flavor. Reposado (liter- 
ally, peaceful) has aged a minimum of 
three months in oak barrels. Anvejo 
(aged) has spent a minimum of one 
year on oak. The more time a tequila 
spends on oak, the more complex 





and woodsy its flavor—and the more 
expensive it usually is—so premium 
versions tend to fall into the last two 
categories. But you can find premium 
silver tequilas too. 

Regardless of its age or agave con- 
tent, tequila isn’t just for margaritas 
(or shots); it adds an intriguing nip to 
many dishes, from entrées to desserts. 
And though the nuances of premium 
brands do come through in cooking, 
the following recipes also work well 
with a silver or gold tequila. 


Frozen Margarita Pie 
PREP AND COOK TiME: About 25 min- 
utes, plus 3 hours to freeze 
NoTeEs: Use a silver tequila. 


MAKES: 8 servings 
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1’2 cups (3% oz.) lightly packed 
white marshmallows 


“s cup half-and-half (light cream) 
1 teaspoon grated lime peel 

i cup lime juice 

4 Cup tequila (see notes) 


20 thin chocolate wafer cookies 
(about 2 in. wide; 5 oz. total) 


2 tablespoons melted butter or 
margarine 


1 cup whipping cream 


12 tablespoons sugar 


1. In a 3- to 4-quart pan over medium 
heat, stir marshmallows with half-and- 
half until melted, about 5 minutes. 


2. Nest pan in ice water; stir often un- 
til cool, about 3 minutes. Add lime 
peel, lime juice, and tequila; stir occa- 
sionally until cold, 8 to 10 minutes. 


3. In a food processor, whirl cookies un- 
til finely ground. Add butter and whirl 
until mixed. Press cookie mixture evenly 
over bottom and halfway up sides of a 





Frozen 
marge 
Cocktail 
flavors inj 








JAMES CARRIER 


9-inch cake pan with removable rij“ 


4.In a bowl with a mixer on) 
speed, whip cream with sugar 
holds soft peaks. Fold in marshn 


mixture, blending well. | . 
eWILh re 


we, Add 












5. Pour filling into crust and s) 
level. Freeze until firm to touch 
center, about 1 hour, then wrap a’ 
and freeze until solid, at least 2_ 
longer or up to 2 weeks. 


6. Unwrap pie, run a thin kni 
tween crust and pan rim, and f¢ 
rim. Set dessert on a flat plat’ 
stand at room temperature abc 
minutes to soften slightly, then ct 
wedges. 


Per serving: 284 cal., 54% (153 cal.) relly " 
2.7 g protein; 17 g fat (9.6 g sat.); 288) 
(0.6 g fiber); 158 mg sodium; 49 mg cl’ 


Classic Margarita Rock} 


PREP TIME: About 5 minutes 
MAKES: 2 servings ji 


If desired, rub rims of 2 glasses ) 
each) with 1 lime wedge. Put ¢) 


be 


[= 





*| a shallow dish; dip glass rims 
» It. Put *%4 cup ice cubes in each 
ssin a pitcher, mix “4 cup each 
mia, orange liqueur, and lime 
e Pour equally into glasses. Gar- 
h ith lime wedges. 


Seing: 164 cal., 0.5% (0.9 cal.) from fat; 
® tein; 0.1 g fat (0 g sat.); 11 g carbo 
Wer); 4.9 mg sodium; 0 mg chol. 


mila Barbecued Spareribs 


SPIND COOK TIME: About 114 hours 
© 4 servings 











Sounds pork spareribs, fat 
_ rimmed 





| up tequila barbecue sauce % j 
recipe follows) * ¢ ‘DUROTHERM 
3 — rrr a7 08D 





e ribs and pat dry. Arrange in a 
layer in an 11- by 17-inch pan. 
“cup water; cover tightly with foil. 
>in a 425° oven until meat is ten- 
men pierced, 40 to 45 minutes. 
s out. Skim and discard fat and 
‘ices for other uses, or discard. A 
ribs on a barbecue grill over a 4 Call 800-662-5882 or to purchase 
ed of medium coals or medium dale _ RC MA eC EL 
#1 a gas grill (you can hold your i< 
grill level only 4 to 5 seconds); 
ed on gas grill. Cook, turning as 
|, until ribs are browned on both 
bout 10 minutes total. 













Cookware that fits your busy lifestyle. 
DIS aera le hmee etter nivel 
elegant serving. Keeps food hot up 


to 2 hours! Discover the secrets of 
Durotherm with our FREE CD-Rom. 









































fiside 4 cup of the sauce. Baste 
ribs with about half the remain- 
ice; turn over and brown, 4 to 5 
s. Baste other sides of ribs with 
ling sauce; turn over and brown, 





Msfer to a board; cut between ribs 
ive with reserved 4 cup sauce to 
taste. Add salt to taste. 





Wng: 721 cal., 51% (369 cal.) from fat; 
mein; 41 g fat (15 g sat.); 29 g carbo 
r); 311 mg sodium; 161 mg chol. 





: = 


























Wu barbecue sauce. In a 4- to 5- 
pan, combine 1 can (12 oz.) 
| pineapple juice concentrate, 
(6 oz.) tomato paste, 1 cup 
, “4 cup lemon juice, 2 table- 
| distilled white vinegar, 1 ta- 














| Plan your next Winter Es 
an minced garlic, and 1 table- at pines 
minced canned chipotle chili oer iteler la bale Cee 
20 sauce (including sauce) or 1 wu il ana new and exciting ideas 
on hot sauce. Bring to a boil Sarou iiiliouirs (ec 
edium-high heat and stir often a=. ee aa ya Souter 


# duced to 2 cups, about 20 min- 
‘se sauce, chill airtight up to 2 
or freeze. Makes 2 cups. 





p: 194 cal., 1.4% (2.7 cal.) from fat; 
tein; 0.3 g fat (0 g sat.); 29 g carbo 
F); 188 mg sodium; 0 mg chol. 


r 
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“Dear Bob: 
Tempur-Pedic's 
Weightless Sleep System | : 
has energized my life, ja 
and made leisure time 
a real joy again’ 


Our miracle bed changes lives twenty-four/seven. 


—by Bob Trussell, Tempur-Pedic Founder & CEO 


I get “Dear Bob” let- millions have discovered our new 
ters all the time. From __ fatigue-fighting, energy-elevating 
folks who comment on weightless sleep phenomenon. 
the wonderful ways my 
Tempur-Pedic bed has 
changed their lives for the better. 
Like suddenly rediscovering the 
pleasure of making a house a home. 
Seven years ago, I brought the 
famous Tempur-Pedic SWEDISH SLEEP We expanded NASASs anti-G-force 
System to America. Since then, research to invent a new weightless- 
sleep material. Our technology is 
Makes all other recognized by NASA, the tLe 
beds obsolete! 


a - Our advanced technology is recognized 
{ by NASA, the U.S. Space Foundation, and 
certified by the Space Awareness Alliance. 


Ng e 


¢ A marvel of molecular physics! 

¢ Drastically cuts tossing & turning. 
¢ No air, water, or steel springs. 

e Adjusts its shape automatically. 

¢ Only one moving part—you. 










cu 
UE! | 
7 TEE . Viscoelastic memory cells conform 
ci T ep pili Lh 


AT k AirFlow _ Ventilating windows dissipate heat. 
System 


kkAN > 





ONT New... to every curve and angle of your body, 














Space Foundation—and certifie 
the Space Awareness Alliance. 

Other beds are fancy on the « 
side. Mine is a miracle on the uy 
—where billions of self-ventilal 
viscoelastic microcells cuddle y 
body with perfect support. And 
selectively adjusts to your pe 
shape and weight. 

Thousands of sleep clinics at 
health professionals recommen! 
TV, radio, magazines, newspape| 
give us rave reviews! 

Call or fax right now for a fre 
sample, free video, and free inf 
mation. I'll also send you a FRE 
HOME TRYOUT CERTIFICATE 9, . 


FREE DEMONSTRATION i 
CR MALI e eC me Cen 


r 









PRESSURE RELIEVING | 
SWEDISH MATTRESS AND PIL] 


FREE SAMPLE / FREE VIDEO / FREE| 


1-888-461-543 


OR SEND FAX TO 1-859-259-984) 
Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Lexington, KY ¢ 











OPE sorting of covers from the 


magazine’s first four decades available now in 
our Sunset Centennial Commemorative Poster 
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The poster measures 24" x 36" and is available for $10 plus $5 
shipping and handling. Use your MasterCard® (see special 
offer below), or mail a check payable to Sunset Publishing 
Corporation to Sunset Magazine, P.O. Box 51572, Palo Alto, 
CA 94303. 


Please indicate on your order that you would like to purchase the Centennial 
Commemorative Poster. 


For a limited time, use your MasterCard” card and receive 
an exclusive 10% discount on Sunset’s Centennial poster. 
To receive this discount, call 1-800-227-7346 and ask for 
Ext. 5570 between 9 am and 4 pm PST. 
set.com to view other posters in this sp< 


Visit www.sun- 
cial collection. 





SCHOOL & CAMP 


AMERICAN CAMPING 
ASSOCIATION 


RA Tul iit mt 
*THE ONLY 


Campa iolia = 
Lose Weight & Have FUN Too! 


Lose 5-50 Ibs. at world famous 
beachside La Jolla, CA. 
=; Pre-teens 8-12, Teens 13-17, Boys 8-18," 
Young Ladies Program 18-29+ 
For a Free Brochure 


1-800-825-TRIM 


$35 MiLON Frrness CompLex © Free 2 Year Foow-UP 
eDIsNeYLAND * SeaWortD ® THE BEACH & More! 














“Making noe OD EM TFT Ce 


Gain the academic edge along with life- 
long learning skills at a fun 10-day summer 
residential program held on prestigious 
college campuses worldwide. 


ee mee a) 
800.285.3276 
Wwww.supercamp.com 


More summer fun than any 
kid should be allowed to have. 


Lake Tahoe, CA 
Jet Skling, Paintball Shooting, Whitewater Rafting, Parasailing, 
Skateboard Park, Mountain Biking, Go-Kart Racing, Flying 
Trapeze, Glider Flights, Ultimate Rush Giant Swing, 
Waterskiing, Golf, Horseback Riding, Ice Skating, Ropes 
Course, Indoor Rock Climbing, Tennis, and Bungee Jumping. * 
call for free brochure 


1-800-PRO-CAMP 
or visit pe ee com 


Free pick-up from Reno w/pat al perr 
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SCHOOL & CAMP DIRECTORY 


TRADITIONAL SCHOOLS 


EXPERIENCE THE DIFFERENCE 


¢ Young men (grades 7-12) 


¢ College prep-small classes 


¢ Computer/Internet 
training 


¢ Learn to fly-complete 
flight training programs 


“> Full sports & activities 


* Fun, exciting Central 
Florida coastal location 


CALL (321) 723-3211 


www.flair.com 








Oak Creek Ranch 
* Boarding, Co-Ed Ages 11-19 
* College prep 
* Programs for under- 
achievers and ADD/ADHD 
¢ Individual attention/small 
classes, sports, outdoor 
activities 
Second Sem. begins Jan. 22nd. 
Open Enrollment! 
Box 4329, W. Sedona, AZ 86340 
Tel. 520.634.5571 
E-mail: admissions @ ocrs.com 
URL: ocrs.com 

















College Preparatory Program * Superb 







Faculty * 6:1 Student to Teacher Ratio * 


100% College Placement * 12 Sports Teams 





* Organic Gardening * Horse Program * 






Fine and Performing Arts * Mountain 






Camping, Hiking and Biking 


WRC kc eee 
*swww.midland-school.org 













NAWA Academy \ 
3 Academic Programs: 
@ Traveling School @ On-Site School e Snowboarding School ; 
esr Classes @ 7-12 Grades, Coed e College Prep 4 
@ Outdoor Ras scue, and Fire Training Offered 











TRADITIONAL SCHOOLS 


ARMY AND NAVY 
ACADEMY 


CARLSBAD, CALIFORNIA 


— Oceanfront campus 

— College prep 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www. wearnyandnavyecademy. org 


1-888-76-CADET 


RESIDENTIAL TREATMENT 
CENTERS 





Female Adolescent Treatment Center 
Pewee We sop 
‘NEWHAVEN: 
A small, private program that offers a more personalized 
therapeutic experience for girls who are facing challenges in 


their home, school, or other relationships. New Haven is 
situated at the foot of the Wasatch Mtns. in Utah amid a 


beautiful and serene agricultural setting and offer the following: 
® family, individual, group & recreational therapy 

® JCAHO accredited 

® on-site horse care, riding & gardening 

® fully accredited on-site private school 


(801) 794-1218 


email: newhavenrtc @ worldnet.att.net 
www.newhavenrtc.com 





SPECIALTY SCHOOLS 


A Christian Home & School for Teenage Boys 


FATHhOMe 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


A athletic program 

A year-around 

A small classes 

A farm ced 

A vocational fraining 
A individual attention 
A non-denominational 


* Residential 

¢ Separate Boy and Girl Programs 

¢ Therapeutic and Non-Therapeutic 
* Substance Abuse 

¢ Behavior Disorders 

¢ Learning Disabilities 

¢ Youth and Parent Seminars 

¢ Full Psychological Testing Available 


To Speak To A Representative, Call 1- $00-818-62 


1 
www. COS ee ie 


“Not Just programs, but a solution” 

















TRADITIONAL SCHOOLS |” 
THE DELPHIAN SCHOO 


Education that makes a difference 


* Individualized Program * Ages 8-17 
* Residential Coed + Coastal Oregon 
* visit us at www.theschool.com 


-call: 800-626-6610 


Delphi uses the study methods of L. Ron Hubbard 






















Squaw Valley Aca | 


at Lake Tahoe since 1 
MY WASC Fully Accredited 

osen : Enrollment * Coed grades 6-12 * 100% Colleg 
ESL * I-20 * SAT Prep * 1 to 9 Teacher Ratio * Summei} 
Structured * Clean Air * Safe * High Sierra Advent 
Daily Ski/Snowboard * Fall/Spring Trips 1 

235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 
www-.sva.org * info@sva.org * 530-583-15:| 





mu 
SPECIALTY SCHOOLS 


ere CN UCIT DIG 
Who They Are and Learn W 
SU ACr lB seeenle 





* Immediate enrollment, year-round 
* Co-educational (ages 12-18) 


* Customized academie program (fully accredi 


wescent 


* Personal, group, 4 pal therapy 
. Substance-freeis fefacu) erapists | 


enviror 







* Fully Accredited J 
* Junior High and High Scho 

* Highly structured 
* Year-Around 

¢ Safe Environment 

¢ Non-Denominational 
* High Values 

* Community Service & Actiy 





| i PECIALTY SCHOOLS 
| 
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overy ee he bet that is in us. 
call 24 hours-7 days a week 


e00- 965- 9450 






IS YOUR TEEN 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 







‘Finally a program so effective 
it is backed by a warranty!” 






CALL TODAY FOR DETAILS 


TOLL FREE 
= 1-888-633-2697 
Bight ss @kele= 









OUT OF CONTROL, 
SELF-DESTRUCTIVE, 
LOW SELF-ESTEEM, 
UNDERACHIEVER? 









- Academic Program 
- Intensive Life Skills 






Dirace 1-877-372-3200 
www.teenranch.org 
ANCIAL, INSURANCE AND ESCORT INFO 






vertise call 1-800-222-9404 


SCHOOL & CAMP DIRECTORY 





SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


Parent Resources Hotline 


~ Options For Struggling Teens: 













*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 

| *Renowned Specialty Boarding Schools 

1 *Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 

















3 TEEN HELP 


Recommends Effective Programs: 
¢ Results backed by a Warranty 
¢ Hundreds of Testimonials 
¢ Financial plans available 
¢ Starting at $1,990" per month 


800-637-0701 


any other individual costs without notice 









ia ~ 


| Where Dreams Become Reality 

|  CEDU Family of Services has been the leader in emotional growth education 
; for young people since 1967. CEDU fosters growth in adolescents whose 

i learning and behavioral needs are not being met in traditional educational 
; settings. CEDU’s boarding schools and therapeutic adventure programs 

| provide struggling adolescents with what is needed to change their behavior 
| and rebuild the dreams of your family. 


| Call today: & 800-858-1933 www.cedu.com 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 















SPECIALTY SCHOOLS 


DEFIANT [TEEN? 


Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd ¢ Out of Control ¢ Depressed 


SPECIALTY SCHOOLS 7: 





Therapeutic Boarding Sch 


* Family Workshops 
* Wilderness Adventure 
* Emotional Growth Curriculu 
* Accredited College Prep Acade 
* Academic & Achievement Semi 


Let Ws help you charter A new course 
Or YOU! Son vf daughter, 
pee Aepore its too late/ 


— The Pacific Coast Foundation will help you find 
the right program at the right price. Call us today. 
Check us out on the web: www.mtba 


BEE we 


Se Lucitic Coast 
OUNDATION 
1-877-686-4560 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville, OR 97754 

800-462-3404 





Troubled Shean 
| Sai a SSE 


Spring's 


lowk.or 





TURN-ABOUT RANCH 


 * Time-tested therapeutic 
& academic program 


Angry, Defiant Teen 
. . * Boys & girls, ages 13-17 


* Youth & family workshops 
* ADD, ADHD and depression 


vs Z e 
- leg a * Drug & alcohol abuse 
i “ * Social & learning problems 
* We help change destructive 


SUN HAWK behaviors into positive 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 


http://www.turnaboutranch.com 





ee er | 





Ve 


Es 











\ attitudes and actions 


NOADEMNG * Insurance & financing help 
www.sunhawk.org » 800-2] 4-3878 


¢ Family environment * Parent references nationwide 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 


1-888-635-498)} 


24 Hours 7 days a week 
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4 
Teen Drug Use 


Cr meuetsebtet-ay (set) ( 


Resource 
Catalog 


| Recommended 
Schools & Programs 





ADVERTISERS IN THIS | 
SCHOOL & CAMP DIRECTO. 
cheerfully will send complete int 
tion, including rates, reservation™®) . 
accommodations, upon requi 


fficult Teens 
Beet ilss:¢-0-15 to) ot ee 
for Parents 








134 SUNSET 
















SPECIALTY SCHOOLS 


ian Family... 
Tearing Apart? 





e Specialty Schools 
¢ Self-Help Programs 


¢ Troubled Teens 
& Transports 


¢ Discipline Programs 
¢Financing & Referrals 


¢ Tools, Information 
& Resources to 
Assist Families 
iia 


JLTATION 877-770-7726 


www.familyhelpcenter.org 


oubled Teen? 


Therapeutic Wilderness Program 











so POWERFUL “WAKE UP CALL” for boys and girls, 
7. Our short-term program treats teens with a variety of 
cluding: social and learning problems, drug and alcchol 
other destructive behaviors. Sojourn's UNIQUE approach 
S positive attitudes and strong moral values. We also 
Sfamily workshops and insurance/financing assistance. 


inhawk.org « 800-214-3878 








‘oad to Success Starts Here 


EDAR MOUNTAIN 












ed boarding school 
academic program 
ades 9-12) 
ndividualized classes 
igh school in 3 years 
outdoor activities 


° Perfect for underchallenged 
& underachieving students 

* Post-treatment transition help 

* Social, emotional & character 
development component 

* Fun & inspiring environment 


00-748-5368 


Ten Merde heoo Site ost seth mel) 
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r Therapy Program 










Parent Seminar Wy 
Girls and Boys = 
Depression 
Substance Abuse 

Behavior Disorders 

Licensed Psychologists 
Academically Accredited 
30 to 60+ days curriculum 






soar... and 
d new direction.” 


“Sp, Redcliffascent.com 


} »Phone (800) 898-1244 


GARDEN & OUTDOOR LIVING DIRECTORY 





©0000 000OOCOOCOOOEO 
; REDWOOD . 


‘ GREENHOUSES = 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KI 


Swim at Home’ 





a 

@ 

e@ 

e@ 

e@ 

e 

Swim or exercise e 
: ainst a smooth current e 
adjustable to any speed or a Ideal for e 
swimming, water aerobics, rehabilitation and e@ 
fun. The 8’x 15’ Endless Pool” is simple to e 
maintain, economical to run, and easy to @ 
install inside or outdoors. . 
@ 

8 

@ 


For Free Video Call 
(800) 233-0741, Ext. 1427 


or visit www. ae neers com 
200 E Dutton Mill Rd, Dept 1427 
Bac 








FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
e SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©000080808080808080808808088 


OUTDOOR LIVING ENCLOSURES 


ENDLESS POOLS 


Automatic Gates 


Complete Kits for Automated Wrought 
Iron a Install in = or i hours! 





No one offers the qualtiy and ease of 


installation of our SYSTEMKIT 


xk & 
The Patriots 


* are,here ae 





Enhance Your Outdoor Living 
~ UV block polycarbonate 

Privacy panels & insect screens 
> Many models & sizes 


| CLARITY 

SYSTEMKIT™ includes gate, 
posts, ae everything 
you need...low as °1,275 


800-234-3952 


www.amazinggates.com 





www.agidomes.com ‘1-877-518-1110 


reent lOUSeS 


for year-round gardening adventure, 








VW. MALL co Ld 












WOOD, WATER & FIRE... 


A mania BLEND % 
Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 


» Sizes: 6'x8' to 16'x30' 

* Prices as low as $869 
+ Do-it-yourself assembly | 
+ Fullline of accessories | 










Hot Tub. Vd bs, ba i 
Affordable hot tubbing canbecome Cha YSGH B 

an every night pleasure.. Once you 

have your tub... the evening stars are free! Greenhouse’ Supply 





Call for FREE information 


snorkel hot tubs 


Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 114 
4216 6th Avenue S. * Seattle, WA 98108 * www.snorkel.com 


800-962-6208 


Call NOW for 
FREE 88-pg catalog! 





“T7979 State Route 536, Mount Vernon, WA 98273 a 


HYDRANGEAS PLUS 


gitar, RARE AND UNUSUAL 
HYDRANGEAS 
Color Catalogue/Reference Manual 
$4.75 - Refundable With Purchase 
503-651-2887 
NURSERY P. O. Box 389, Dept. SU 
www.hydrangeasplus.com Aurora, OR_ 97002 








200 "best-tasting" & rare varieties 


ee ad www.TomatoFest.com 






The Tomato Lover's Paradise 


certified organic Box W-1, Carmel, CA 93921 * 1-888-989-8171 
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SHOPPING DIRECTORY 


INTRODUCING NEW 
PITTSBURGH CORNING GLASS BLOCK 
SHOWER SYSTEMS 
Practical Beauty That Fits 


Cae Sa 





Pittsburgh Corning Glass Block shower 
kits, available now in neo-angle, classic and 
walk-in design. Visit us on the web @ 
www. glassblockdesigns.com 
to find the shower style that fits perfectly. 


| Gilg PITTSBURGH 
mg CORNING 
| (eeNS—s =| ele 
| Glass Block Designs 
| 381 11th Street 
San Francisco, CA 94103 
415.626.5770 1-888-242-4230 


A Premier Source For Pittsburgh Corning Glass Block Products 








MOST WITHIN 48 HOURS! 


24-HOUR FAX LINE: 1-800-214-3929 
200 GALLERIA #400 * SOUTHFIELD, MI 48034 


“List price may not necessarily 
be the price at which the product 
is sold in your market. 





Sunshine GardenHouse™ 


* Double-wall polycarbonate 
glazed panels diffuse light, 
provide insulation 

* Attractive and 

durable redwood 


















i 
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atic vent ie a 
system and dutch “a 
door 


* Pre-made panels 
and how-to video 
make assembly easy 





dn ‘ik 
PO Box 2068 * Longview, WA 98632 
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1-888-272-9333 + www. POT ery com 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


1-800/328-7237 
TABLE PA 
Ext. 281 Surly’: PTABLE PAR ot 


www.sentrytablepad.com 













Day Delivery 
= Available 





SPECIAL FROM 


TELL US MODEL # 
— we ME ae es 
www .tablepads.com 


pe 
“QUICK DELIVERY” 


"INSTANT PHONE 
FACTORY DIRECT TABLE PAD CO. 


1-800-737-7227 


95 


(Depending on Size, 
evr ave ler B ut ac)} 








Mrs, Stewart’s Bluing 


¢ WHITEST WHITES 

¢ SALT CrySTAL GARDEN 
¢ SWIMMING POOLS 
e WuiTe Hair & PETS 
¢ Fine CRYSTAL 


So 
NNN 
OES 


Ask Your Grocer! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 


www. mrsstewart.com 


LIQUID BLUING 


| Build Your Own Home and | 
Save Thousands ; 
avor F 
Your Pla urs 
Call for Information 
pa LC ase ta 


Dealer Inquiries Invited 
P.0.B0x1947 Oroville CA Sook 5 


Buy/Sell . Large Inventory of 
CHINA Discontinued China 


Syracuse - Spode - Lenox 
MATCHING 


Franciscan - Castleton - Haviland 
And much more! 


OLYMPUS COVE ANTIQUES 
1-800-564-8253 


179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 
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- IronExceller 


Stylish handcrafted pot racks. www.ironexcellenne 


Wrought iron custom orders. 
Toll Free (877) 337-1274 


NOE 
Home Improvement & 
Garden Centers, 
here’s your chance! 


Sell Sunset in Your Ste 


¢ high profits 

e guaranteed sales 
e free display racks 
e free shipping 


Put Sunset’s reputation an 
selling power fo work for ye 


CALL NOW! 
1-800-435-5003 | 


(8-5 pm EST) 
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Mailing List Preference 


We sometimes make our subse 
list available to carefully scre¢ 
organizations whose products anc 
vices may be of interest to you. I 
prefer not to have your name f 
available, please write to: 


SUNSET Customer Service 
P.O. Box 56656 
Boulder, CO 80322-6656 


4 
If you would prefer not to rec 
mailings from any company a) 
please write to: 


Mail Preference Service 
Direct Marketing Associatioi 
P.O. Box 9008 > 
Farmingdale, NY 11735 | IK 
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Eertise call 1-800-222-4 
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Bre convenience of INCINOLET 
sre - home, cabin, office, barn, 
oat — anywhere! 
2s steel  * Odor-free 
: : * Easy installation 
: posting mess or hassle 

rates waste to clean ash! 


327-5551 For Free Brochure 


Fehon ari en cei 
ndjon © Dallas, Texas 75220 
www. incinolet.com 


Re 


NaN DU MECL LOA 


NG IN POST & BEAM CONSTRUCTION 


SE QUOTE ON CUSTOM PLANS 

GN * CONSTRUCTION SUPPORT ¢ HIGH QUALITY 
SION MATERIALS e FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISE 


1.888.546.9663 


IN BOOK & PRICE LIST NOW AVAILABLE 
— over 100 full colour designs — 


~e- 


ie Your Dream 


SCREEN §S 


Ss, Doors, and Partitions. Add a timeless and 
; t Asian design to your environment. 


‘Translucent Lraditions 
1785 Egbert Ave., SF, CA 94124 
Call for FREE brochure 
1 (800) 977-4654 





9404 


SHOPPING DIRECTORY 


Step up toa pn stair that’s right for you. 


‘Installation 
MT CTR ETT 


Paar eae 


now included with all 
We & ws tar 


rm Br) h Far) E9 


ci) Were eK: from 


eras *1575 


SET Ges OF allay 
3'6" to 7'0" , ia 

eKits or Welded gai eAll Oak 
WTS ie : TS a tC 


ree (1 Te 
ai) 


SII 


eDiameters 
4'0" to 6'0" 
eCast Aluminum 
ea tC 


The best election, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


_Call for the FREE color Catalog & Price List: 


Ask for Ext. S01 


or visit our Web Site at wren Eelavaphag: com 


Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX « Chicago, IL * Stamford, CT 


THE IRON SHOP’ 


The Leading Manufacturer of Spiral Stair Kits® 


NEW LOW PRICES! 


ATM EY 


FREE Product Info Kit: 


1-800-444-0778 
Dp Et. 1300 


ALL MAJOR 
CREDIT CARDS 
ACCEPTED 





©2000 The tron Shop 


World’s Largest 
Inventory! —) 


China, Crystal, Silver . 
& Collectibles : 

¢ Old & New 

¢ 125,000 Patterns 

¢ 6 Million Pieces 

¢ Buy & Sell 

Call for FREE lists. 


REPLACEMENTS, ITD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 
1-800-REPLACE (1-800-737-5223) 


www.replacements.com 


Ome he ameter lee 
never leave you cold. 


With the AquaStar tankless gas water heater, you can count on 
hot water every time you turn on the tap. AquaStar provides end- 
less hot water, no matter how many consecutive showers you 
take or for how long. Even better, it does all this while saving 


zz 


you money. Which is an idea anyone can warm up to. 


EA _ ZZ 
~ Aqua Stary zoscu 
H: 29 3/4" W: 18 1/4" D: 8 3/4" THE BETTER WATER HEATER 


ASSM0101 





CONTROLLED ENERGY CORPORATION 800°642°3199 www.ControlledEnergy.com 


JANUARY 2001 ai, 
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CLASSIFIEDS 


2001 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
HEATHER ROTH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 Fax: 
860-626-8625. 

space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher's approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 
typographical errors or response. 


APPAREL 





AUSTRALIAN SHEEPSKIN Boots, 
Slippers, Mattress Pads. Warm, fleecy, 
healthy. 1-800-464-9665. 

Clothing and Gear for fun and travel. 
(800) 290-1920 www.sonomaoutfitters.com 
BOOKS/PUBLICATIONS 
BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 


1-800-695-9599. 


CARPETS/RUGS 
BUY SMART First quality, warranted 





carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 
30 years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 
www.carpetsofdalton.com 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 


\ffordable. usarearugs.com 


www.arizonarug.com Monthly Internet 
Specials, Quality Rugs, Great Selection 
and Prices. 

CHILDREN’S CLOTHING 
Quality Clothes for Kids! Kelly’s Kids 
online outlet store. Everything 60% off 
everyday! View our line at 


onlineoutlet@kellyskids.com Immediate 


SUNSET 


CHINA/CRYSTAL/SILVER 


CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. www.chinafinders.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
#1-800-562-2655 Discontinued CHINA/ 
CRYSTAL/FLATWARE.Shop On-line 
www.chinareplacements.com Buy/Sell. 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 
SILVER DEPOT, Inc. Wholesale 
sterling flatware matching. We also buy. 
1-888-567-8185. 
SILVERPLATE / STERLING Flatware. 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. Fax 1-209-634-1134. 





CULINARY TOURS 


CULINARY VACATIONS, hands-on 
cooking instruction in the beautiful 
countryside of Provence and Normandy, 
France and Tuscany, Italy. Call for 
1-888-636-2073, 


a free brochure 


www.culinaryvacationsinc.com 
CUPOLAS/WEATHERVANES 


WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 


DOWN PRODUCTS 
ALL ABOUT DOWN. Comforters - 


Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 


FIREPLACE ACCESSORIES 


FIREPLACE MANTELS Custom 
Built. Free design. Free Shipping. 


www.phoenixmantels.com 602-705-4544. 


FLOORING 





Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the test 
of time. 4"-12" widths. Free brochure. 
800-283-6083. www.authenticpinefloors.com 
FLORAL DESIGN SCHOOLS 


FLORAL DESIGN’ INSTITUTE, 
Classes, Videos, Books, Tools, and Supplies. 


www.FlowerSchool.com 1-800-819-8089. 


FURNITURE 


CAROLINA FURNITURE WORLDWIDE 
- FURNITURE DIRECT **** Save Up 
To 60% On Major Brands! White Glove 
Express Delivery. Immediate Quotes Call 
1-800-714-4448. 

FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 
www.WarrensInteriors.com 

HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400. 


GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


North Carolina. 


www.bennersgardens.com 


ORGANIC GARDEN GUIDE & Seed 
Catalog, Featuring Oriental & European 
Vegetables. Free. West Coast Seeds, 
Box780, #206-8475 Ontario Street, 
Vancouver, B.C., Canada, V5X 3E8, 
Toll-Free Fax 1-877-482-8800, 


www.westcoastseeds.com 
GIFTS 
UNIQUE COLLECTION; 100+ Images 


enables you to Design/Print Personalized 
All - Occasion Gifts that you create online 


www.PrintYou.com 
GOURMET FOODS 
ABSOLUTELY DECADENT unique 


specialty treats and sinfully delicious 
chocolates www.jansweetreasures.com 

CALIFORNIA OLIVE OIL - Farm direct. 
Light, healthy, natural. Mail order gifts & 
gourmet. 1-800-833-9545 www.OilofJoy.com 
“GOURMET COFFEE” From Paradise 
Kona Coast Coffee Company, Hawaii 
(808) 328-9571 www.KonaCoastCoffee.com 
MARYLAND CRABCKAKES Lump 
Crabcakes Shipped FED-EX Overnight. No 
Fillers. Call Toll Free 1(888) 539-6559 
Order On-Line www.crabcakeexpress.com 
SMOKED SALMON and Trout by 
Villa Tatra Colorado 1-800-430-4003 


www.villatatra.com 


HELP WANTED 


EASY WORK! EXCELLENT PAY! 


Assemble Products At Home. Call Toll 
Free 1-800-467-5566 EXT. 11797. 


HOME-BASED BUSINESS 


Perfect Job For Mom! Kelly’s Kids - Sell 


the children’s clothes that sell themselves! 
Flexible schedule, commissions and cash 
bonuses! Call 1-888-483-7073 or visit 


www.KellysKids.com 






HOME FURNISHINGS 


WINDOW ROLLER SHADE 
Darkening, Light Filtering, La 
1/800-482-9956, F/x 501-954-954( 

REALESTATE |! 
EUGENE OREGON, Home and 
Country Ranch; 33Acres; (pce 
ppbcpa @earthlink.net; 541-345-9 
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fe 
TIMESHARE FOR Sale. Tio 
Weeks. R.C.I. Resort. Asking $ APACE 
Both. 602-417-0175. Bini 
WASHINGTON, IDAHO s ‘ee 
acreages. Owner closeout. Eas 
(800) 942-5363. Email: Rocky @d| 

RESORTS/RV 


PALM SPRINGS Resort Area - /! 
Mini-Condos: SALE or RENT. q 
Resort, World Famous Mineral O 
Tennis & Golf Course. (800) 8019!’ 
www.calientespringsresort.ccmi( |! 
$325 Mo! i 


RETIREMENT LIVIN(M;,,. 


com 
Bies.CON 
bl) BE: 
tions F 


il Free |- 


C0. 


Mature Living Choices - Senior Si}pix 4) 
A FREE color magazine featuring), 
choices specifically for people 55+ 
coast to coast. Call 1-800-222-577 
SS 


TRAVEL/SPECIAL EVE 
ALASKA DISCOUNT CR 
Free! Compares major ships itineyi”. Ww 
fares. 800-544-9361. : 

wn KEFR 

VACATION RENTAL hin 

i 

5250+ VACATION RENTA . 
WWW. http://cyberrentals.com Holi” 
condos direct from owners, colori, ORE 


lowest rates. Or call 1-800-628 
FREE color sampler. ; 


AHOR 
ulus, | 
Weddin 


Pak at 
Accommodation Whistler by 
Incredible selection, hospitality, COLOR 
certified owners. Discount lifts, | 


, ‘ OME 
comprehensive discount guest : 


Keysto 


Online payments, resort info, maps 
availability, property profile §"") 
info @alluradirect.com, 604-2 lodoiy 


www.AlluraDirect.com 
CALIFORNIA 
BAJA’S FRIENDLY 
March. Ecotours since 1966. 800 
www.bajasfrontiertours.com _ 
BEACHFRONT SAN 
of beach, fully equipped 
color brochure, 80 
www.beachfrontsandiego.com 


THE Rt 


CALIFORNIA EQUESTRIAI 
Lessons Spa Cottage Menu 
510-537-5133, CEVP, Box 102 
Ramon Valley Blvd., Suite-1, § 
CA 94583 quikstop@pacbell.n 


RRP 


IRNIA MOUNTAIN GETAWAYS 
kages Group Rates Toll Free 


14-7378. 


: 
i 


Monthly vacation homes close 
beach. Fouratt-Simmons R.E. 
3829, www.fouratt-simmons.com 
CINO Coast Beachfront Vacation 
pas, fireplaces. 1-800-359-4649. 
isonproperties.com 

BEACH SAN DIEGO Ocean 
ont furnished vacation condos. 
barbecues, beaches & views. 


e welcome. Day/Week/Month 
beaches.com (800) 779-7263. 


EGO BEACHFRONT Resort 
odations Family Suites several 


oll Free 1-877-544-7378. 
CISCO. B&B in San Francisco. 











y to Luxury apartment suites 
dward II Inn 800-473-2846. 
ardiiinn 

CRUZ County affordable luxury 
condos. Available by weekend and 
1-260-204 1. www.cheshire-rio.com 
TAHOE Sleeps to 90. 1 Acre 
Hottpbs, 12’ Home Theatre, 
5, Weddings, Ski Groups. 
2022. www.tahoegroups.com 
LAKEFRONT cabin south 
at skiing. Call owner for brochure 
8469 or Fax 415-925-0857. 
















E: GREAT location inside 
Park gates. 559/642-2211 
9-5. 

IE HOME in Summit County. 
ige, Keystone, Copper Mountain 
Or rent by owner. Sleeps 10. 
eakslodging.com Maureen 
942 


BFUL PAGOSA Springs New 
ig Vacation Homes 888-441-0023 
Away.com 

vIN THE ROCKIES Economy 
Accommodations. 14 Resort 
ms. We do the work! Packages 
Free brochure 888-284-3686, 


Honsinc.com 





FLORIDA 
NORTH CAPTIVA ISLAND — Spectacular 


Secluded Beaches. Vacation in Luxury 
Homes. Accessible Only by Boat. Water 
Taxi. Safety Harbor Club, (800) 472-7866, 


www.safetyharborclub.com 


HAWAII 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195-$295, 1BR $125-$150. Owner 
800-959-1911. www.chuckballard.com 


EXPERIENCE REAL HAWAII! Oahu 
Waimanalo Beach 2br/1ba home 808-259-8582. 
http://hulahut. virtualave.net 

HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 
Www. Vi-great-vacations.com/rentals/ 
condos Diamond Head Kahala Kailua 
North Shore. Mary Worrall Associates 
(808) 739-4408, www.worrall.com 
“HAWAID’S BEST” 


Beachhouse with waterfront 


Kona Private 
pool. 
(808) 328-9571, www.konacoasthawaii.com 
HAWAII'S BEST VACATION 
MES Hundreds of properties on all 
nline availability/reservations 
754-0905, www.vacationhosts.com 










HAWAILD’S “BIG ISLAND” 
Coast Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

"KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 
Hanalei Vacations. 

KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 
http://www.prosser-realty.com 
KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE 
1-800-866-2539. http://vacationspot.com/ 
showproperty .htm?key=22947 

KAUAI OCEANFRONT ESTATE; 3bdr 4ba 
luxury home. 4acres, pool, spa. (808) 828-0350 


Kona 


www.garden-isle.com/secretcove 

KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, 
(925) 838-4103. 
KAUAI-POIPU New 
Coastline Cottages Toll-Free 808-742-9688 


www.danoconnor.com 


Oceanfront 


www.coastlinecottages.com 


CALL 1-800-542-5585 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WWW. poipuconnection.com 

KAUAI - POIPU’S choicest estate/ 
home, oceanviews, 


designer-furnished. 1(800)468-3992, 


breathtaking 


www.aloha.net/~rfarkas/ 

KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $700/$1295 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 


MAUI BEACHFRONT HOMES. Great 
Swim Beach. Robert N. Hansen (RA) agent/ 
owner 808-879-3667, www.MauiRealEstate.net 


MAUI MAGNOLIA HOUSE Upcountry 
getaway. Couples, groups. $225/night. Toll-free: 
1-888-475-9222. www.mauimagnolia.com 
MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
gilvv.com 

MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 
206-842-8409. www.mauicondovacation.com 
MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 3br2ba. 
Walk to everything. (800) 707-4599. 
WwWWw.mauivacationhome.com 

OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 
www.halepohaku.com 

OAHU, KAILUA’S 10 Best Vacation 
Rentals. Selected B&B’s and executive 
beach front homes. www.bnb-hawaii.com 


808-263-7725. 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


WAIKIKI, HAWAII - excellent location 
22 story clean budget hotelw/views. 3 min 
to Waikiki Beach. Std $60, Kit $70, 
1 bedroom PH $125. Weekly rates available. 
Tel: 808 922 2232 fax: 808 922 1718 
E-mail: cshinfo @hotelsinparadise.com 

boutique hotel. Kitchenettes, spectacular 
view/Diamond Head. Daily $85, Weekly 
$545, Monthly - $1,500. 1 bedroom PH 
available. 808 922 7828 fax: 808 922 7419 


E-mail: res @hotelsinparadise.com 

WEST MAUI Private Oceanview Estate, 
SBR/SBA, Pool, Cabana, Indonesian 
Decor! Extras! 800-646-6574. 


IDAHO 

COEUR d’ALENE Lake beachfront 
home. Vacation/family reunion. 
www.ohwy.com/id/d/drearlaw.htm 
(253)564-8106. 

COUER d’ALENE LAKE Fully 
furnished lakefront cottages, dock, canoe, 
DSS, many amenities (310) 377-0442. 

MONTANA 


FLATHEAD LAKE - BigFork, Montana. 
Several vacation homes: docks, sunsets. 
(406) 837-5617. 


MAGNIFICENT 
Valley 


MADISON River 


Vacation Homes Wide 
Variety www.madisonmanagement.com 


406-682-7034. 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $1000/$3,600 wkly/mo. 
406-755-1380. 


NEW MEXICO 
SANTA FE VACATION RENTALS. 


Cozy to grande homes. Southwestern 
Exclusives. 1-800-358-8133. 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 
MT. BACHELOR Custom 2BR/2BA 
River Home. Skiing, Golf, Fishing. 
Brochure. 888-332-7676. 


OREGON COAST Gorgeous! Private 
Beachfront Vacation Homes. All 
Amenities (Spa/Fireplace). (888) 227-1963. 


VACATION RENTALS - Beautiful 
Central Oregon Coast. Dolphin Real Estate 
www.dolphinrealtynewport.com 

SOUTH CAROLINA 
HILTON 
the beauty! Properties in Paradise 
1-800-662-7061. www.hiltonheadpip.com 


KIAWAH ISLAND - CHARLESTON, SC 
Free 28-page Vacation Guide 10 Mile 


HEAD Island, Discover 


Beach and Fine Championship Golf Courses. 
Great Beach. Ad #382. 800.845.3911 


www.kiawah.com 
WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rfrv.com 


MEXICO 


CABO MAGIC Sportfishing, 
Accommodations, Sunset Cruises and 
More! 888-475-5337 www.cabomagic.com 
CABO SAN LUCAS Vacation Villas and 
Resorts, Excellent Selection, 800-745-2226, 
www.cabovillas.com 

LOS CABOS condo, 
2BR/2BA, beachfront, $145/da. Owner 


707-584-3567. 


resort pool, 
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@ Eric Hollenbeck turns wood into lace. In Eureka, Califor- 
nia, in a drafty warehouse called the Blue Ox Millworks and 
Historic Park, Hollenbeck has for three decades scroll sawed 
and carved the intricate trimwork that gives the West’s Victo- 
rian homes their delicate poetry. But Hollenbeck doesn’t 
merely shape finials and bannisters. He’s reviving lost wood- 

rking arts, employing hand tools and machines that date 
back as far as the 1850s. As he bends over a spinning lathe, 
he uses only a story stick (a marked stick used as a measur- 
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Wizard of wood 


Throughout 2001, Sunset’s Window on the West is saluting Western innovators 





WES T E.B.NVE.RS 










ing device) and a handheld gouge to turn a block o} 
wood into a finished baluster in four minutes flat. “] 
what a real craftsman can do!” Hollenbeck says with a fi 
He learned the old methods by talking to retired cra 
reading, and practicing, and now teaches these skills ‘ 
Blue Ox School of Traditional Arts. With antique tool 
timeless skills, Hollenbeck lets the chips fall where they 

9-4 Mon-Sat; $5 guided tour. 1 X St., Eureka, CA; | 
248-4259, (707) 444-3437, or www.blueoxmill.com. 
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The only bread worthy of our raisins. 
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RAISINS . RAISINS. RAISINS 


www.sunmaid.com 
*50% more raisins than the government requires for raisin bread. 
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You hear some pretty remarkable things inside 
the all-new Dodge Caravan. Because some pretty 


remarkable things are 
available. Like the first 
movable center console 
with a power outlet. 
Separate climate controls 
for three different seating Sora 
areas. A nifty rear cargo organizer.’ And on and 
on and on. Everywhere you look, it seems, 

vA Caravan looks after you. 


| Pass 


May your cup never runneth 
over. Caravan’s new adjustable 
cupholders tightly grip a variety 
of drink sizes and remain upright 
when seats are tilted forward. 






ee 


Some like it hot. Some not. So Caravan is the 
first minivan ever to offer the driver, front 
passenger, and back passengers their own 
automatic temperature controls. How cool 

is that? You decide. 


Are you sitting 
down? The 
available middle 
captain’s chairs 
slide painlessly 
in and out on 
rollers. They're 
surprisingly 
lightweight, too. 
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!Ask your dealer to find out when this feature will be available. Properly secure @ 
MY competitors. Call 800-4-A-DODGE for details. Alway.\¥ 





















It’s the first-ever movable center console, and 
you'll grow very attached to it. It easily mounts 
between the front seats or the second-row 
seats. Removes easily for more walking 
room, too. Inside, you'll find a lamp plus 
a power outlet and bracket for your 

cell phone. Plus, room for about 

anything your heart (or your 
family) desires. 
















Paper or plastic, 
you'll love Caravan’s 

new rear cargo 

organizer. It has 

dividers for up to 

six grocery bags, 

with additional ¥ 
room to hold golf 
clubs or a stroller? x 





@new available rear 
take a backseat to 
dy. Each seat folds, 
25, or removes 
idually. When you fold 
, you'll get a handy flat 
ge surface. 










All-new Dodge Grand Caravan (84) Different 
The Best Minivan Ever* od 
800-4-A-DODGE or www.4adodge.com 


Lights, camera, 
Caravan. Ask 
your dealer to 
install an optional 
Rear Seat Video" 
entertainment system 
that lays VHS tapes and has auxiliary 
input for a CD player, video camera, 
and popular home video game players. 
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. AMCI overall weighted evaluations of 2001 Grand Caravan vs. similarly-equipped 2000 
ember, a backseat is the safest place for children 12 and under. 
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From the 
Editor 


By Rosalie Muller Wright 


Tale of the 
lake and 


Qrape 


g# MIDDLETOWN, LAKE COUNTY, CALIFORNIA—In 1888, 
the famous British actress Lillie Langtry, who became Amer- 
ica’s first superstar, purchased a 4,200-acre ranch called 
Guenoc Rancho, near Middletown, to raise racehorses and 
grapes. Just north of Napa Valley, Lake County is home to 
Clear Lake, California’s largest. The area has dwelt in relative 
obscurity since the lake’s Victorian resorts and steamboats 
were abandoned in the 1920s. 

Langtry planted hundreds of acres of grapes. She crushed 
50 tons in the 1891 harvest in an attempt to make “claret of 
the finest quality known in the country.” Langtry sold all in 
1906 after marrying a wealthy Englishman who would be- 
come Baronet de Bathe (she had previously been the mis- 
tress of the future King Edward VII). But Langtry was not to 
be the last royal presence to own the land. 

Most of the untended vines withered and died, leaving a 
few survivors. But those survivors fired the imagination of 
the ranch’s owners in 1963, the Magoon family of Hawaii. 
Descendants of Hawaiian royalty, they agreed to trade 34 
acres they owned in Honolulu for 22,000 in Lake and Napa 
Counties. For son Orville Magoon, a Stanford-trained civil 
engineer and president of the Coastal Zone Foundation, the 
lure of the soil and the lore of Langtry’s winegrowing efforts 
were very strong. “My mother, Genevieve, suggested that we 
could do something more romantic with the land than just 
raise cattle,” he says. Ever the scientist, Magoon discovered 
that the soil was perfect for Bordeaux varietals such as 
Chardonnay and Petite Syrah. He took to planting grapes and 
making wine with unerring exactitude. The Guenoc and 
Langtry labels consistently win international awards. 

Despite his success, Magoon cannot be accused of hubris. 
He remains the most approachable country squire imagin- 
able, wearing black tie and hiking boots to the annual charity 
wine auction he and his wife, opera singer Karen Melander- 
Magoon, host-every year. And he makes great sausage for his 
family from the wild boars ‘that 
roam the vast acreage. Where 
else but in the West could this 
happy story unfold? 
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the only online travel site you'll Interactive guidebooks you design... including 
weather, currency exchange, and local attractions. 
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e features, daily news, and updates. Where to stay, what to eat, wherever you're going. ey 


essible from your desktop or handheld. ? Maps Great travel prizes! 

"re also a great way to find a terrific Navigate an island—or locate a neighborhood eatery. Visit our Web site. 
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a. With over 200 destinations, unique 
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Open House 


Letters from our readers 


Celebrating Armenian cuisine 

Thank you for your celebration of Armenian cuisine’ (“A 
Fresno Armenian Christmas,” December, page 166). In- 
deed, food is the center of the Armenian universe, playing 
an important role in our family lives, and Christmastime is 
when some of the most treasured delicacies are prepared. 


Beth Broussalian 
LAGUNA HILLs, CA 


Presidential birthdays 

Matthew Jaffe’s article “Hail to the Chiefs” (October, page 
48 Northern and Southern California editions) states that 
at the time Richard Nixon was born in Yorba Linda, Cali- 
fornia, in 1913, “there had never been a president or vice 
president born west of Indiana.” Wrong. Herbert Hoover, 
41st president, was born August 10, 1874, at West Branch, 
lowa. Harry S. Truman, 33rd president, was born May 8, 
1884, at Lamar, Missouri. 


Martha Leslie 
ARCADIA, CA 


Another hotel for holiday cheer 

Thank you for the article “Holiday Hotels” (December, 
page 84). As a new resident of San Francisco, I am looking 
forward to experiencing the holiday cheer of the Fair- 
mont, Palace, Ritz-Carlton, and Westin St. Francis. Having 
grown up in the Northwest, I can tell you that the greatest 
hotel in downtown Seattle to have a drink after shopping 
or to spend a night is the historic Sorrento Hotel, which 


Got a great garden gate? 


A good garden gate is a bit of a tease. It shuts you out, but it 
invites you in. It may offer an alluring glimpse of the landscape 
beyond, or it may hide it from view completely. A great garden 
gate goes even further. It tells you about the people who live 
in the house behind it. It suggests their humor and style, pas- 
sions and fantasies. It makes you want to meet them. 

If you have a one-of-a-kind garden gate and you live in one 
of the 13 Western states (including Alaska and Hawaii) or in 
western Canada, we’d love to see it—for an article in an up- 
coming issue, Send us a note telling the story behind the gate; 
if you built it, tell us what materials you used. Also enclose 
snapshots (sorry, they cannot be returned). Mail your entry to 
Garden Gate Editor to the address at right. Include your full 
name, street address, and daytime phone number. 
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has been greeting guests since 1909. Live entertainn 
in the cozy lounge is a wonderful complement to the 
foods and drinks on the holiday menu. 


Jeff P 
SAN FRANCISC( 


Gravy without fear, at last 


I tried the Braised-brown Giblet Gravy (November, pf 
190) and got raves! Gravy is my biggest fear, and my f 
ily, who has endured countless failures in years D 
couldn’t believe the results. This recipe was so easy, an 
tasted wonderful. j 

Dorothea M ad 
MODEST 


Best-ever gingersnaps 
Just a quick note to praise your recipe Ultimate Ging 
snaps (November, page 200). I have been making ging 
snaps for my husband for years, and he says these are | 
absolute best snaps that he has ever tasted. I think tl 
are very good, too, and much easier to make than 1 
recipe I have been using all these years. 
Jean ve 
GEORGETOWN, 


Send letters to Open House, Sunset Magazine, 80 Wilk 
Rd., Menlo Park, CA 94025, or fax them to (650) 3. 
7537. Send e-mail to openhouse@sunset.com. Inclu 
full name, hometown, and daytime telephone number 


Subscribers and newsstand buyers alike can freely acc 
Sunset’s archive of stories and recipes on our websi 
Just go to www.sunset.com. 


IT'S GRAND T9 STAY IN THE 
| HEART OF THE MAGIC 





Wetcome to the new Disney’s Grand Californian Hotel;’ a relaxing, 
yet elegant retreat nestled in the heart of the Disneylande Resort. 
Guests of this luxury hotel enjoy an exclusive entrance into the new 
Disney’s California Adventure™ park. 


Amidst the hotel’s exquisite setting you'll find exclusive 
amenities like 24-hour Room Service, three pools, 
Storytelling at the Great Hearth, the Grand Piano in 
the Great Hall, evening childcare, a health club, and 
incredible dining experiences. Other Resort Hotel 
exclusives include Early Entry and the new Ultimate 
Park Hopper Pass that allows unlimited access 


TM 


to Disney’s California Adventure 


park 





and Disneyland» park in the same day. 


Discover why the Disneylandz Resort Hotels are 
the most magical places to stay. Call the Walt Disney 
Travel Company toll free (877) 700-DISNEY or 


book your vacation online at disneyland.com. 


isney 1600 South Disneyland Drive, Anaheim, California 92803-3411 

































































Best of the West 


By Elizabeth Claire Flood 






At home on the range -{ 


T The cowboy furniture of Thomas 
Molesworth is enduringly Western 





Blending 
rustic 


materials with 


refined 

detailing, 

chairs and 
m While Cody, Wyoming, artist radio are 
Thomas Molesworth was no Wild classic 


West cowboy, he did have an idea of | Molesworth. 
how a wrangler should live. In the 
1930s, Molesworth single-handedly popularized “cowboy 
furniture,” creating a whimsical, comfortable home-on- 
the-range style that is once again coveted by collectors. 
Molesworth is best known for Douglas fir peeled-pole 
| furniture featuring bright red Chimayo Indian weavings and 
carved or routed representations of Western images such as 
| bison, tepees, and bowlegged cowboys. President Dwight 
D. Eisenhower relaxed on his Pennsylvania farm with a 
| grouping of Molesworth pieces, including a club chair and 
matching ottoman set next to an unusual creel magazine 
| rack, a lamp, and a curly maple side table. The windows of 
the posh Abercrombie & Fitch in New York City and of 
Gump’s in San Francisco displayed Molesworth furniture. 
While he is recognized for these fanciful appointments, 
Molesworth did more than build furniture. Like Frank 
Lloyd Wright, he was responsible for the complete design 
of a room. He chose the rugs and selected the draperies— 
he even commissioned the work of popular Western 
artists to complete a roomscape. 
Exposed to the elements of Western and Adirondack 
vernacular furniture and to the Arts and Crafts movement 


SUNSET 
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while studying at the School of the | 
Institute of Chicago in 1908 and 1909, 
opened his Shoshone Furniture Company in Cody 
1932. By the late ’30s, his career was in high gear, ¥ 
commissions from such movers as John D. Rockefelle 
and publishing mogul Moses Annenberg. | 

Molesworth’s work had fallen out of fashion by the til 
he died in 1977, but it is again capturing people’s hearts 
original home accessories and furniture now sell 
$2,500 to $75,000. And they’re worth it. His work is stur 
comfortable, and timeless. More important, the routed ! 
ures, sculpted burls, and brilliant colors that define | 
style celebrate the romantic view of our Western heritagé 

The Buffalo Bill Historical Center in Cody features 
permanent collection of Molesworth furniture. It a 
published a catalog featuring his work. Closed Mon Ni 
Mar; $10. 720 Sheridan Ave.; (307) 587-4771. 

Fighting Bear Antiques in Jackson, Wyoming, is an 
thority on and dealer of Molesworth furniture. 375 
Cache St.; (307) 733-2609. 

Also in Jackson, Martin-Harris Gallery features a fi 
selection of Molesworth-style furnishings. 60 E. Broé 
way; (800) 366-7814 or (307) 733-0350. 
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FREESTYLE CRUISING OFFERS A WORLD OF CHOICE. 


With NCL, you're free to enjoy cruising more than ever before. Now you can eat when [RRS RyN=aryeneyyteetnoss 
you want. Where you want. With who you want. Dress up. Or go resort casual. Enjoy iapyWas $799 





more restaurants. More activities. And more freedom than any other aXe 
cruise line. Freestyle Cruising sets you free to explore Alaska cue Ges 


and the Inside Passage at your own pace. NCL is the only : “Juneau 
cruise line to offer you departures from both Seattle and fa 
Vancouver, allowing you to experience the wonders of Juneau, fF * jess." | Wancowver 
Skagway, Ketchikan and the majesty of the glaciers. All | 
without ever worrying about what time to get back for dinner. 


It's a better way to cruise Alaska. And it's only from NCL 


Victoria, ¢ 


For more information or a free brochure, see your travel agent or call 1.800.327.7030. | 
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*Applies to select 2001 sailings. Fare is cruise only, for inside stateroom. Per person, double occupancy. Includes port charges. Departure taxes not included. Restrictions apply. Ship 
Registry: Bahamas & Panama. Map includes ports for both Seattle and Vancouver itineraries. Seattle departures start at $899. Call for details. ©2000 Norwegian Cruise Line 
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Western Wanderings 


By Peter Fish 


The ghost forest 


mw NESKOWIN BEACH, OREGON—The tree roots reach 
across the sand like the tentacles of giant squid—the sort 
that destroy cities in science fiction flicks. Burly winter 
waves surge and retreat, but the roots remain immense. 

“I was walking with my family,” Roger Hart says. “At first 
I thought the trees were driftwood. But they didn’t move. 
I got curious.” 

It does inspire curiosity, 
the long-buried ghost for- 
est of roots and stumps 
that in the last few years 
has been exposed on this 
Oregon beach. It has also 
helped change dramati- 
cally what geologists think 
about the Northwest. 

Roger Hart is a marine 
geologist at Oregon State 
University, over the moun- 
tains in Corvallis. He was 
born near Boston, but re- 
search has taken him from 
the mid-Pacific to South 
Africa. Hart has a true geo- 
logical mindset: When he looks at the beach, he sees not a 
pretty tableau but rather a clash of elemental forces. 

We walk around the roots, which shine slick in the win- 
ter sun. They are mainly Sitka spruce, Hart says. Core 
samples reveal them to be some 2,000 years old. “This 
one must have been 6 feet in diameter. A giant tree.” Hart 
points to a ridgeline far above the beach, where other 
spruces grow, the gesture implying the obvious. Big trees 
are supposed to grow up there, not down here. “There 
are two things of interest,” Hart says. “Why the trees are 
being exposed now. And what buried them in the first 
place. I suspect it was an earthquake, dropping the shore- 
line into the seawater. Then tsunamis came in, carrying 
sand from offshore sandbars to bury the trees.” 

When it comes to natural disasters, every region has its 
crosses to bear. The Pacific Northwest suffers floods and the 
occasional volcanic explosion. But earthquakes registering 

> on the Richter scale? That seems, well ... too Californian. 
What's next? Pamela Anderson Lee starring in Rainwatch? 

And yet, in the 1990s, as Hart was pondering the newly 
exposed trees, other scientists were noticing similar 
anomalies. Brian Atwater, a U.S. Geological Survey geolo- 
gist, was studying buried trees on the Washington coast. 





Roger Hart studying exposed roots on the Oregon Coast. 

















These appeared to be younger, dating from 1700. J 
nese seismologists found records of a tsunami s 1 
Japan in January of that year. Accounts were consis 
with a wave generated by an earthquake on the other} 
of the Pacific—say, along the Pacific Northwest coast. | 

Hart points to the wave-rippled horizon, beneath W' 
lies the Cascadia subduction zone—the boundary whe 
tectonic plate, the Juan de Fuca, is sliding beneath anot 
the North American. “It’s all tied to the subduction Zo} 
he says. “Most of Cali 
nia doesn’t even have 
active subduction x 
From a geological poir 
view, I think Oregon i 
active as California.” | 

Even now, not 4 
Hart’s colleagues are ¢ 
vinced the Neskowin | 
est was buried by! 
earthquake. But it is y 
generally accepted t 
the Northwest coast is 1 
nerable to such a qua 
“It could be 1,000 ye 
from now,” Hart says. 





JIM McCAUSLAND 


could be tomorrow.” 
The Northwest see 
in some ways to be coming to terms with the risk. Along 
Oregon coast, you see tsunami warnings, featuring a h 
less little figure being pursued by a giant wave—not es) 
cially reassuring. Hart says that after he presented his fil 
ings, other geologists said, “I’m getting out of here.” B 
himself still lives on the coast. His current research focul 
on the reasons—increased wave heights? rising sea leve: 
the ghost forest was revealed after so many centuries. 
The tide is coming in. Waves wash over the giant t 
roots. “The Oregon coast is tremendously scenic,” H 
says, above the crash of surf. “But that’s because of its 
ology. For 300 years we haven’t had an earthquake he 
Everyone thought that was good news. Well, now we kn« 
that it’s a little more ambiguous.” 


The roots and stumps at Neskowin Beach State Recreati¢ 
Site are best seen at low tide in winter. The beach is west 
U.S. 101, about 15 miles north of Lincoln City. Be sure to obeyim 
private property restrictions while walking to the beach. This 
spring Roger Hart will lead Oregon coast geology tours for the 
Sitka Center for Art and Ecology in Otis (641/994-5485). 
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FP ient Andersen windows. To learn more, call 1-800-426-4261, ref#3507 
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for a copy of the Andersen 20/10-year warranty. “Andersen,” the AW logo and “Perma-Shield” are registered trademarks of Andersen Car 





“Clay 
Weekend 


in winte 


| 
ee 
With skiing, hiking, fireside Hi 





retreats—and no crowds—Yosemite Hit 
glows when it snows 


| 
By Amy McConnell | | 
Photographs by Sean Arbabi Ht | 
w Maybe it’s the stark beauty of snowcapped granite | 
towering against a slate gray sky. Or the image of the | 
Ahwahnee hotel, serene in an empty meadow, so quiet 


you can almost hear plumes of smoke rising from its 
chimneys. Or the ephemeral artistry of pine marten 
tracks imprinted in newly fallen snow. 


For all these reasons and more, Yosemite’s grandeur 
reveals itself to me most clearly in winter. 





The first time I saw the park this way was about a year 





ago, in January, during the annual Chefs’ Holidays Series: | 
two- to three-day packages built around cooking demon- | 1 
strations by celebrity chefs, with dinners served in the Ah- | | 
wahnee’s grand dining room. The foodie in me loved 
learning the nuances of gnocchi, but what struck me the | 
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Bundle up to sip drinks on the lawn of the Wawona Hotel. Built in the late 1800s, it’s one of 


California’s oldest mountain resort hotels—and a bargain compared to the Ahwahnee. 


most was how much lovelier the 
park seemed without the high-season 
crowds. Of Yosemite’s annual four mil- 
lion visitors, only 20 percent come be- 
tween October and March—and the 
difference was obvious. On my after- 
noon forays along trails that are nor- 
mally packed in summer, I encoun- 
tered at most a handful of people. 

The chefs’ series is just one of 
many programs meant to encourage 
visits during the less-trafficked winter 
months. There are also Yosemite As- 
sociation Field Seminars, from snow- 
shoe treks to photography classes, all 
priced under $400, including up to 
two nights’ lodging. 

In fact, bargains abound in winter. 
In addition to off-season lodging 
rates (not to mention greater avail- 
ability during the week), a brand-new 
Yosemite Winter Passport lets you 
save 60 percent On winter activities. 

But to me no extra incentives are 
necessary to warrant a winter visit. As 
| discovered last year, not only is win- 
ter far less crowded, it’s also more 
fun. Because the lower elevations 
rarely get more than a light dusting 

snow (temperatures rarely drop 

the 20s or 30s), activities run 





the gamut from sightseeing tours of 
the valley to ice-skating under the 
stars at Curry Village. You can go 
sledding at various designated snow- 
play areas, or ski, snowboard, or 
snowshoe. On the south side of the 
park, you can explore pioneer his- 
tory and luxuriate by the fire at the 
historic Wawona Hotel—now open 
on weekends all winter long. 

Think of a winter trip to Yosemite 
as a new take on a place you thought 
you already knew. You may find 
yourself sympathizing with John 
Muir, who, in 1869, reportedly com- 
mented to a friend, “I am bewitched, 
enchanted,” and must start at once 
for the “great temple” to hear its 
“winter songs and sermons.” You'll 
probably want to do the same. 

Area code is 209 unless noted. 


A different approach. Start your 
Yosemite trip at Wawona, at the south 
end of the park. Once you get there, 
you'll understand why it was given a 
name that means “big meadow.” For 
an easy hike before lunch, try the 3%- 


mile Meadow Loop, stat 
near the Wawona Hotel. 
Take to the trees. If 
have the time and enef 
consider hiking—or er¢ 
country skiing, snow 
mitting—to the Marip¢ 
Grove of Giant Sequoi 
Though the 2-mile acc 
road is closed to vehie 
from November throy 
April, it remains open 
foot and ski traffic and 
great place to take in so 
of the park’s most prist 
forestland. Even if you oj 
venture partway, you'll 
joy sweeping vistas of | 
south end of the pa 
Those who make it all | 
way to the legendary gr 
will be amply reward! 
Here stand 500 giant sequoias, so 
of the largest living trees known 
man. A 7-mile trail loops through 
grove, but you don’t have to tac 
the trail’s entire length; some of | 



































most impressive trees are withil 
mile of the trailhead—including 
Grizzly Giant, estimated to be 2,7 
years old. You can picnic anywh) 
along the access road or trail. Bef 
you set out, buy supplies in Maripi 
(outside the park) or at the Waw 
Grocery Store (375-6574). 
Or relax on the rocks. Wani 
slightly less ambitious trek? Unl 
the dizzying vertical drops | 
Yosemite Falls and Bridalveil F 
Chilnualna Fall tumbles do 
Buick-size boulders, which are f 
fect places to sit and enjoy — 
scenery. From the Wawona Hotel 
about a 2-mile drive to the base; fr 
there a '2-mile walk ushers you t 
scene peaceful enough to be pari 
an ancient Japanese print. 
Meanwhile, back at the rahi 
Spend a relaxing afternoon at 
Pioneer Yosemite History Cent 
a depiction of early pioneer life in’ 
wona. In addition to relocated bu 
ings dating from the 1850s and 
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Daily Sun Defense is so effective it can 
even help prevent sun bumps and rashes. 


eer? would ene been toa) It has broad-spectrum UVA/UVB 


. sunscreens. And its unique non-greasy 
formula absorbs so quickly, you'll be 
a rasp eCTr A surprised at how light it feels. Plus 
Eucerin Daily Sun Defense is fragrance- 
3 . free and gentle enough to use on kids. 


Eucerin Daily Sun Defense. From the 
#1 dermatologist-recommended brand. 


Use it every day, all over. 
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there’s a charming covered bridge 
(the oldest in California) spanning 
the South Fork of the Merced River. 
Old World evening. Before dinner at 
the Wawona Hotel, sip drinks by the 
fireplace in the intimate lobby, listen- 
ing to a pianist and admiring photos 
of Victorian-garbed settlers dwarfed 
by the sequoias in the Mariposa 
grove. In the dining room, waiters 
wear pleated shirts and black bow 
ties, and candlelight casts a soft glow. 
Food is basic but good; the menu 
suggests wines to match the entrées. 
After dinner try a hot buttered rum 
on the Wawona’s covered porch: The 
hotel even provides blankets for 
guests to take outside. 


Take to the slopes. A short drive 
from Wawona (take State 41 to Glac- 
ier Point Rd.), the Badger Pass Ski 
Area (372-8430) distinguishes itself 
as California’s first ski area, dating 
from 1935. It’s still a wonderfully 
scenic place to ski, and inexpensive: 
Lift tickets cost $25 on weekdays, $28 
on weekends and holidays ($14.50 
to $16.50 for children under 13); 
cheaper half-day tickets are available. 
You can grab a quick breakfast at one 
of three food service areas at the 
Badger Pass Day Lodge—sit outside 
for a great view of the slopes. 

Tramp through the snow. If you’d 
rather make your own tracks, join a 
ranger-led snowshoe walk ($3), 
starting daily at 10:30 a.m. from the 
Badger Pass Day Lodge. These mod- 
erately paced, two-hour tours include 
basic instruction along with insights 
into winter flora and fauna 





you 
might learn, for example, why pine 
trees are conical (to shed snow). 
ih. Next stop: Yosemite 
Valley. First have a quick lunch at the 
Badger Pass Day Lodge. Then drive 
down into the valley via State 41 
orth. After passing through the tun- 
| 5lasted into Sentinel Dome, pull 





With Half Dome looming above the Curry Village rink, 


skating is elevated to the sublime. 


over at Inspiration Point and revel 
in the view of El Capitan—one of the 
largest exposed granite blocks in ex- 
istence, towering 7,569 feet above 
and 8,842-foot Half Dome, 
which looks as if it’s been chopped 





sea level 


neatly in half with an ax. 

Refresh yourself. Just “% mile down 
the road from Inspiration Point 
comes the pullout for Bridalveil 
Fall. A short, easy trail lets you hike 
up toward the ribbonlike waterfall, 
which rushes in full force this time of 
year. (Have a towel at the ready back 
in the car: You’ll likely get sprayed.) 
Get the lay of the land. You’ve done 
enough walking—now it’s time to re- 
lax. A valley tour is a great way to do 
just that. Two-hour bus tours provide 
in-depth orientations to the valley, 
hitting the most scenic points and 
stopping frequently for photos. Tours 
depart every day at 10 and 2 from 
Curry Village, Yosemite Lodge, Yose- 
mite Village, and the Ahwahnee 




































($17.50). Make 
vations by cz 
372-1240 or the 
eral reservations f 
ber or by visiti 
website (see t 
planner, page 22). 
Sierra dining. } 
from the Ahwa 
Dining Room, 
Mountain Roop 
the Yosemite Lod 
the valley’s clas 
eatery, with a 
ambience and re; 
ably priced h 
fare—seafood, st 
and vegetarian dis 
Skate beneath 
stars. The ska 
rink at Camp C1 
is open during 
day and every e 
from 7 to 9:30. 
manding a pate 
prime real estat 
the foot of Glé 
Point, it’s one o 
most beautiful rinks you’ll find 
where. Skating costs $5; rental is § 


if 
5 


Breakfast of champions: 
Yosemite Lodge Cafeteria lays 0 
moderately priced breakfast sprea 
Immerse yourself. Join a frees 
pretive walk focusing on Vv in 
ecology or black-and-white na 
photography, among a host of $ 
jects; check the activities page of 
free “Yosemite Guide” to find 
what’s scheduled. q 
Follow the bike path on foote 
bike. The 8.7-mile Yosemite Y 
bike path loops around the east 
end of the Valley to Mirror Lake, ¥ 
various cutoff options. If snow ce 
is light, inquire about bike ren als d 
the Yosemite Lodge ($5.25 per hot 
$20 per day); otherwise, explore # 
path on foot. Either way, be sure’ 


May you wish upon a thousand stars. 


y * May you catch a million fireflies. 


May you return home with loads - 





of may Sele ye minis 


and pink sand. And may you realize © 


| = . 
| . . “es ns eiasley maalelaam el? ie when you 
look at life through the eyes of a child. 


ner) Nae 


Life’s A aa 








For a free video and list of 
RV dealers and campgrounds: 
oe 1-888-Go RVing 


www.GoRVing.com ° 





stop at the footbridge that crosses 
over the Merced River near the Sen- 
tinel Bridge picnic area. Above you 
loom El Capitan, Sentinel Rock, and 
Cathedral Rock; below you the river 
meanders off into infinity. 

Grand hotel. You’ve saved the best 
for last: Now it’s time to see the Ah- 
wahnee. Built in 1927 in a pristine 
meadow with panoramic views of 
Glacier Point, Half Dome, and 
Yosemite Falls, this national historic 
landmark does justice to its setting. 
Free history tours are conducted on 
Wednesday and Friday evenings at 
6:30, but you’re welcome to explore 
on your own anytime. Among the 
highlights: the immense dining room; 
the Great Lounge, with its walk-in fire- 
place and Native American-inspired 
decor; and the Winter Club Room, 
which showcases park memorabilia 
such as ski equipment used at Badger 
Pass in the 1920s. At the end of the 
day, treat yourself to a cocktail (or, if 
you're a hotel guest, go for afternoon 


YOSEMITE 
TRAVEL PLANNER 


Snow chains are sometimes required on 


the highways leading into the park; for 


24-hour weather and road conditions, 
call (209) 372-0200. The least snowy ac- 


cess road is State 140, the “all-weather 
highway,” which enters the park near the 


town of El Portal. 
For lodging reservations and informa- 


tion—including details on the Yosemite 
Winter Passport program as well as the 


chefs’ and wine series—call (559) 252- 
4848 or visit www.yosemitepark.com. Ex- 


cept for the Anwahnee Dining Room, none 
of the restaurants inside the park accept 


eservations. Current programs (which 


hange weekly) are listed in the free 


emite Guide,” given to you when you 
‘er the park. For information on 
nite Association Field Seminars, call 
379-2321 or visit www.yosemite.org. 
igh lodging reservations are much 


Guests at the Ahwahnee enjoy afternoon tea in the Great Lounge, whose rust 


but elegant ambience is hard to resist. 


tea) served in front of the blazing fire- 
place in the Great Lounge, but be- 
ware: You may never want to leave. 

Top it all off. If you just can’t tear 
yourself away, consider staying for 
dinner in the Ahwahnee Dining 


easier to procure in winter, weekends can 
still be difficult. Try to book your stay mid- 
week (Sun through Thu). Other strategies 
for securing a room: Go for a heated tent 
at Curry Village or a room at the Wa- 
wona—both are in greater supply than 
other park lodgings. If you can’t get the 
lodging of your choice, book whatever 
you can, and try to change later—it’s eas- 
ier once you're in the system. If you’re still 
stuck, call seven days before your visit 
(when deposits are required) to inquire 
about cancellations. If all else fails, con- 
sider staying in a gateway town (El Portal 
or Mariposa) and taking the new shuttle 
bus (YARTS) into the valley for a mere $7. 
You'll get the added advantage of saving 
the $20 per vehicle park entrance fee. 

M AHWAHNEE. By far the most luxuri- 
ous—and priciest—lodging in the park, 
smack-dab in the middle of the valley. 
Dinner reservations suggested. From 
$280. (209) 372-1489, 

@ CURRY VILLAGE. Now that some of 


Room (jackets required). Ent 
like prime rib and lamb ave 


about $25. Don’t have reservatic 


There’s a good chance you'll be 
to snag a table: After all, this is 
ter, Yosemite’s best-kept secret. 


the canvas tents have propane heate 
this centrally located lodging comple 


with its views of Glacier Point and F 
Dome, can be a comfortable place 
stay even in February. All tents 


shared baths; cabins come with or i 
out private baths. Tents from $40, cabing 


with shared baths from $44.50, ca 


with baths from $68. 75. 
@ WAWONA HOTEL. The only aceé 


modation on the south side of the par 
now open on weekends throughout ¥ 


ter (last winter was the first). The fal 


mark hotel’s rooms and nearby cotta 
retain their old-fashioned character, © 


plete with steam heat (be prepared 
clanking in the night). Some share be 
and none have phones or TVs. From: 
with shared bath, from $115 with bat 
@ YOSEMITE LODGE. A modern lod 
at the base of Yosemite Falls. Ask at 
the Go For the Snow package, which 
fers $20 savings on rooms midweeé 
From $84.25. 
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Despite the differences between cats and dogs, the nutritiona treatment for feline 
and canine diabetes has traditionally been the same. However, Purina 


scientists recognized that a cat's metabolism is” ique and developed the first and 







0 effectively help manage glucose 
S$ C1ENC E is working this 


hard to improve life for one out of 400 cats, imagine what we're doing for all the rest. 


only diet which uses high-protein nu 
levels in diabetic cats. When P U R™ 


= PURINA Advancing Life.” | WWw.PuURINA.cCOM 
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A FULL SERVING OF VEGETABLES. 


FROM HELL. 
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| pepper extract. It makes you fee! 
alive. On fire, but alive. 





northern california 


obnobbing 
n Nob Hill 


king for a day in San Francisco’s 
pst elegant enclave 





e lap of luxury can be found on a hilltop 
ban Francisco. Nob Hill has long been the 
ation of choice for the city’s elite—but you 

't have to be an heiress to enjoy the views 

here. Ride up the hill on the California 
eet cable car, and you can revel in the 

Id of the wealthy—at least for a day. 

untington Park is the center of this posh neighbor- 
bd. Dog walkers and au pairs congregate at the Fountain 
he Tortoises, in view of 1928 landmark Grace Cathedral. 
p French Gothic church offers divine song accompanied 
the 7,286-pipe Aeolian-Skinner organ (twice weekly, 
$s monthly concerts). The more than 60 stained-glass 
idows, currently being restored, lift the spirit. 
or indulgence of a material kind, head to one of the 
ghborhood’s luxury hotels: Recent renovations at three 
sure these cremes de la creme are at their creamiest. 
ke tea under the domes at the Fairmont’s Laurel Court 
Sunday brunch at the Mark Hopkins’s Top of the Mark, 
ere the views are as splendid as ever. The Huntington 
itel has just completed the Nob Hill Spa, open to the 









Cocktails with a view 
at the Top of the Mark; 


a statue of St. Francis 


welcomes visitors to 
Grace Cathedral; 
relax in the hilltop 
Huntington Park. 


public for facials, body wraps, swimming, and soaking. 
For a regal meal, head to Charles Nob Hill. In the small, 


elegant dining room, you'll feel like you’re feasting at the 
home of very wealthy French friends. If only they would 
pay for your meal. More casual is the Nob Hill Café, a 
small, homey Italian place with outstanding pastas. 

It’s too bad this life of luxury can’t last. But not even 
royalty endures. 

Grace Cathedral: 1100 California St.; (415) 749-6300. 
Fairmont San Francisco: 950 Mason St.; 772-5000. 
Mark Hopkins Inter-Continental: 7 Nob Hill; 592-5434. 
Nob Hill Spa, Huntington Hotel: $25 admission for 
nonguests; 1075 California; 345-2888. Charles Nob Hill: 
1250 Jones St.; 771-5400. Nob Hill Café: 7152 Taylor St; 
776-6500. — Lisa Taggart 
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travel guide - day-hike 


A hike by the highway 





From the boardwalk or from the marsh, you’ll get an 





PALO 
ALTO 


Cree: 


eyeful of shorebirds such as this American avocet. 


@ Children shriek with pleasure as hundreds of 
Canada geese, mallard ducks, and American coots 
cavort in a City-maintained duck pond. Just beyond, 
American avocets skim the surface of the bay while 
long-legged stilts gracefully patrol the mud flats 
and shoreline. 

The scene is so peaceful you might think you’re 
in rural California, far away from the bustle of 
commerce. But in fact you’re in Silicon Valley, a 
stone’s throw from the office parks that power our 
nation’s economy. 

Just “4 mile east of busy U.S. 101, Palo Alto Bay- 
lands Nature Preserve is a 1,940-acre haven for 
birds as well as joggers, bikers, walkers, nature 
lovers, and anyone in need of fresh air. Its 14 miles 
of marked trails afford sweeping views of the bay 
and the golden hills of the East Bay. In winter, fami- 


lies come to the Baylands for nature outings such as 
“Birds, Bikes, and Binoculars” (February 4) or “Beginning 


Birdwatching” (February 3 and March 3). 


WHERE: From U.S. 101, take 
Embarcadero Rd. exit east. At 


the end of Embarcadero, turn left 


into the preserve or right to 
Byxbee Park. 
DIFFICULTY: Easy. 


HOURS: Parks: 8—dusk. Baylands 


interpretive center: 10-5 Tue-Wed, 
2-5 Thu-Fri, 1-5 Sat-Sun. Nature 
walks: 3 P.M. Sat-Sun; ecology 
workshops: 4 P.M. Sat-Sun. 
CONTACT: Baylands Nature 
Preserve: (650) 329-2506 or 
www. city.palo-alto.ca.us/ross/ 


baylands.html. Byxbee Park: www. 


city.palo-alto.ca.us/artsculture/ 
byxbeepark.html. Shoreline at 
Mountain View: (650) 903-6392. 












croscopic life. The southernmost tip of the estuary ent 
Byxbee Park, an unusual outdoor space filled with tow 
ing poles, a wind wave, and other outdoor artwork. 


is also the site of reguly 
scheduled free week 
classes such as “Sketch 
Birds” (February 18). 

Don’t leave the ni 
center area without a ¢ 
stop at the duck pond 
the west: It’s next to a 
slough that teems with | 


During winter’s highest tides, naturalists guide you to 
resident birds and animals. On your own, you can stroll 
along a wood boardwalk above a salt marsh that’s home 
to endangered species such as the clapper rail and salt- 
marsh harvest mouse, then picnic or barbecue at a shaded 
grove nearby. 

Before you set out, pick up maps at the Lucy Evans Bay- 
‘ands Nature Interpretive Center, at the east end of Em- 

adero Road—the main entrance to the preserve. This 


If you still haven’t had enough, hike or bike from 
Baylands to 700-acre Shoreline at Mountain View, 3 0 
away in neighboring Mountain View. Marked paths, | 
paved and unpaved, begin in Byxbee Park and follow” 
levee and several creeks; benches and shade trees in) 
you to stop and rest along the way. At the recently resto’ 
Charleston Slough, you can watch white pelicans and f 
flehead ducks. Who knew Silicon Valley could be suc 
wild place? — Yvonne Daley 
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travel guide - tips and trips 


Oceans of orchids 
w February 22-25. Or- 
chid cultivation used to be 
an exotic diversion for the 
rich. “People still think 
they’re difficult plants,” 
says enthusiast Frances 
Larose, “but they’re easy 
enough for everyone. 
They’re hard to kill, and 
they bloom a long time.” 
The 49th Annual Pa- 
cific Orchid Exposition at 
Fort Mason Center is the 
place to fall in love with 
more than 150,000 or- 
chids—from 1-inch-tall 
orchids to incredibly lush 
6-foot varieties. A preview 
party on Thursday ($20 ad- 
vance) offers Zinfandel 
tasting, food, and mu- 











sic. Public events in- 
clude docent tours, 
orchid-growing 
workshops, and of 
course, lots of or- 
chids for sale. Fes- 
tival Pavilion at 
Fort Mason Center; 
(415) 665-2468. 


— Chiori Santiago 


Skeletons 
with spirit 

@ Through April 
29. Catrina 
wears a flower- 
decked hat and 


SAN ET ee Lo ie 


Through February 11 
SAN FRANCISCO 
When the SS Central America 
vent down en route from 

qama to New York in 1857, 
carried 21 tons of gold to the 
bottom of the sea. Relics from 
Ship of Gold can now be 
i* the California Histori- 

ety. (415) 357-1848. 


jolly grin, but this 
fashion-conscious 
lady is nothing but 
bones. She’s one 
of the most famil- 
iar of a multitude 
of skeletal charac- 
ters created by 
turn-of-the- 
century Mexican 
printmaker José 
Guadalupe 
Posada. Posada’s 
pictures poked 
fun at death, dis- 
aster, and the foibles of 
society matrons, political 
figures, and capitalists 
with enough wit to make 
even his victims smile. 
Conscience & Celebra- 
tion, an exhibit at the 
Palo Alto Art Center, pairs 
vintage Posada posters 
and broadsheets with 
folk art inspired by his 
work—notably, the life- 
size papier-maché skele- 
tons by Mexico’s famed 
Linhares family. 7515 
Newell Rd., Palo Alto; 
(650) 329-2366. — CS. 


The Great Guthrie 
= Through March 4. 
He hitchhiked across 
America with a guitar 
and harmonica, 
singing his Dust Bowl 


Through February 25 
SAN FRANCISCO 

For African. American History 
Month, the Lorraine Hansberry 
Theatre presents the West Coast 
premiere of Waiting to be In- 
vited. Set in the summer of 1961 
in Atlanta, the play recalls an 
important chapter of American 
history. (415) 474-8800. 





ballads in shoe-shine par- 


lors and pool halls. 
Though his life was short, 
Woody Guthrie’s accom- 
plishments were as wide- 
ranging as his lyrics. He 
was a “poet, musician, pro- 
tester, idealist, hobo, and 
folk legend,” according to 
This Land Is Your Land: 
The Life and Legacy of 
Woody Guthrie, an exhibi- 
tion that, like Guthrie, trav- 
els. For now you can catch 
it at the National Steinbeck 
Center in Salinas. The ex- 
hibit also features sketches 
by Guthrie, photos of the 
artist performing, a 
Guthrie film series, and a 
family hootenanny on 
February 25. 7 Main St.; 
(831) 775-4720 or www. 
steinbeck.org. — CS. 


Through March 26 
BERKELEY 

In 1968, Dr. Martin Luther King, 
Jr., planned a march on Wash- 
ington demanding an “economic 
bill of rights.” At the UC Berkeley 
Art Museum, The Mule Train: A 
Journey of Hope Remembered 
recalls that memorable event. 
(510) 642-0808. 


WOODY GUTHRIE ARCHIVES 


. this repository of Wine Count 


















Heavenly gondo 
g It’s easier than ever 
the slopes from South 
Tahoe, thanks to a go 

installed at Lake Tahoe 
Heavenly Ski Resort. $/ 
and boarders can walk: 
from downtown hotels 
the gondola station, y 

138 new cabins await. 

less than 15 minutes, ts 
conveyances carry up ti 
eight passengers 9,156" 

to the top of the Von 
Schmidt trail. From they — 
snow lovers schuss dovg 
web of recently built tr. s 
on the resort’s 4,800 ac@. 
The gondola is the cori iii 
stone of a $250-milliony 













project that includes an 
ice-skating rink, shoppii 
“village,” and a mountai 
top lodge and restauran 
scheduled to be comple 
by the end of summer — 
2002. (775) 586-7000. 
— Bp 
serie 
| 
February 16-May 27 
YOUNTVILLE 
Everything from antique wif 
presses to 19th-century go N\ 
will be on display when Tre 
sures of the Napa Valley, " 
seum lets visitors peek into tl 
wealth of objects collected | 


hy 


history. (707) 944-0500.¢ |) 





















ar the best value to China. 
n's imperial treasures & scenic 

} and cruise through the 
lar Yangtze River Gorges 
py disappear forever. 

fo 1 12 

Hesigned 10 to 21-day 

| ed tours featuring the best of China & Hong 
fay at deluxe hotels and cruise on the mighty 
b aboard the deluxe ships of Victoria Cruises, 
bnly American-managed cruise line in China. 
ie All meals are included 
| plus many cultural 
highlights & evening 


Victoria 
.» Cruisesg 
performances, daily 
sightseeing and all cruise shore 
excursions. Most meals are in selected local 
istaurants. Flights are on United or Northwest 
| Airlines. Unbeatable prices for this quality. 
| own office and staff in China ensure quality 


3 
+ 


and smooth operations. 


Tibet, Silk Road, 
Mongolia & Siberia 


from only $2,798 incl airfare 


hina program also includes an adventure 
series that takes you to remote, exotic 
tinations and Far East last travel frontiers. 
=I to the “Roof of the World”. Retrace the 
9s of Marco Polo along the legendary Silk 
Dad. Discover intriguing Mongolia and its 
meless Gobi Desert. Visit Irkutsk, “Paris of 
Siberia” and see Lake Baikal, one of the 
rld’s wonders. Choose from 12 to 20-day 
all-inclusive escorted tours. 
_ For your free 52-page brochure, 
e your travel agent or call 800 613-5436 


/  UNIWERLD 
- www.uniworldcruises.com 



















Yangtze Cruises 


Deluxe Escorted Tours 


from only $1,798 including airfare 


os 


UNIWERLD 




































































an Cia 


Theat 


i 3 : 3. 


ff 








= ee zag a 
Zi a i Fa a 












Frito-Lay Snack Kits. Fast. Fun. All in one 


RUFFLES, RUFFLES Logo, FRITOS, FRITOS Logo, CHIL! & SCOOPS!, FIESTA CHEESE DIP & SCOOPS!, TOSTITOS and FAST. FUN. ALL IN ONE. are trademarks used by Frito-Lay, Inc.© RECOT, Inc., 2001 
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Aldo’s Harbor Restaurant in Santa Cruz, breakfast comes with a sailboat-filled view. 


, 


Dver easy on the coast 


Bach breakfasts at these eateries are simple, satisfying, and served with a whiff of salt air 


i 
t 


Lisa Taggart 











ot much will get me out of 
bed on a winter weekend 
: morning. But the prospect 
eggs poached just right with house 
Patoes and a steaming mug of 
lee might open one eye. Add to 
t the luxury of strolling on the 
ch when it’s empty save for the 
ids, and I'll push aside that cozy 
orter. 

‘What is it about surf and sand that 
sites the appetite? It’s inexplicable: 


1 know is that food just tastes bet- 


ter after a walk by the ocean. Perhaps 
it's because my cravings are simpler. 
A nonfat double decaf and an entrée 
topped with hollandaise doesn’t 
seem right at the continent’s edge. 
The beach is about the basics. When 
we head out for an early morning 
of good eating, my husband says, 
“We're not getting anything foofy.” 
We found seven breakfast joints in 
the Bay Area where you can gaze at 
the sea over a short stack or a plate of 
eggs and potatoes. There’s nothing 


too fancy about these places, and 
your mug may even be chipped in 
spots. But the food is hearty, servings 
are generous, and the tab won’t bust 
your budget. And there’s no better 
way to start your day than to take your 
coffee with a little saltwater. 


m PACIFICA: Nick’s Seashore Res- 
taurant. The scalloped, powder blue 
booths and carved wood fish hanging 
on the walls give this Pacifica stan- 
dard the ambience of an aquarium. 
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ROBERT HOLMES 
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Kite-flier hits the shore after a hearty meal at Drakes Beach Cafe, at the Patrick visitor center in Point Reyes National Seashore 


Outside the fishbowl, surfers work 
Rockaway Beach’s famous waves. 
From inside, you can watch their tricks 
without the chill, sampling old-fash- 
ioned eye-openers such as steak and 
eggs or corned beef hash. 9 a.m.—10 
PM. Mon-Fri, 8 A.M.-11 pM. Sat-Sun; 
breakfast until 1 daily. 100 Rock- 
away Beach Ave.; (650) 359-3900. 


M@POINT REYES: 
Cafe. The menu is short and the cafe 


Drakes Beach 


tiny here near the tip of Point Reyes, 
but the food is tasty and cooked up 
right in front of you. You can get an 
omelet with oysters harvested just 


down the road or a generous stack of 


pancakes with blackberries. From the 
cafe’s cozy interior, watch the waves 
crash onto the spot where Sir Francis 
Drake and his crew may have landed 
in 1579. Or use the telescope to gaze 
at points afar and look for whales. 
Outdoor tables are great when the 
wind and fog aren’t too heavy. 10-6 
Thu-Mon; breakfast all day. Visitor 
center at Drakes Beach (off Sir Fran- 
cis Drake Blvd., follow signs to 
Drakes Beach); (415) 669-1297. 


=m SAN FRANCISCO: Louis’. The or- 
ange- and green-dotted faux brick 
linoleum is the tip-off that this is a 
San Francisco old-timer, overlooking 
Seal Rocks and the Sutro Baths— 
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and, later, its ruins—since 1937. 
Though tour buses pack ’em in at the 
Cliff House just down the road, this 
is where the locals come. The coffee 
is weak and plentiful, the omelets 
layered with American cheese, and 
the servers frazzled but friendly. Add 
stupendous views to the menu, and 
you've got the quintessential beach 
breakfast. Stick to old standbys like 
pancakes or scrambled eggs. 6:30- 
4:30 Mon-Fri, 6:50-6 Sat-Sun; eggs 
all day, pancakes until 12, waffles 
until 2:30 daily. 902 Pt. Lobos Ave.; 
(415) 387-0330. 


mSAN FRANCISCO: Pier 23 Cafe. 
Though the restaurant draws a foot- 
stomping dance crowd at night, 
mornings on the back deck overlook- 
ing San Francisco’s waterfront have 
the recuperative lassitude of a frat 
house on a Sunday. Tasty brunch 
choices here include spicy chilaquiles 
and artichoke frittata. 77:30-—3, 6-10 
Mon-Fri (music 10-2); brunch 10-3 
Sat-Sun. Pier 23 on the Embarcadero; 
(415) 362-5125. 


m SANTA CRUZ: Aldo’s Harbor Res- 
taurant. From the deck’s wood 
chairs, you can watch boats entering 
and exiting Santa Cruz Harbor, as 
well as beachgoers heading out over 


the dunes. You may have to shoo the 


shorebirds from your tofu scram 
(it is, after all, Santa Cruz), fie 
pesto omelets, and spicy house p¢ 
toes—but the fight, like the salt 
just makes the meal more satisfyi 
7-4 Mon-Fri, 7—5 Sat-Sun; break 
until 1 daily. 616 Atlantic At 
(831) 420-3736. 


x 


m™ STINSON BEACH: Parkside Ga 
Okay, so you can’t actually see | 
ocean from this cafe’s back pat 
Still, it’s only a short stroll from 
water’s edge, and it’s worth the z 
ble just to sink a fork into the caf 


cheddar cheese, tomato, and bac 


scramble, or to munch the swe 
crumbly coffee cake. Go early: 
cafe can get crowded on weeken 
7:30-2 daily; breakfast all day. 
Arenal Ave.; (415) 868-1272. 


m TIBURON: Sweden House. Loc 
squeeze onto the tiny back deck 
this downtown Tiburon spot, 
much for the postcard views acre 
the bay to San Francisco as { 
the limpa, a slightly sweet, oranj 
flavored Swedish rye bread. Pi 
fectly fluffy omelets and house po 
toes are other good menu optior 


or choose from the wide selectit 


of pastries. 8—5 Mon-Fri, 8-6 Si 
Sun; breakfast until 3 daily. , 
Main St.; (415) 435-9767. @ 
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ELING AGE W 13.2cb . KEEPING MORE OF WHAT YOU EARN A 4W2-553. < GAIN PERSPECTIVE” > 


jen you've seen generations of market swings, 
Clam ee MMos seo ci o-e | 
are ei Mata CR sclOCuaiaae seit Fo 
‘n, but how much you keep. And our funds are desic 
h the goal of providing monthly tax-free income whi els 
ving your capital.’ As the country’s largest tax-free faleohaa 
id manager, we helped pioneer the category with eae 
ciplined and diversified investment strategy. Because 
re’s nothing more freeing than keeping more of what you 
a For more perspective, talk to your investment rep- 
entative. Or call us directly at 1-800-FRANKLIN Ext. F774. 


ai shies Distributors, Inc., 777 Mariners Island Boulevard, San Mateo, CA 94404 Call for free prospectuses Bee ne Ponca) infor 
s. Please read them carefully before you invest or send money. tFor investors subject to federal or state alternative minimum tax, all ora athe 
| phew on the fund. Distributions of capital gains and of ordinary income from accrued market Sool 8 fi ag are OAc 
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Palm Springs springs 
back into the limelight 


The Coachella Valley is once again a destination. 


Why now? Go see for yourself 


By Matthew Jaffe ¢ Photographs by David Zaitz 


alm Springs’ day in the sun 
lasted decades during its mid- 
20th-century reign as the 
quintessential desert resort. From its 
swanky heyday, however, the place 
gradually went from being it-girl to 
1980s, 
Springs—not unlike a few starlets 


has-been: By the Palm 


who retired out this way—was fa- 
mous more for being famous than 
anything else. 
For some of us, that was just fine. 
o hours from Los Angeles, Palm 


Springs and _ the _ neighboring 
Coachella Valley resort cities recalled 
a golden era of American desert re- 
sorts. Here you could still find old, 
Spanish-style Hollywood haunts set 
up against bare rocky mountains that 
dropped to the edge of the city’s 
older neighborhoods. In minutes, 
you could walk from the villagey 
downtown onto trails that switch- 
backed up the San Jacinto Mountains 
to palm oases and towering water- 
falls hidden in canyons. 





And then there were all thy 
anachronistic, not—politically cori 
good-life indulgences that n@ 
went out of style in this part of ( 
fornia: golf (the valley’s 100th co); 
just opened), air-conditioning, h 
Rat Pack, V-8 engines, red mi. 
swimming pools (10,000 by somds 
timates), martinis, topiaries, and } | 



































of not-so-quaint midcentury moc} 
architecture that most of us } 
thought of as pretty cool, prevaig 
tastes notwithstanding. 4 

With 1990s America recycling } 
just its newspapers but its cultur) 
well, all of these guilty pleast| 
have come back into fashion. So | 
Palm Springs, riding a revival of | 
preciation for its kitsch appeal | 
well as a more serious and sin¢ 
understanding of its unique archi 
tural style and its relationship to 
desert landscape. 

“A lot of us go on too much ab 
the modern architecture,” says ii 
rior designer Brad Dunning of P. 
Springs. “But the location is re 
the thing. If you love the sun ;% 
solitude and mountains and spit 
ality and architecture, you can’t hi r 
but become a vocal fan of this pla: 


A starlet from the start 
Palm Springs was plenty hip Id 
before that term even existed. | 
sider this roster of early visitors: | 
bert Einstein, Sir Winston Chur | 
Al Capone, Greta Garbo, Rudo 
Valentino. As far back as the 192 
it was an easy getaway for Ho; r 
wood types looking for privacy, A “il 
this golden era lives on at selii.. 
spots, such as the Willows, a histc® te 
Mediterranean villa that was 01) 
home to William Randolph Heati§ 
mistress Marion Davies and |} 
been converted to an upscale B&| 

At the southern end of the valley! 
the foot of the jagged Santa Ri 
Mountains, La Quinta Resort & C: 
is celebrating its 75th annivers 
this year. Director-writer Fra 
Capra, who first developed the scr) 
























































INE COUNTRY, THAT IS. 


3 nights, 4 days 


Sonoma County Itinerary 
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The Wine Country Experience 


Stay in Sonoma County and experience more of what the Wine Country can offer. 


it www.sonomacounty.com. 


ineraries vis 


For more it 
Call 1-800-576-6662 to request a free Visitor's Guide. 











for It Happened One Night during a 
desert visit, superstitiously returned 
to work at La Quinta again and again 
after the film went on to sweep the 
Academy Awards. Mexican painter 
Diego Rivera came here often as well, 
sometimes paying for his lodging 
with drawings that are now on dis- 
play just off the main lobby. 


Natural oases 

on the edge of town 

Before it became a Hollywood haven, 
the Coachella Valley was largely inhab- 
ited by the Agua Caliente Band of 
Cahuilla Indians, which today remains 
Palm Springs’ largest landowner. Its 
holdings range from a casino and 
hotel to some magnificent natural ar- 
eas, including palm canyons on the 
edge of town. 

Cool and shaded, the canyons 
defy the stereotype of the desert as a 
barren place. They are filled with 
palms, including the California fan 


palm, the only palm species native 





Muriel’s Supper Club has a retro allure. 


to the state. 

And then there is Tahquitz Canyon, 
where sycamores grow along a creek 
fed by a 60-foot seasonal waterfall 
and where bighorn sheep often ven- 
ture down along granite ridges. In 
1969 the canyon shut down, overrun 
by motorcyclists, students, and as- 


sorted rowdies. The tribe has since 







reopened the area for guided hi 
and, according to Agua Caliente / 
cial Ron De Luna, has plans to prc 
gate indigenous plants to help 
store the canyon ecosystem. 

Like the palm oases, Tahquitz 
veals the sometimes complex se 
relationships that exist in P; 
Springs, where wilderness meets 
and Native American  traditi¢ 
bump up against the modern wor ~ 

ie ie 
An aesthetic all its own 
Not far from Tahquitz Canyon a 

















just above the Willows, a tiny mi 
ern house with glass walls a 
a corrugated aluminum-and-sth \i 
roof stands on a cliff overlook 
the city. 1 

A couple years back, I paid a vf 
to this house to talk with its ow hint 
and designer, architect Albert 7. 
shortly before his death at age 95. 

Born in Switzerland, Frey bi), 


muri 
nite 
come to Palm Springs when the of 


athe r 
Ie ft 


paved street in town was Paj 


Ris 
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Reo i ae cea ate) per Sane you. aCe ene; unspoiled beauty. 


aus ie stands between you and the wilds of British 
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Whistler Resort and historic 100 Mile House. For more 


information on this once-in-a-lifetime journey between 


Vancouver and Prince George, call 1-800-663-8238 or visit 


www.WhistlerNorthwind.com/sunset 


WHISTLER NORTHWINOD 





Hon Drive. He designed one of 
*rea’s first notable modern struc- 
: , the Kocher-Samson Building, 
934, the first of a series of build- 

Palm Springs City Hall and the 
y Station for the Palm Springs 







Tramway—that would later 
define the city’s local aesthetic. 
Kocher-Samson _ Building, 
igh internationally honored, re- 
ed an unenthusiastic response 
lly. During a time when period 
al architecture was the rage here 
‘in the rest of Southern Califor- 
Frey’s spare, clean designs ran 
ter to prevailing tastes. 
om Frey’s perspective, how- 
“the only native architecture 
Springs is the Indian brush 
er.” And the desert provided an 
itectural blank slate. “There 
Id be a reason behind every- 
g you do,” he told me. His rea- 
§ are plain to see: His work is a 
hesis of influences, from the lo- 
environment to the modernist 
he brought from Europe. He 
Ww inspiration from the coloring 
textures of the mountains, and 
d to work with the climate by in- 
DOrating overhangs and using 
Hern materials. 
vith renewed interest in Frey and 
fr leading modernists who 
‘ked here, including John Laut- 
-and Richard Neutra, Palm 
ings is waking up to a unique ar- 
re tural heritage that has long 
M ignored. This month, the Palm 
mgs Desert Museum will host a 
ay Symposium and home tour 
using on the area’s architecture. 


FEBRUARY 2001 37 





100%:NO LOAD 


Two ways to go 
with #1 in your IRA 


This year, don’t just take advantage of the tax benefits 
offered by an IRA. Make sure you also take advantage of 
the impressive, long-term growth potential offered by two 
proven performers from T. Rowe Price. 


T. Rowe Price Blue Chip 
Growth Fund (TRBCX) 
invests in the leaders of 
today as well as companies 
expected to become the 
industry leaders of tomor- 
row. The fund’s long-term capital appreciation has proven 
effective to date. It was ranked #1 out of 99 large-cap 
core funds tracked by Lipper Inc. from the fund’s inception 
(6/30/93) through the period ended 9/30/00.* 


Ranked #1 


in Large-Cap Core Funds 
Category by Lipper Inc. 


pa 0 asp. piry ae 





T. Rowe Price Mid-Cap 
Growth Fund (RPMGxX) 
invests in leading mid-size 
firms that are small enough 
to adapt quickly to change 
yet mature enough to have 
proven products and seasoned management. To date, 
the fund’s focus on long-term growth has earned it the #1 
ranking out of 21 mid-cap core funds tracked by Lipper Inc. 
from the fund’s inception (6/30/92) through the period 
ended 9/30/00.** Of course, past performance cannot 
guarantee the future results of either fund. 


Ranked #1 


in Mid-Cap Core Funds 
Category by Lipper Inc. 






ith ie, 


Transfers are easy. If your current retirement investments 
aren't meeting your expectations, call us today. Our 
specialists can help you create a solution that’s right for 
you and even make arrangements to transfer an existing 
account. No sales charges. 














Call for your IRA 
investment kit including a 
fund profile or prospectus 


1-866-893-3503 


www.troweprice.com 


Invest With Confidence® 


T: Rowe Price 


*The fund was also ranked 74 out of 483 and 9 out of 152 funds based on total returns for the 1-year and 5-year periods 
ended 9/30/00, respectively. 
**The fund was also ranked 111 out of 146 and 15 out of 53 funds based on total returns for the 1-year and 5-year 
periods ended 9/30/00, respectively. 
For more information, including fees, expenses, and risks, read the fund profile or prospectus carefully before investing. 
T. Rowe Price Investment Services, Inc., Distributor. 
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Less is more at the Hope Springs inn in Desert Hot Springs, where modernism 


and minimalism go hand in hand. 


Coachella Valley 
travel planner 


Palm Springs is about two hours east of 
Los Angeles via I-10. Direct flights from 
many Western cities are available into 
Palm Springs International Airport. 

For information on Palm Springs or for an 
architectural guide to the area, contact the 
Palm Springs Visitor Information and Reser- 
vation Center (2781 N. Palm Canyon Dr.; 
800/347-7746 or www.palm-springs.org). 

For information on all valley cities, contact 
the Palm Springs Desert Resorts Conven- 
tion and Visitors Authority (800/967-3767 
or www.palmspringsusa.com). 

Area code is 760 unless noted. 


Attractions 
Coachella Valley Preserve. Covering 
17,000 acres, the preserve protects delicate 
sand dune environments as well as palm 
oases in the San Andreas Fault zone. Thou- 
sand Palms Canyon Rad., off Ramon Rd. 
east of I-10; 343-2733 or 343-4031. 

Motion” 


“Earth in Expedition. 


Three-and-a-half- to four-hour geologist-" 


led tours explore the San Andreas Fault 
zone. $69. 862-5540. 

El Paseo, Palm Desert. One of the 
major retail streets of the Coachella Valley, 
with a good selection of art galleries. 
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Between Portola Ave. and Ocotillo Dr. 
indian Canyons. An extensive trail net- 
work through these palm oases extends 
into the surrounding mountains. Tours are 
available. $6. At the end of S. Palm 
Canyon Dr., Palm Springs; 325-3400. 
Living Desert. A 1,200-acre wildlife and 
botanical park. $8.50. 47-900 Portola, 
Palm Desert; 346-5694. 

Montana St. Martin Gallery. The for- 
mer Albert Frey—-designed Tramway gas 
station is now a gallery. 2901 N. Palm 
Canyon, Palm Springs; 323-7183. 

Palm Springs Aerial Tramway. 
Rotating tram cars carry passengers 
from a desert canyon to 8,516 feet 
in the San Jacinto Mountains. 
Through April 15, snowshoe and 
ski rentals are available; other 
months offer excellent hiking. 
$19.65. Off State 111 at the end 
of Tramway Rd., at the western 
edge of Palm Springs; (888) 
515-8726. 

Palm Springs Desert Mu- 
seum. An excellent, diverse 
museum covering the arts as 
well as local human and nat- 
ural history. Closed Mon; 
$7.50. 101 Museum Dr, 
Palm Springs; 325-0189. 

Palm Springs Village- 




























A few years back, the landmarl | 
station that Frey designed on! 
edge of town was threatened | 
demolition. It has since fh 
turned into the Montana St. M 
Gallery. Neglected period me 
and hotels are being renovz 
capitalizing on their modernis) 
signs. Others have attempted r 
serious restorations. One of] 
most successful is in nearby Dey” 
Hot Springs, a vintage resort ti 
straddling mineral springs. 

On a nondescript street away y 
the center of town is the Fy 
Springs resort, which takes a mini 
ist approach with polished conc 


floors, no televisions, no pho! 
{ 








Fest. One of the city’s most 
events, with crafts and live entertainr 
6-10 every Thu. N. Palm Canyon, beti 
Amado and Baristo Roads; 220-378 
Tahquitz Canyon. The ne ly 
opened canyon features an interpr 
center and ranger-led 2-mile hikes 
seasonal waterfall. $70. From down 
Palm Springs, follow Palm Canyor 
south, turn right on Mesquite Ave., an 
low to end; 325-3400. 






Dining 
Billy Reed’s. Casual mainstay. 7 
Palm Canyon, Palm Springs; 325-1 
Jillian’s. Eclectic dining with | 
ranean influences. Closed Sun. 74 
FI Paseo, Palm Desert; 776-824 
Kaiser Grille. Excellent pastas il 
heart of the village. 205 S. | 
Canyon, Palm Springs; 323-1003. 
Le Vallauris. French and Mec 
ranean cuisine. 385 W. Tahquitz Ce 
Way, Palm Springs; 325-5059. 
Muriel’s Supper Club. Live 
)  tertainment and dancing make 
an ideal place for a night on 
town. 210 S. Palm Canyon, f 
Springs; 325-8839. 3 
Shame on the Moon. Crei 
takes on old favorites. 69950 F 
Sinatra Dr., Rancho Mirage; 324-5 


amazingly enough in one of the 
‘atry’s hottest climates—no air- 
-a-ditioning. Even on a 115° summer 
we found the desert breeze to be 
yugh. With its vintage furniture, 
ss walls, and pit fireplace in the 
Sby, the resort certainly delivered 

-# retro-modern goods. 
| val a nighttime dip in a thermal 
l, we went to sleep beneath a 
} bright with constellations, lis- 
‘eing as the wind fluttered the 
ren drapes and coyotes called 

mm the hills. 

, ; was a nice reminder. Out in Palm 
ings and the Coachella Valley, the 
it pleasures are still sometimes the 







Bre and simple ones. 
‘ 

dging 
p ie Springs. Vintage '50s motel re- 
Nas stylish inn. From $150. 68075 
b Circle Dr., Desert Hot Springs; 329- 
3 or www. hopespringsresort.com. 

rakia Pensione. Twenty-two- 
m inn filled with furnishings from 
ur d the world. From $119. 257 S. 
encio Ra., Palm Springs; 864-6411. 






















MQuinta Resort & Club. Classic 
service desert resort with 750 ca- 
iS and casita-style rooms, plus a 
S ice spa, tennis center, and golf 
urses. From $340. 49-499 Ejisen- 
@ver Dr., La Quinta; (800) 598-3828 
www. laquintaresort.com. 
forizon Garden Hotel. Postwar 
ea ay with a resort atmosphere. 
m $125. 1050 E. Palm Canyon, 
Im Springs; (800) 377-7855 or 
Mw. palmsprings.com/hotels/Ihorizon. 
i@ Bunch Paims Resort & Spa. 
V-key resort popular with celebrities. 
|} $175. 67-425 Two Bunch Palms 
Desert Hot Springs; (800) 472- 
4 Or www.twobunchpalms.com. 
Dws Historic Palm Springs 
1 Private, elegant, and small (just 
( rooms). From $295. 412 W. 
Nquitz Canyon, Palm Springs; 320- 
or www.thewillowspalmsprings. 
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Now, Mawviott bvings its unique brand of hospitality to 
wovlafawmous Waikiki. Presenting the new Waikiki Beach bere gees 
Mawviott Resort. Book our Pavadise Plus package, featuring eres 
accommodations plus cheice of a vental cov ov Aaily 

breakfast for two! See your travel agent ov z ‘ 

call |-800°367-S370. www.mawviot.com Sem 
Rate is plus all tax, subject to availability, ana may change without notice, WAIKIKI BEACH 


When you’ve comfovtable arrio A 
you com Ao anything?” RESORT 





At the Renaissance Wailea Beach Resort 
you'll enjoy five glorious beaches, three 
championship golf courses, and the 
gracious hospitality of Maui’s masterpiece 
resort. Our Paradise Plus package features 
elegant accommodations, plus your choice 
of a rental car or daily breakfast for two, from just $249 per night. And now, earn 
Marriott Rewards® points with every stay. For reservations, call 1-800-992-4532 
or visit www.renaissancehotels.com. 









Rate is plus all tax and subject to 
seasonal change and availability. 


RENAISSANCE. 
) Marriott - WAILEA BEACH RESORT 


REWARDS. MAUI, HAWAII 
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Guidebooks to go 


A new crop of highly readable guidebooks 
makes hitting the trail in California easier 


By Harriot Manley 


ometimes it can be almost as 

much fun to pull up a chair in 

front of a fire and read about 
taking a hike—or stepping into cross- 
country skis, picking up a paddle, or 
pumping bike pedals—as it is to ac- 
tually get out and do it, especially 
this time of year. 

After putting in a lot of fireside 
time with the current crop of guide- 
books’ geared 
powered pleasures, we’ve come up 
with this collection. Most were pub- 


toward  people- 


lished within the last year, though a 
few are extensive revisions that 
shouldn’t be overlooked. We focused 
on books that offer a _ regional 
overview so that you can either ex- 
plore close to home or expand your 
adventuring horizons. 

These books do 
more than get you 
from point A to point 
B. They offer a good 
read, with charming 
anecdotes and inter- 
esting tidbits on nat- 
ural and human histo- 
ries. They take you 
somewhere, whether 
you are tramping 
along a narrow foot- 
path or curled up in 
an armchair. 


= California Hiking, by Tom Stien- 
stra and Ann Marie Brown. Try as you 
might, you aren’t likely to find a sin- 
gle dud in these 1,000 outstanding 
hikes. Set up in easy-to-navigate re- 
gional sections, this tramper’s bible 
gives you details on difficulty, how 
each route ranks on the scenic scale 
(all worthy, some extraordinary), and 
pet information. Best of all, you'll get 
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ON-LINE GUIDE 
TO GUIDES 


There are more good books 
out there than we can fit on our 
short list. You can visit specialty 
sports shops where you live or 
wherever you are traveling to 
find local guidebooks for spe- 
cific activities, but there’s also a 
surprisingly good selection of 
titles covering outdoor activities 
and destinations worldwide at 
www.adventuroustraveler.com. 
































a dose of the outstanding rese 
and personal experiences of au 
Stienstra and Brown. 

Avalon Travel Publishing, Em 
ville, CA, 2001 (fifth edition); $20 
www.travelmatters.com. 


= Cross-country Skiing Cali, 
nia, by Michael Jeneid. A tale of! 
ing in an open whaleboat in free? 
weather may not seem the likelies 
beginnings for a guide to nordic 
ing. But it sets the tone for the’ 
thor’s highly personal and charmii 
anecdotal approach to reviewing 
venues throughout the state. Jen 
who started the nordic school at! 
Sierra Club’s Clair Tappaan Lo 
at Norden, reports with the aut 
ity and experie 
of a veteran. 
than 20 locatii 
are reviewed, {| 
details on lodi 
rental equipm : 
lessons, and ot 
activities. 

Wilderness Pri 
Berkeley, CA, 20 
$14.95; (800) 4 
7227 or visit wt 
wildernesspress. 


u Inside/Out No 
ern California, 
Dennis J. Oliver. Want to fly, gli 
bump, float, and wander wide-ey 
This densely packed guide keeps j} 


many activities outlined here, fri 
exploring Monterey’s kelp beds 
mountain biking at Mammoth Mo: 
tain, you might get tired just read 
about them. But take heart: The 


xcs tells you where to get a mud 
and massage. 

ssquatch Books, Seattle, 1999; 
95; (800) 775-0817 or www. 


uatchbooks.com. 


































vond California 

be Pacific Crest Trail: A 
er’s Companion, by Karen Ber- 
and Daniel R. Smith. During the 
-se of many hikes along this clas- 
joute, the authors decided there 
something missing—a guide 
went beyond the details of turn- 
left or right at any given junc- 
; i. They wanted a resource that 
juld help them “understand what 
| were seeing as we _ passed 
pugh the land.” So they wrote 
. This thorough book doesn’t 
€ a stone unturned along the en- 
Pacific Crest Trail. 

ountryman Press, Woodstock, VT, 
; $18.95; (800) 245-4151 or 
.countrymanpress.com. 


licycling America’s National 
ks: California, by David Story, 
‘ Bicycling America’s National 
wks: Utah and Colorado, by 
fab Bennett Alley. True, you can 
the grandeur of these national 
through your windshield. But, 
ies series editor Dennis Coello, 
[just can’t compare to the “wide- 
een, wind-in-the-face feeling of a 
®k viewed over the handlebars.” 
se two books detail road and 
#untain bike rides—from mellow 
ins beneath towering trees in Cali- 
ia’s Redwood National Park to 
mping up the slickrock of Utah’s 
m National Park. The text is pep- 
§ed with interesting notes on 
ra, fauna, and worthy side trips. 
Tere are also details on camping 
other low-key lodgings in or 
the parks, places to refuel your 
#3ines, and where to find the near- 
& tire-patching kit. 

)ountryman Press, Woodstock, VT, 
100; $18.95; (800) 245-4151 or 
w.countrymanpress.com. 
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STEAMBOAT IN’ 


DISCOVER MARK TWAIN'S AMERICA. 


Sa There was a time when the 





Come explore America’s Heartland on the 













whistle of a riverboat would Mississippi, Ohio, Cumberland and Tennessee 
shake the air and stir the 


soul. That time is now. 







rivers. Or discover the rugged beauty and sheer | 
majesty of the Columbia, Willamette and 

Snake rivers in the Pacific Northwest. For 
reservations, contact your travel agent and 


mention Offer Code 120. For a FREE 


brochure, call today or visit our Web site. 


1-800-240-9753 


www.deltaqueen.com 





F —Thisis your invitation to join 
The Delta Queen Steamboat Co. 


on a journey filled with history, adventure and 







discovery on the great rivers of America. 
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NORTHERN ARIZONA. 


ay! 





Home to the Grand Canyon and so much more, northern Arizona is a land 
big and bold enough to deliver all the adventure you can handle. Experience 
hiking and biking on a wondrous scale. Go boating and skiing along more 
coastline than you'll find on the west coast of the United States. Explore 
and find yourself amid the largest stand of ponderosa pine in the world. 

Then rest in contentment while you contemplate the new day to come. 


Northern Arizona: Grand and Beyond 


ARIZONA 


To plan your northern Arizona vacation, call 888-520-3428 
or visit www.northern-arizona.com 
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Spirit of Mankind graces the exterior of a Mission District school. Mural tours— 


guided or self-guided—make it easy to take in the neighborhood’s public art. 


Art in 
the city 


A connoisseur’s guide: 
Two San Francisco 
neighborhoods where 
cutting-edge artists thrive 


By Michelle K. Lau 
Photographs by Sherry Tesler 


tefanie Steinberg has been a 
painter and photographer in 
San Francisco for more than 40 
years—and she still isn’t jaded by the 
art scene here. “It’s very multicul- 
you have so many different 
styles in the city,” Steinberg says. 
Adds Judy Nemzoff, former arts and 
tourism manager of the San Fran- 


tural 





cisco Convention & Visitors Bureau, 
“There’s a certain edge to San Fran- 
cisco artwork. It’s a community that 
welcomes experimentation.” 
Steinberg and Nemzoff are right. 
Even in the wake of an economic 
boom that has uprooted artists and 

























galleries alike, San Francisco 
one of the most art-infatuated 
in the nation. That’s especially 
case in two neighborhoods—the 
sion District and Hayes Valley. ¥ 

different from one another, tog 

they showcase some of the q@ 
most innovative art, and both @ | 
splendid places to spend a crea 
afternoon. s 


Mission District j 
For decades the Mission has beer 
artistic haven, one with a stf 
Latino presence. Read the neé 
papers these days, though, and rc 
think that every artist’s studio ; 
gallery had been pushed aside by 
aspiring Internet mogul. “The 
munity has been severely disrup 
by increased rents,” says Rac 
Kaplan, an artist who has been li 
and working in the Mission for 
last 17 years. “A lot of us are indep 
dent artists who suffer when ther 
nowhere to present our work.” | 
Mission District arts organizatil 
are working hard to ensure tf 


| 


neighborhood retains its unique} 
“2 


vor. One of the most vigorous inst 


tions is Galeria de la Raza, a crea 
cultural space that Nemzoff deseti 
as “the heartbeat of the Mission j 
community.” Founded in 1970 by kc 
artists active in the Chicano civil rig 
movement, Galeria de la Raza stfi 
to express the voices and history of 
Latino experience. At the same addi 
is Studio 24, where you can pu ch 
an assortment of Mexican folk art. 

But the street is where you'll f A 
the real art action. “Being in a ga r 
validates your art, but eve ¢ | 
knows that our true gallery is) 
the streets, in gutters, restaurat 
garbage dumps, ghettos, and | 
places where gallerygoers don’t d 
step,” writes LuchaESP a Bay A 
graffiti artist whose work was (¢ 
played at Galeria de la Raza. 

For a full two-hour tour of mt 
than 75 Mission murals, visit Pret 
Eyes Mural Arts and Visitors Cent 
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| 
| 
sure to visit the Sunset pavillion at The Marketplace, 
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Shuttle free from downtown N zWE 
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irs Eighth Annual Season of Sensational Wine Country Events 
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A trees Magic 


~The Grand Opening Event 
February 3 
Oitrrts7 Institute of America at Greystone 


Rendezvous avec eith Buffet 
Artist's Reception 
February | Fas Dreretrete Ol eet tere 


see eet 
March 9 © Clos ctor beer a 


The Marketplace 


ae AT Signature Event 
March 10 & 11 * Napa Valley Exposition 


Photography Contest 
~ Deadline March 17 


Smothers European Mercedes-Benz 
Mustard [Serrewed mere: Beats sts 
Were One Silverado Resort 


The Photo Finish 


~ The Grand Finale Event 
March 31. * Mumm Napa Valley 


eel by 
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ar nae ie 
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Travel planner 


For additional information about 
San Francisco’s art scene, visit or 
call the San Francisco Conven- 
tion & Visitors Bureau at 201 
Third St., Suite 900 (415/391- 
2000 or www.sfvisitor.org). Area 
code is 415 unless noted. 


Mission District 

Galeria de la Raza and Studio 
24. 12-6 Tue-Sat. 2857 24th St.; 
820-8009. 

Precita Eyes Mural Arts and 
Visitors Center. Guided tours 
Sat and Sun at 1:30; $10. 10-5 
Mon-Sat, 12-4 Sun. 2981 24th; 
285-2287. 


Hayes Valley 
Art Options 
Crafts Gallery. 


Contemporary 
11-6 Tue-Sat. 


372 Hayes St.; 252-8334. 


Bucheon Gallery. 11-6 Wed-Sat, 
12-5 Sun. 540 Hayes; 863-2891. 
San Francisco Women Artists 
Gallery. 11-5 Tue-Sat (until 8 
Thu), 1—4:30 second and third 
Sun of each month. 370 Hayes; 


552-7392. 


Dining 

Fritz. 10-9 Sun (longer hours 
Mon-Sat). 579 Hayes; 864-7654. 

Momi Tobys Revolution Café & 
Art Bar. 7:30 a.m.-10 pM. daily. 


528 Laguna St.; 626-1508. 


SUNSET 


guided 
Saturday and Sunday. You can also 


tours are offered every 


take the mural walk on your own— 
purchase a mural map at Precita Eyes 
for $1.50. For wall-to-wall street art, 
walk along Balmy Alley (between 
Treat Avenue and Harrison Street, 
and 24th and 25th Streets) to view 
more than 30 murals painted by local 
artists and children. 


Have that latte 
with a lithograph at 


Hayes Valley’s 
Momi Tobys; in the 
Mission, murals 
wait at the top of 
the stairs. 


Hayes Valley 

Tucked behind the Civic Center, 
Hayes Valley was, until a few years 
ago, just a convenient restaurant 
stop before hitting the symphony. 
“But now it’s becoming a wonderful 
destination in its own right,” Nem- 
zoff says. “Today you go to Hayes 
Valley to go to dinner, but also for 
galleries and shops.” 

Mother Nature lent a hand to the 
current success of Hayes Valley. 
When the 1989 earthquake shook 
the Bay Area, a portion of U.S. 101— 
including the exit to Hayes Valley— 
was shut down, causing a loss of traf- 
fic to the neighborhood. Merchants 
were hit hard, and some were forced 
to relocate. In due time, with real 
estate prices low, galleries began 
popping up, cafes moved in, and 
boutiques started setting up shop, 





transforming Hayes Valley into a 
and funky area. 
Step into Bucheon Gallery to 
cover contemporary art of emer; 
and midcareer artists. Walk | 
blocks down and visit Art Optit 
Contemporary Crafts Gallery, wl 
houses a colorful array of conten 
rary crafts and jewelry. 
Next door, Bay Area artists sh 
case their work | 
variety of media 
styles at the 
Francisco Won 
Artists Gallery, wh) 
traces its history { 
women’s sketch ¢ 
of the 1880s. 
For artistry | 
a culinary natu 
swing by Frjtz, a 
hangout where \ 


can munch 

Munch, Kahlo, 
Lichtenstein. Whet 
it’s “ crépes, sa 
wiches, or _ sala 
almost every dish 
Frjtz is named afte 
master of art. Aj 





























“PRECITA VALLEY VISION” © 1996 BY SUSAN KELK CERVANTES. ALL RIGHTS RESERVED. 


don’t miss the 
hibits on the walls. After all, this i 
self-proclaimed “art teahouse,” owr 
by local artist Santiago Rodriguez. 
If you’d rather gab over the Bra 
as you get inspired by more works) 
art, head to Momi Tobys Revoluti) 
Café & Art Bar. Owner and art 
Terry Chastain exhibits a variety 
artwork in the cafe while servi 
up bistro-style dishes. Ask him 
take you downstairs to visit Tinh! 


Press, where you can peek at t 
machine used to create fine i) 
woodcuts and lithographs (Tinho! | 
also offers educational tours ai)” 
printmaking classes). | 
“Combining art with the cé 
makes a nice meeting place whe 
people can stop and chat,” Chasta) 
says. Maybe that’s why so many wt i 
ers, musicians, and artists have b_ 


gun to call Hayes Valley home. # |— 
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ative American dancer Der- 
rick Suwaima Davis is a mas- 


0 
ed 
he 

Vi 
my 


ter at maneuvering five rat- 
oops around his body, creating 
cate patterns, while keeping 
to the singing and drumming of 
musicians behind him. Davis, 
is part Hopi and part Choctaw, 
»eveys the Hopi story of creation 
ugh his hoops. 
_ phis month, Derrick Suwaima 
4 | will join dozens of other Native 
erican hoop dancers from the 
ted States and Canada at the 
d Museum in Phoenix to com- 


5 in the 11th Annual World Cham- 
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¢ No Lactose 
¢ Cholesterol Free 


d® Growers 2000 
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Circles rule at the Heard Museum’s 
hoop dance contest this month. 


pionship Hoop Dance Contest. The 
dancers, both male and female, 
range in age from 2-year-olds to 70- 
somethings. 

Hoop dancing is thought to have 
originated in healing ceremonies 





DAVID H. SMITH/ADSTOCK 


among the Taos tribes of northern 
New Mexico. These days, dancers 
compete with one another for speed, 
precision, and the number of hoops 
they can handle and interlock into 
forms such as butterflies or bears. 
“Hoop dancing takes a lot of mental 
preparation,” “It’s like 
weaving a basket—you have to re- 


says Davis. 


member what goes where.” 

11th Annual World Champi- 
onship Hoop Dance Contest: Feb 
3-4; $5. Heard Museum, 2301 N. 
Central Ave., Phoenix; (602) 252- 
8840 or www.heard.org. 

Here are some other places to 
view hoop dancing. Public Native 
American dance performances: 5 
pM. every Fri; free; Hyatt Regency 
Scottsdale Resort, 7500 E. Double- 
tree Ranch Rd., Scottsdale, AZ; 
(480) 991-5588. Native American 
dance shows: $8; Rawhide 1880s 
Western Town, 25025 N. Scottsdale 
Rd., Scottsdale; (480) 502-5600 or 
www.rawhide.com. 


1): - WHAT DO YOU GET WHEN YOU CROSS ALMONDS 
WITH GREAT TASTE AND GOOD NUTRITION? 


A REFRESHING ALTERNATIVE... 


New Almond Breeze is your answer 
to great taste and nutrition. 


ALMOND BREEZE: 


Ty 


ae 


Cnend 


Bree 


non-dairy beverage 
A Refreshing Alternattve. 


¢ Contains Calcium, Vitamins A, D and E 
¢ Fewer Calories than other non-dairy beverages 


Visit our web site at: www.bluediamondgrowers.com 
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ALASKA. 
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800-325-2752 www.wecruise.com 
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PSA 


NATIONAL PARK 
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907-683-2290 www.campdenali.com 








Alaska on the Home Shore 


OCEAN WILDERNESS TOURS / CLASSIC 58’ VESSEL 
WHALES - BEAR - GLACIERS - HOTSPRINGS 
KAYAK, FISH, RELAX, DINE & SLEEP ON BOARD 


FREE BROCHURE: 
1-800-287-7063, Code 01 


info@homeshore.com 
Ama 


ARIZONA 


Tangue Verde Ranch 


Established in 1969 
Arizona’s premier 
guest ranch/resort 

offers fantastic horseback 

riding, tennis, guided 
hiking, nature programs, 
indoor & outdoor pools, 
spa, saunas & a terrific 
children’s program! 
} Come join us at the Last 
Luxurious Outpost! 


(800) 234-DUDE (3833) 
www.tanqueverderanch.com 
e-mail: dude@tvgr.com Fax (520) 721-9426 
14301 E. Speedway * Tucson, AZ 85748 




















ARIZONA 





Unbridled Adventure. Unexpected Style. 


Gallop through the Arizona desert on a horse 
chosen to match your nding ability from our string 
of 100. Golf on the championship course ranked 
by Golf Digest in America’s Top 75 Resort 
Courses. Celebrate the spirit of the West on our 
20,000-acre guest ranch, featuring 79 charming 
casitas, a children’s program, jeep tours, hayrides, 
hot air ballooning and starlit campfire cookouts. 
Just a short ride northwest of Phoenix. 


RANCHO..e- 
CABALLEROS 


A Historic Guest Ranch and Golf Club 
(800)684-5030 * www.SunC.com 











“The Best Hotel in Sedona.” 


Travel & Leisure Magazine World’s Best Survey—2000 





L’Auberge de Sedona” 
301 L’Auberge Lane + P.O. Box B + Sedona, AZ 86556 
For reservations: 1-800/272-6777 or 520/282-1661 


www.lauberge.com 


B&B INNS-ARIZONA 


I gaye ea bet 


Small Inns and Bed & Breakfasts, 


Cabins, Cottages, Guesthouses, Ranches & Casitas 


Mile-high Prescott has something for everyone to see and do. Art 
galleries, antique shops, casinos, museums, hiking, golfing or just 


people-watching at the historic, downtown Courthouse Plaza. 
1-877-208-3190 www.prescott-bed-breakfast.org 


















THE MARTINE IN 


B&B INNS-CENTRAL COAST 
BED & BREAKFAST 
Elegance in Accommodations 


My on Monterey Bay 


“One of the best is Martine’s Bed & Breakfast.” 
Bob Hosman, 
South Florida Business Journal 



















“The incredible view is a bonus enjoyed during 
a stay at the Martine Inn.” 
John Monaghan, Insider Magazine 


“One of the 12 Best Inns in the U.S.” 
Gail, 
Country Inns Magazine 
255 Ocean View Blvd., P. O. Box 330 
Pacific Grove, CA 93950 


800 852-5588 _www.martineinn.con 


B&B INNS-NO. CALIFORNIA: 


A COMMODATION® 


R E F E R R A 


Cece eu 


One call unlocks the door to 
lodging & entertainment 
in the Napa Valley. 


1-800-240-8466 or www.accommodationsreferral. 



















DeHaven\valley}Ear; 
Mendocino Coast Bé& 
; Peaceful valley with 20 | 
acres of meadows & a 

hot tub, fireplaces, anim 
N. of Mendocino & Ft. Bra 


ease 
ge 1-877-DEHAVEN (334-28: 


ell sidlseraae q dehaven-valley-farm.cc 
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| Mendocino Village In 


Free spa use at Sweetwater S 
e Fireplaces | 

¢ Gourmet Breakfast | 

Pe Oyee td Nes 
Mendocinoinn.con} 


Historic 1882 B&B 800-882-7029 


Northern California’s 
BEST KEPT SECRET! 


An Historic Inn in the Redwood 

Elegant Dining ¢ Comfortable Rooms 

America’s Last Company Town 
www.scotiainn.com 


1-888-764-2248 











m 





Victorian historic Bed & Breakfast } 
surrounded by vineyards, offers 








elegant ambiance of a castle, | 





. . . |e 
coziness of home, warm hospita}j/=— 


= fine cuisine and modern amenities | 


i - 
i ; 
i 






Two hours north of San Francis¢ 
13401 So. Hwy 101, Hopland, CA 95449 
800-266-1891 fax: 707-744-1219 www.thatcherinn.c¢ 
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B&B INNS-NO. CALIFORNIA 
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B&B INNS-GOLD COUNTRY 


Historic Country Inns 


of El Dorado County | 


ieee) 
z sAdventure 


Escape to a romantic hidéaway in 
one of our fabulous historic inns. 
From beautifully restored Queen 
Anne Victorians to country lodges 
and inns, relax and enjoy the 
pampering hospitality of our 
gracious innkeepers. 
-goldcountrylodging.com | 
(877) 262-4667 










UOCLUMNE 
aioe nN TT ww 
VISITORS BUREAU 
www.thegreatunfenced.com 

__1-800-446-1333 
"invites you to experience 
the gold standard for hospitaliy” 


m 


GOLD COUNTRY 
a /,BED 
x oe, GBREAKFAST 
AO ie 
TUOLUMNE 
COUNTY 


for information call 1-866-553-7212 
www.goldBnBs.com 
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All Seasons 
Groveland Inn 
1-800-595-9993 


allseasonsgrovelandinn.com 


Brooks Berry Inn 


Bed and Breakfast 


| -888-867-500| 


brooksberryinn.com 





The Groveland Hotel 


An Historic Country Inn 


| -800-273-3314 


groveland.com 


Sunset Inn 


Yosemite Guest Cabins 


209-962-4360 


virtualcities.com/ca/sunsetinn.htm 





CALISTOGA 


CALISTOGA IS ON 
THE CUTTING EDGE 

























Calistoga is the all-season 
travel gem of the Napa Valley, espe- 
cially midweek. Enjoy hot spring spas, 
massages & mudbaths. Dine in fine 
restaurants, charming inns and BGBs. 
Shop fascinating stores and galleries. 
As well as enjoy biking, hiking and 
ballooning, golf and tennis. And of 
course, our excellent wineries. 

For a free, 48-page brochure, 
call 707.942.6333. Or write to the 
Chamber of Commerce, 1458 Lincoln 
Avenue #9, Calistoga CA 94515. Or 
see online at www.calistogafun.com. 


Name 
Address 
City 


State 


CALISTOGA 


Hot Springs of the Napa \ 











Zip 





B&B INNS-NEW MEXICO 


NEW MEXICO BED & DREAUEAST ASSOCIATION 


Your Key to the Land of Enchantment 


www.nmbba.org 
or call 1*800*66 1+6649 for a free directory. 


CATALINA ISLAND 


a 


Island Packages with boat, tours, = 


& Pavilion Lodge, 14 steps from 

the beach: $72 - 175, PP/DO, 

OSCE an eee ate CRe atc) p) 
www.catalina.com/scico 


800-851-0216 


at PL TP aii) 
to 3/22/2001 
























Step back in time to experience our 
cozy beachside community. Visitors 
enjoy golfing, wine tasting, fishing off 
the famous Pismo Pier, horseback 
riding on the beach, kayaking, nature 
walks and our spectacular sunsets. 
Pismo Beach is “Classic California.” 








Visit Now! 


Pismo Beach 


1-800-443-7778 
www.ClassicCalifornia.com 
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HIGH SIERRA 


Relax by the River 


Restored 1930's Inn 
Restaurant & Lounge 
1 Weddings « Reunions 
“| STRAWBERRY INN 
4 1-800-965-3662 


www. strawberryinn.com 


FREE BROCHURES 


New Cabins « Furnished 
Fireplaces ¢ Full Kitchens 
444424 


1-888-965-0885 


Highway 108 in Strawberry, CA 























LAKE TAHOE/RENO AREA 





sightseeing 4g 


) ‘i 
Laeurg 





skiing dining o nl anc aes 





» hinddoys 
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y 
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= History and so much more.. 


BN 
TRUCKEF 


CHAMBER of COMMERCE 


slo Ldine 4 


ass : 


For more information 
and a FREE gift, call 
530.587.2757 


wwwiruckee.com 


ous 


obiling 


Cvous yo buxuyp bunrys buns bunaasyybrs buy” 


MAMMOTH LAKES AREA 





HIGH SIERRA 


MONTECITO SEQUOIA LODGE 
DISCOVER SEQUOIA THIS YEAR 


Bed, Breakfast, Dinner - $69pp/up - 
April to Nov. Visit California’s famous 
Giant Sequoia Trees in spectacular 
Sequoia-Kings Canyon National Parks. 
Enjoy picturesque trails, scenic vistas, lake 

canoeing, and a 10 jet spa. 


Comfortable Lodging, 
delicious home cooked 
meals. “Old Fashioned” 
erlaspitality: 36 rooms w/private 5 hil 
baths. Families & Adults welcome 


CALL FOR RATES & FREE BROCHURE 
(800) 227-9900 www.mslodge.com 





LAKE TAHOE/RENO AREA 
SOUTH LAKE TAHOE 


Vacation Rentals 


TTT oT Lakefront ¢ Condos * Cabins 
Call for $50 off your rental 


Some restrictions apply 
To Preview Vacation Homes see 


www.stayi ntahoe.com 


or call for Free Video 


=U | (co ae) 
MCKINNEY & ASSOC., INC. 


800-748-6857 





1-800-655-0608 
www.stayinlaketahoe.com 





ne Pee Mountain Resort 


Ello The name is big, the mountain‘is legendarys" 
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«Huge snowfall. Cross country skiing,’ 
i jo kating, snowmobiling. Huge terrain. 
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LAKE TAHOE/RENO AREA 





TAHOE WINTER SPECIAL 
Stay at Granlibakken in North Lake Tahoe and 


| Ski or Snowboard at Squaw Valley USA, Alpine 
| Meadows, Northstar or Homewood for one low price! 
* One Adult Lift Ticket 


$ Q” 
° * Full, Hot Breakfast Buffet 


| *Plus tax, per person/double occupancy. Some restrictions apply. | 


Call for details 


(877) 543-4761 
Granlibakken 


RESORT & CONFERENCE CENTER * LAKE TAHOE 


www.granlibakken.com 
email: reservations@granlibakken.com 














* Includes: 
* One Night Lodging 


MOBIL 
TRAVEL 
GUIDE 





Conpbos 
CHALETS §j}\\( 


VIEW & BOOK ON LI 


Ce www. TahoeAccommodations.ca 


800-544-3234 








Northstar-at-Tahoe 


SKI WEST Tahoe Donner ¢ Donner LI 
"ACATION RENTS” Mountain Chalets © Cabit 


Homes and Condominiun| 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning { 
Call Us Today to Book Your Vacation Getaway!! f 
(800) 339-5535 skiwestvacations.com { 
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: Vacation Rental: 


{Ns 
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Tahoe limberline Propertie: 


Vacation Rentals on Tahoe’s North & 
(800)443-0183 
581-0183 


(530) 


www.tahoetimberline.co!l 


848, TAHOE CITY, CA 96145 
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IP Tiyom ey 
re Are 
enn er arti 






remarkable ae has happened o ona 
secluded stretch of sand dunes, just ten 






‘miles from Monterey dining and attractions. 













STARTING AT °119° 









* Ocean view bungalows with fireplaces 


* Balconies with theraputic soaking tubs 






Pool, spa and massage services 






MARINA DUNES 
RESORT 

877-944-3863 

Drive Marina,,CA . 93933 


f ic Dunes 
Z + : 
in-Fri, lim rOoms- available xe strictions apply aExpage 430/01. 











MENDOCINO COAST 


achanting Mendocino Vacation Rentals 
acious Rentals For Discriminating Guests 


CoasT GETAWAYS 

Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 

) 17-937- 9200 @ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
f or call us for a free brochure 





advertise call 1-800-222-9404 
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MENDOCINO COUNTY 


re: airy e Pe att i 
mCi am Ole dit wm wine, 


goMendo.com 


Call toll-free 1-877-goMendo (466-3636) 





MENDOCINO COAST 


ORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 







N O COAST 
S ° Ocean Views * Hot Tubs 


mRIBRAGS,CA 95437 








IRISH BEACH RENTAL HOMES 
1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www. irishbeach.com 













ENDOCIN 


COAST RESERVATIONS 
Vacation Home Rentals 
www.mendocinovacations.com 


Homes +B&Bs «Spas «Views « FIREPLACES 
PREE BROCHURE 


707-937-5033 + 800-262-7801 


e-mail: mcr@mcn.org 
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MENDOCINO COUNTY 


Yore: slows the pace in 


this county of timeless villages, 
family farms and rugged natural 
beauty. Innkeepers light 

fireplaces in rooms filled with 
down comforters. Winemakers 
have time to lead personalized 
tours. The ocean sends dramatic 
waves against sheer cliffs and 


beautiful sunsets. 


Mendocino County Alliance 


MENDOCINO COAST 





| SEAFOAM LODGE 


Ocean Views Beach Access 


oH TV, VCR and Hot Tubs 
a: Children & Pets Welcome 


www.seafoamlodge.com 


(707) 937-1827 (800) 606-1827 
P. O. Box 68, MENDOCINO, CA 95460 


MONTEREY PENINSULA 















Vow 


[MONARCH DAYS 
VALUE PACKAGE! 
$50 VALUE 
| Free 17 Mile Drive Pass 
| Discounts on Aquarium Tickets, 
Shopping, Dining & Tours 
Free T-Shirt, Video & More!!! 
_ Room & Packages starting at 





Sun - Thurs. 7 Subject to Change 


é Deer Haven Inn 
rej aecebh ; 





WALK TO BEACHES | 
Fireplaces & Spa Available 







¢ een ie aks inh Continental Breakfast 

? Sunset Inn 
| PACIFIC OCA (800): 525-3373| 
ie www. ‘ reyi 1s com 
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MONTEREY PENINSULA MONTEREY PENINSULA 


WHALE WATCHING 
GRAY WHALES/DOLPHINS 


Led All trips led by Marine Biologist 
3 hours trips Dec. thru April 


Rw” Humpback & Blue Whales/Dolphins May-Nov.) 
83 I-375-4658 


www.montereybaywhalewatch.com 





pone SACI + MONTEREY BAY INN NAPA COUNTY 


SPINDRIFT INN * VICTORIAN INN 


SAVE 200 ere a CS 


DINING 
| ao reer § (elie) 
INNS OF MONTEREY YEAR-ROUND 


INNSOFMONTEREY.COM 


800723 2.40431 


*Off rack rates, Sun.-Thurs., based on availability. Exp. 2/28/01. Blackout dates apply. 
Spindrift Inn: Cannery Row view rooms only. 





800 427-4124 


Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94559 


ORANGE COUNTY ORANGE COUNTY 
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Stay in Orange County 
for a Week of Adventures 

Explore the all new Disney’s California 

Adventure” Park, next to the original favorite 

Disneylande Park. Then explore the other adventures 

in Orange County; beach, water sports, shopping, 

*} cultural exhibits, historic mission and live performances. 


Call us or visit our web site for af(C& pdventure” 
Guide to Orange County, California. 


Toll Freel -877-GO ORANGE 
(1-877-466-7264 Ext.9117) 
www.go-orange.com 







Disneyland: 





Kngetes 


0) ra} ie \ 
County 4a f 
Diego 





: a 


ounty 
Celli (er aa 
y ©2000 A/OCV&CB 
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MORRO BAY 


bayfront 
hideaway 


NAPA COUNTY 


+ Vineyard-View Rooms 
* Complimentary Champagne 
Breakfast Buffet 
* Fireplaces, Private Balconies 
+ Pool, Spa, Sauna & Fitness Center 
« Conference Facilities 
* Shopping, Fine Dining 
« Wine Tours & Tasting Nearby 
Complimentary at check in... 
“101 Things To Do In Napa Valley” 3 


Call 800.368.2468 or 707.944.2468 


2230 Madison Street » Yountville, CA 94599 
www.woodsidehotels.com 4 





Accommodations * four outdoor mineral pool 
¢ mud baths * mineral baths * massages 


1006 Washington Street, Calistoga, CA 9451: 
707-942-6269 


www.calistogaspa.com 















NAPA COUNTY 


Yountville 


TMi rem mic 
ET eT Cay 
The historic village of 
ee ® Yountville... Romantic Inns, 
Fabled Food & Wine 
Exquisite Shops & Galleries 
Taste of Yountville! Mar. 17" 
Mustard Festival! Feb. 3 - Mar. 31 
‘all for Free Visitors & Events Guide 
(707) 944-0904 


www.yountville.com 


REDONDO BEACH 


for your free Visitors Guide 
1-800-282-0333 
_ www.visitredondo.com 


PALM DESERT 






pe Desert... 






It's all this, 
=e and MORE. 






Call for free Vacation Planner 
(800) 873-2428 


www.palm-desert.org 


SH Slnzs o (tHe briepter 


b advertise call 1-800-222-9404 


SACRAMENTO AREA 


DISCOVER LOD!I! 


WINE & VISITOR CENTER 


ees Premier 
ine Experience! 


Wine tasting room, interactive wine 
experience, fascinating viticulture 
displays, unique wine programs, 
wine related gifts, as well as travel 
and visitor information. 


Discover Lodi...life the way it should be. 


) = &; E 
Sp = = : 
2\ Wee 
= jj! 
Sse NGS 


VISITORS BUREAU 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 * www.visitlodi.com 





SAN FRANCISCO/BAY AREA 


San Francisco’s Museum of Trains 


Open weekends 10-5 
bs Rides and docent-led tours 
Cfruseum” Rent-a-Locomotive Program 


(ay, Hunters Point Shipyard 


QTRO” 415-822-8728 www.GGRM.org 





Radisson Hotel 
Fisherman’s Wharf 


Gold Rewards. Free "Nights, Global 
Rewards. 


DAN LANNY 
r 


TRAVEL DIRECTORY 


SAN DIEGO AREA 


The only “Exclusive Family Weight Loss Vacation Camp” atthe beach 
inLa Jolla, California, Limited enrollment. Separate children’s camps too! 


www.camplajolla.com ].800-825-TRIM 


NET SEAR ES Oe Oo 





SANTA BARBARA AREA 


Beach, golf, shop- 
ping and restaurants 
nearby. Daily, 
weekly and monthly 
rates available. 
Call for brochure 
package or book 
on-line today. 
1-888-726-3972 


www.sbhotels.com 





SAN FRANCISCO/BAY AREA 


Sometimes, 
close does count, 


Nyy) 


by eee al. GOLF 
SHOPPING - AFFORDABLE LODGING 
Re Cee Ta (o) fay) 
CLOSE TO EVERYTHING 
Contact Vallejo Convention & Visitors Bureau 
for a FREE Visitor’s Guide 
800-4-VALLEJO ¢ www.visitvallejo.com 





ca Aa Location, Location. 


SAN FRANCISCO - FISHERMAN’S WHARF 
Radisson Hotel Fisherman’s Wharf 
250 Beach St. San Francisco, CA 94133 


(415) 392-6700 * www.radisson.com 
(800)333-3333 or contact your travel professional 
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SONOMA COAST SONOMA COAST SANTA CRUZ COUNTY 


aia soy 





Bodega Coast Inn 
50 yards from the water 


521 Coast Highway One | 

Bodega Bay, CA 94923 
(707)°875-2217 

In Calif: (800) 346-6999... 


www.bodegacoastinn.com = 


Best oe 2 Coca 

Quality vacation homes & condo 
1/888/641-6100 ° www.bestofpajaro.co1 
Full conference faciliti¢ 


| 


Yosemite West Reservations aN i 
Midway between Yosemite Valley and Wawona / (4 Tak e a break y | : 
ie Set away. 
\ \ its 


inside Yosemite National Park. 
‘ : * Pool with sundeck & jacuzzi, 
aes restaurant, bar, fitness cente 
° Excellent westside location, close to beaches) 
shopping, restaurants and exciting nightlife | ith 
¢ Free transportation to Santa Monica, Venice 


Beach & Marina del Rey {4 
ore = i 
9 50 Biv 


plus tax 
YELLE 


* Five Star dining 
- at the Duck Club 
5 me feecocticn 
if and t terrac BS) gee ; ¢ Championship 
Oe st icra (a BODEG A | golfat Bodega 
Breet Harbour Golf 
emer MO eric bot 
ness center, pool, Pe uy rac tad YOSEMITE AREA 
whirlpool, sauna Bi ; wine hour 
‘ : 103 Coast Highway One 
Bodega Bay, CA 94923 


seer tare: 


Savana rere trae meer 

















SOUTHERN CALIFORNIA 








| Rooms, condos, duplexes, cottages and vacation homes 


559-642-221 | 


www.yosemitewestreservations.com 





SONOMA SONOMA 





(subject HOTEL LOS ANGELES 


8601 Lincoln Blvd., Los Angeles, CA 90045) 
310-670-8111 © www.furama-hotels.com | 





YOSEMITE AREA 


WORLD CLASS HIKING + PARK 


4wWD TOURS 


The Lodge at Sonoma 
Renaissance Hotel & Spa 






The heart of Sonoma Valley unveils a new hotel and spa opening early 2001. This 
intimate Lodge is just one mile from the historic Sonoma Plaza and surrounded by 
California's best vineyards. The Lodge features 182 spacious guest rooms, many 
with fireplaces, in the main lodge and cottages. 





HORSEBACK RIDING 


e The Raindance Spa opens to a beautiful garden and warm soaking 
pools fed by our natural hot mineral springs. 


Carneros Restaurant will feature wine country cuisine that will be 
something to write home about. 


THE LODGE AT SONOMA 
RENAISSANCE, HOTEL & SPA 


SONOMA, CALIFORNIA 


nation Call: (707) 935-6600 1325 Broadway Ave. 
n: Www.renaissancehotels.com/sfols Sonoma, CA 95476 


TENAYA LODGE 
em, AE YOSEMITE 
Se ©=©6—- 800-322-2476 
www.tenayalodge.com 
— Code: ne 


UM mMEcro Ro MACUL 


Dest INATION 


FLY FISHING 






resis BIKING e ROCK CLIMBING) 


















OSEMITE/MARIPOSA COUNTY YOSEMITE NATIONAL PARK YOSEMITE NATIONAL PARK 


.WE INSPIRING 
ous PEE, IMF 
SS aN 


Te a al 


ie 





Winter Memories 
Starting at $79'a Night. 
Whether skiing, skating, playing 
in the snow or relaxing by the 
fire, come enjoy the beauty of 
Yosemite in Winter. 


Call (559) 253-2019 


FOR ONLINE RESERVATIONS 
VISIT OUR WEB SITE AT 


www.YosemitePark.com 


' tae Be cos 


+2 night minimum. Sun-Thurs, excluding holidays. Offer expires March 13, 2001 





ESERVATIONS preety 
1-888-554 


nariposa. yosemite. 9. V9.9, ee a 
Maripesa Ceunty Visiters Bureau a : ti = a a = tee 


Yosemite Concession Services is an authorized National Park Service Concessioner. 
© 2000 Yosemite Concession Services Corp., a Delaware North Company. 


YOSEMITE AREA YOSEMITE AREA 
CANADA 


Visit Gasemite.) hey 
Stay in MERCED County! 


“The Gateway to Yosemite” 
See Yosemite Differently! Stay in Merced County and take 


Yosemite Area Regional Transportation System | l A ire) 
ona Aw ne a the Journey! L ' 
800- A46- 5353 i Merced Conference 


Internet: www.yosemite-gateway.org and Visitors Bureau 
A division of the 
710 W. 16th Street, Merced, CA 95340 i Greater Merced 


(209) 384-2791 FAX (209) 384-2793 Chamber of Commerce 





THE ULTIMATE 
O SEMITE WINTER RETREAT 


teat that Special Someone to one of our “Romance Packages”. 
iver view rooms * Cozy Fireplaces * Kitchenettes * Balconies 
Hnampagne & Fresh Flowers ¢ In-Room Continental Breakfast 
ial Soaps & Lotions for your Spa Tub for Two 


On : 
oo =, 800 321-5261 : 
& Resorts Central Reservations ¥ 





Discover the natural” beauty of the 
Canadian’ Rockies. in exceptional 
comfort. For a free brochure, see 
your travel agent, call 1-800-665-RAIL 
(7245) or visit rockymountaineer.com. 


ROCKY MOUNTAINEER -RAILTOURS! 


: z 5 UA ae me Nd om eas tee) 
-yosemite-motels.com ¢@ e-mail: ee igs 


f 


yadvertise call 1-800-222-9404 , TRAVEL DIRECTORY 
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CENTRAL AMERICA CRUISES 





Exphone 

Cemtnak Amenschr 

And. Lhe Pomama Cama 
Pon aon sous mahi 

We make this Mayan Culture and tropical rain forest 
come to life through entertaining lectures and 


escorted tours ashore. From $2330, second person 
HALF OFF, port fees included, no single surcharge. 


For a free brochure highlighting our 


Dec 2001/Jan 2002 cruises, see your travel agent 
or call 800-325-2752; www.wecruise.com 


WORLD EXPLORER CRUISES 


Voyages of discovery, learning, and adventure since 1978. 


COLORADO 








OUCH THE PAST 


Visit remote 
archaeological sites 
and learn about 
ancient and 
contemporary 
cultures. 


Chow CANYON oneortere de 


ARCHAEOLOGICAL CENTER 


23390 Roab K, Cortez, COLORADO 81321 





















| 
| 
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DUDE RANCHES 


R Ast Quality Ranch 
woe “4 Vacations 
~ S, Since 1926 
e 
Dtrectory 


Descriptions of 100+ Ranches 
Western U.S. & Canada * Inspected & Approved 


“Ride the West With the Best” 


For FREE DIRECTORY write: 
The Dude Ranchers’ Association 
PO Box 471-U, LaPorte, CO 80535 
Or call (970) 223-8440 
www. duderanch. org/index3.htm 





18F SUNSET 





DUDE RANCHES 


| Greenhora Greek 


, An unforgettable, adventure- 
{ filled week in the Sierra Nevada ? 
Mountains of California. 


Rustic Cabins 





| I 
2116 Greenhorn Hanch Road rh 
elie 1 Oi) beta 4 pC N 


(Rh odace (ek Coen 


COSTA RICA 


&COSTA RICA# 


No Artificial Ingredients 
CUSTOMIZED TRIPS ¢ GUIDED EXPEDITIONS 
¢ INDEPENDENT EXPLORATIONS 


# (800) 882-2636 Tourlech 


www.tourtechinternational.com INTERNATIONAL 
CST # 1020722-40 The Ri 


ENA MeN ECS 


HONE eer) 
Lake Mead 


Lake Mohave 
Lake Shasta 


SEVEN 
CROWN 
RESORTS 


1-800-752-9669 


for information or a free brochure 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
and the U.S, Forest Service in the Shasta-Trinity National Forest. 


Where Ao you see yourself today? 



















HOUSEBOATS 


BIDWELL MARINA | 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacrament 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-177 






















LAKE SHASTA HOUSEBOAI 
RENTALS 


Pictured 56x15’, 2-Bath, 2 Refg 
Microwave, Wet Bar, 140 HP I/O. 
SHELL Marine Products—Free 
Brochure 


clit a LAKEVIEW MARINA RESO 
Relax, Fish, Hunt, Box 2272-S, Redding, CA 96 
Swim, Ski and Cruise Phone (530) 223-3003 










ISLAND OF HAWAII 


{ . . 
. r. 
‘ | 


Me bedro 


ae 2 
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rs 
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When we need to escape 
From the outside world and 
just be with each other HN0- 


We dream of our special hideaway | Tr 


ME 


We dream of privacy, seclusion and| 
sun ie days... 
Sailboats, hammocks and 
oceanfront dining 


We dream of spectacular sunsets anc} 
starlight nights Bir 


We dream of Kona Village QR 










www.konavillage.com te: all the details or 


1-800-367-5290 or Your Travel Agent 


ON ela-ak lees ae wed care eee elmo (ee 
May & from Labor Day to the end of the Septemb¢ 











pn 
{ 


5.1 million people read 

Sunset Magazine every month 
For advertising and marketing informatio}: 
call the Direct Response Advertising Offic: 
1-800-222-9404 





advertise call 1-800-222-9404 
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ISLAND OF KAUAI! 











oy the best of sunny POIPU BEACH at 
arkable rates! Nearly 1/3 of our guests 
e stayed in our beautifully maintained 
bedroom beach resort condos and 
as two or more times. Air, car and 
fivity packages also available. Rates as low 
$140 a night, based on 5 night stay during 
ue season. 


800-367-8020 
ITE PARADISE 


8-742-7400) 
















www.suite-paradise.com 


ACHFRONT RENTALS, POIPU TO HANALEI 
uai's largest selection - call us on Kauai for 
our free color brochure 


A 
. Kauai Vacation Rentals 


ion \ & Real Estate Inc. 
yi) >, 3-3311 Kuhio Hwy e Lihue, HI 96766 


me 1-800-367-5025 


www.KauaiVacationRentals.com 




















ISLAND OF OAHU 











PARADISE ON THE BEACH 
XURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
ist minutes from shopping, Waikiki and Honolulu Airport. 
ing Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.comV/hp/kailua/topmost.htm! 


AM 





HOUSEBOATS 


877-HOUSEBOAT 


ISLAND OF OAHU 





want to 


Ld 


have a ball.) 
NdaV€ d Ley) 


The Renaissance 
llikai is close to 
shopping, nightlife, activities and just steps 
down a private walkway to sun-soaked 
Waikiki Beach. Many rooms have a 
kitchenette for extra convenience. Rates 
from just $159 per night. And now, earn 
Marriott Rewards® points for every stay. 
For reservations, call 1-800-245-4524 

or visit www.renaissancehotels.com. 


Rate is plus tax and subject 
= to change and availability. 





RENAISSANCE. 
ILIKAI WAIKIKI HOTEL 


HONOLULU, HAWAII 


4) Marriott. 


REWARDS 


MAGNOLIA 


a unigue garden inn at Waikiki 
. = seven, casually elegant one & two 


bedroom suites, full kitchens, spa, 
one block from beach. 


1-888-777-9136 











ISLAND OF MAUI 


Cr. experienced. 
Never forgotten. 


The unsurpassed natural 
beauty of Maui. 
The unequaled style ofa 
world-clags resort. 
The unrivaled comfort of 
our magnificent suites. 
The serene Spa Kea Lani. 
You deserve Kea Lani. 


Ultimate luxury on the heavenly 
white sands of Wailea. 


KEA LANI RESORT 


ieee ek As eas hi 


Home of Kea Lani 
Food & Wine Masters 
For reservations, call your travel planner or 


1-800-882-4100 


Visit us on the internet at http://www.kealani.com 
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ISLAND OF MAUI 


Ocsantront low-rise, luxury 


1, 2&3 bedroom condos 


bE AAS. 55m $135.00 7th day FREE | 
f KAHANA VILIAGE MAUI (800) 824-3065 f 


WWW. Lkahanavillage.c com 


Maui Beachfront Cottages 
Award winning seaside dining. 
ey beachfront cottages. 


bre MAMA’S 
#55" 7-800-860-HULA (4852) 


http://www.mamasfishhouse.com 












Mana Kai Maui Resort 
1 Bdrm Ocean Front Condo ae 
ny TYAS ye 
www.crhmaui.com 
Condominium Rentals Hawaii 
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MONTANA 
ay nova VENTA ite om 
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MONTANA 


THE POLLARD 


Beautifully restored historic hotel 
in Red Lodge Montana. 
Excellent dining, Victorian suites 
with Jacuzzi, health club.and old- 
fashioned hospitality. Ten minutes 
to Red Lodge Mountain ski area. 


HISTORIC HOTELS 
of AMERICA 


qa 
NATIONAL TRUST 


for HISTORIC PRESERVATION 


Dm aieie ery oe ay eae 


\1-800-POLLARD: 


“www.thepollard:com 





RAIL TRAVEL 


Al of the Romance. 


NOT ALL OF THE PRICE. 


For a limited time, when you travel on 
The Coast Starligh/, we'll give you 
25% off the regular coach fare. Some 
restrictions apply. For more information, 
call your travel agent, 1-800-USA-RAIL 


or visit our website at www.amtrak.com. 


“SPT AIATRAK: 


Reference codes G/PRO/ROM. HO078, adult = DA and child = DH 


SPECIAL CRUISES 


a Explore the 
ae Caribbean 
of Aboard a 


Tall Ship 


° 6 and 13-days from 

X $700 per person. 

; Call for your free Great 
* Adventure Brochure. 
1-800-327-2601 


: ; = vestaiemg rary 


EREUREREEEERE 














SPECIAL CRUISES 














F xperience the grandeur of Europe and 
4_/Russia's most scenic waterways from 
the comfort of our five-star river cruise” 
ships. Explore bustling cities, sail past 
hilltop castles and quaint villages along it 
greatest rivers of Europe and Russia. 
Unpack only once, then settle into your” 
beautiful outside cabin and indulge in go rn mj 
food. Enjoy daily sightseeing excursions, ~ ‘ 
shipboard lectures, folklore entertainment ami| 
cultural theme dinners - all included in yo ul ce 
Viking River Cruises vacation. 


From $1,998 including airfare : 
For your free brochure call toll free 


1-800-633-7988 
www. vikingrivercruises.com 


RHINE * MAIN * DANUBE * MOSELLE 
ELBE * RHONE * SEINE * Po * VOLGA 


in aaa 


a 
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Best Discounts on ALL Cruise Lines 


Call for your FREE Shoppers Guide To Cruises _| 








Avoid Interrupted Service 
Please notify us eight weeks before moving. Plal 
your Sunset address label in the space prom 
and print your new address below. 









Attach Sunset Label Here 





Please Print 












Moving Date 
Name 
New Address 
City 
State Zip ___ 






Mail to: SUNSET MAGAZINE 
P. O. Box 56656 

Boulder, CO 80322-6656 “ 
Attn: Change of Address . AN 

























advertise call 1-800-222-9404 





SPECIAL CRUISES 


Have a second 
love affair 


with Europe. 


a KD River Cruise you'll 
erience the Europe you fell 
ove with. The fairytale a 
les, quaint villages and see steeped 
es. The fine food and wine, and that 
pressive Continental service. 

so let the romance begin. Again. See 

ar travel agent or call 800-RIVER-KD 
a free brochure. 
"+ www.rivercruises.com 
+ ar 5 i 


ar 


er Cruises of Europe 


Viking CTuises 









>presented by J.F.O. CruiseService Corp. 


| 
| 
| 
i 
Ht 












CRUISING THE GREAT RIVERS OF THE WEST: 
x 
Columbia, Snake & 
a 
Willamette Rivers 


4 & 7-Night Cruises from Portland, Oregon 
Cruise into History along the Lewis & Clark 
Route, Oregon Trail & Columbia River Gorge. 
Elegant, Authentic, 
New, Sternwheéler 


73 Spacious Suites 
& Staterooms 





e Nightly Showboat 
Entertainment & Dancing 
e New, Exclusive 
Itineraries & Shore 


ae Excursions 
Fi 
i Dining ° 4-Night & 7-Night Cruises 
Largest & Newest from $689 and $1,155* 









) Small Cruiseship 


Call NOW for 
dectacular FREE 
ure 


AMERICAN WEST STEAMBOAT Co. 
601 UNION ST., SUITE 4343 e SEATTLE, WA 98101 


Attp://www.ColumbiaRiverCruise.com 


(*call for details) 
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SPECIAL CRUISES 


8 Day | 7 Night | i} 


HisTORIC ANTEBELLUM SOUTH CRUISE _ 


Charleston - Beaufort - Hilton Head - Savannah - St. Simons - Jacksonville 
Departs every ee March 17 through April 28, 2001 from Charleston, SC or Jacksonville, FL 




















¢ Explore some of the most magnificent Gardens 
in the country at Magnolia Plantation, Cypress 
Gardens, and dozens of others. 


¢ With onboard Naturalists and Historians, 
discover an exotic.array of wildlife just feet 
away from the ship, and how the rich history 
of this area is woven into the fabric of our 
American culture. 


* Tour Spectacular Colonial and Antebellum 
Homes with their formal gardens in full bloom. 


Cee Ue 


Nassau * Eleuthera * Exuma Cays * Spanish Wells « 
and many other Cays you won't find on most maps 


Enjoy Exclusive Bow Landings. 


Its like cruising the ‘South Seas’ on your friend's yacht° 


FREE BROCHURE 800-556-7450 
www.accl-smallships.com 
AMERICAN CANADIAN CARIBBEAN LINE 


US, Registry 


ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY 


cheerfully will send complete 


information, including rates, 
reservations, and accommo- 


dations, upon request. 








SPECIAL CRUISES 


Observe the emerging splendor of spring in 
the Antebellum South while cruising nearly | 





board staterooms anywhere and unparalleled 
cuisine are a few of the brand new American 





SOUTH CAROLINA 


AMERICAN 
CRUISE LINES 


One Marine Park, Haddam CT 06438 
Free Brochure 800-814-6880 















{ oon 


a i an as ‘yi LACAN 
\\ 
i) 
i 
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Spend 5 or 6 nights on the elegant 
riverboat Canadian Empress, cruising 
the calm inland waters of the historic 

St. Lawrence & Ottawa Rivers. 

Experience the 1000 Islands... 
the remarkable International Seaway locks... 
| castles, museums, resorts, historic villages 
| & world-class capital cities. 


pooeo Ottawa, Quebec uy Rebarmates, y 


SS 





PARANA NST AN ET 











=a 


St. Lawrence Cruise Lines ; 


1-800-267-7868 


www.stlawrencecruiselines.com 


For information or FREE brochures call | 
| 
| 
| 
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Eagle’s most notable features. Mh | 












































300 miles of calm Inland Passages between | 
South Carolina and Florida. The largest ship- 
| 
| 
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DISCOVERY SEASON 


CENTRAL 


800/989-7407 
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THAT WHOLE Tihs. dines THING. 


OREGON ~ 





BEND | REDMOND | sisters | SUNRIVER 
Skiing and boarding world-class Mt. Bachelor. Snowmobiling in a Notional Forest. oe in 
the pristine Cascades. Central Oregon is a winter wonderland. But the C 7 


excitement doesn’t end outdoors. Discover tax-free shopping. Enjoy fine 

dining and local microbrews. It’s all just too much to resist. For a x 

free copy of our 68-page Vacation Guide, call or visit our website. 
www.covisitors.com 
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RIVER RAFTING 


» KAYAK SCHOOL & RAFT TRIPS 


Oregon’s Rogue and Illinois Rivers 


3-5 Day Family Raft Trips 
~Camp or Lodge~ 
Kayak Schools 
~Adults and Teens~ 


888/777-7557 


OREGON 


am (i 


ay | spectaculay 
7 Rogue River Cany™ 


> did 4 3 Toy as 
CALL TODAY 1.800.635.6622 
www.discovermoab.com 
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OREGON COAST 






A Glass Float Odyssey 


For a free Visitor Guide or more information — 
on Lincoln City's Glass Floats 200! Event, call 
800-452-2151, 
www.oregoncoast.org, or email us at 











visit our web site at 


lcvcb@newportnet.com. 


LINOOLN CITY 


VISTTOR AND CONVENTION BUREAU 


801 SW Highway 101, Suite |, 
Lincoln City, Oregon 97367 
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Sunset 


® is on the web 


| Your online resource for 
Western Living has lots to offer. 


TRAVEL 


Travel getaways and 
; vacation planners 


HOME 


Home improvement ideas, 
projects and plans 


7 GARDEN 


Garden tips and landscape plans 


FOOD 


| Quick and delicious recipes 
and meal ideas 


Plus information on subscriptions, 
books, special issues, events and 
more. And, as a Sunset subscriber, 
you can now search more than 2000 
articles on Western Living. 


www.sunset.com 


| Visit us soon. 








I4OA 


VACATION RENTALS 


OVER 18,000 
VACATION RENTALS 
FROM SAND TO SNOW. 


ResortQuest® offers one- to six- 
bedroom vacation rental condos, 
villas, and homes in 42 premier 
resort destinations. Choose from 
fabulous quality-rated beach 
resorts, incredible golf resorts, 
and panoramic ski locations 
throughout the US and Canada. 


To find out more, 
visit www.resortquest.com 
or call 888-909-6814. 


Pee TO) UsE-S T 


DEN Seer SRN A. TiO NA 11® 


SEATTLE 


INN AT HARBOR STEPS 


A luxury inn in the heart of Seattle 


4X7 


(888) 728-8910 


FX alee ime tama tedels 
Sample Seattle Package! $490 


A Four SISTERS INN 


Spacious Rooms 
Fireplaces * Spa Tubs 
Gourmet Breakfast 
Fitness Center 
Indoor Pool 


INN 


- 


QUEEN ANNE 


CHARMING, COMFORTABLE 
and AFFORDABLE 
One block from Seattle Center 
505 First Avenue North 
1-800-952-5043 





TRAVEL DIRECTORY 


WASHINGTON 


YOU CAN SEE IT FROM HERE. 


Oye Een 


WASHINGTON STATE 





1.877.456.8373 or www.youcanseeitfromhere.com 


WASHINGTON’S 


OLYMPIC 
PENINSULA 


Explore primeval shorelines, sun-dried valleys, 
rain forest trails and alpine meadows! 


Get the details in your FREE Travel Packet. 


1-800-942-4042 


www.olympicpeninsula.org 





SAN JUAN ISLANDS, 
WASHINGTON 


Sail the San Juan Islands 


x Beautiful 50’ Sailboat with Crew! 
; Anchor in Romantic Coves 
See Orca Whales & Wildlife! 
Small Groups for 6 or 13 days 
: Fine Cuisine - Est. 1986 
www.stsj-com ™ Brochure 800- 729-3207 





> 




















WYOMING 
Spotted Horse Ranch 


A winter Bed & Breakfast away from the 
crowds enjoy your own private cabin. Cross Country 
skiing, snowshoeing, dogsledding, and snowmobiling 
available nearby. We are open December Ist thru 

March 31st and May Ist thru October 31st Our sum- 
mer programs include riding, fly-fishing, cookouts, river 
floating, pack trips and Western fun for everyone. The 
Hoback River runs through the middle of the ranch 


Jackson Hole, 
wy 





For our color brochure call or write: Spotted Horse Ranch, "12355 S Hwy. 191, 


Jackson, WY 83001, Ph. (307) 733-2097 or 800-528-2084. 
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TRAVEL 

To receive all information on a state or 
category, circle the state or category 
number. 


Airlines 
101. Alaska Airlines 


Alaska 
102. Camp Denali / North Face Lodge 


103. Arizona 

104. L’Auberge de Sedona 

105. Northern Arizona: Grand and 
Beyond 

Rancho De Los Caballeros 
Tanque Verde Guest Ranch 


106. 
107. 


California 
Bodega Bay Lodge & Spa 
Calaveras County Visitors Center 
California Department of Tourism 
Calistoga Chamber of Commerce 
Catalina Express 
Catalina Island Chamber of 
Commerce 
Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
City of Marina 
City of Palm Desert 
Disneyland Grand C.A. Hotel 
Furnace Creek Inn & Ranch 
Resort 
Gold Country B & B Association 
Granlibakken Resort 
Inn at Morro Bay 
Irish Beach Rental Agency 
Lodi Conference & Visitors 
Bureau 
Mammoth Lakes Visitors Bureau 
Marina Dunes Resort 
Mariposa County Visitors Bureau 
Mendocino County Alliance 
Merced Conference & Visitors 
Bureau, Yosemite Area 
Mission Inn Riverside 
Napa Valley Wine Train 
Orange County Visitor & 
Convention Bureau 


108. 
109. 
110. 
111. 
112. 
113. 
114. 


is: 
116. 
117. 
118. 
EPO: 
120. 


121. 
122. 
123. 
124. 
125. 


126. 
127. 
128. 
129. 
130 


ees 
132. 
133: 


One send: 


Circle the numbers on the post-paid card and mail, call 800-967-3189 or fax 413-637-4343) 


134. 
135): 


136. 
137. 
138. 


1359. 
140. 


141. 
142. 
143. 


144. 
145. 
146. 
147. 


148. 


149. 
150. 


151. 
152. 
153. 


154. 
155. 
156. 


AD NE Ree lee 


Pismo Beach Conference & 
Visitors Bureau 

Radisson Hotel Fisherman’s 
Wharf 

Redondo Beach Visitors Bureau 
Renaissance Esmeralda Resort 
Santa Barbara County Vintners 
Association 

Santa Barbara International 
Orchid Show 

Solvang Convention and Visitors 
Bureau 

Sonoma County Wine Country 
Tahoe Lakeshore Lodge & Spa 
Temecula Valley Wine Growers 
Association 

Tenaya Lodge, Yosemite Area 
The Argent Hotel 

Truckee Donner C of C 

Vallejo Convention & Visitors 
Bureau 

Ventura Visitors & Convention 
Bureau 

Yosemite Concession Services 
Yosemite Innkeepers of 
Groveland, California 

Yosemite Motels 

Yosemite Sierra Visitors Bureau 
Yountville Chamber of Commerce 


Canada 
Rocky Mountaineer Railtours 
Vancouver Coast & Mountains 


Colorado 


157. 


158. 
159: 
160. 


161. 
162. 


163. 
164. 
165. 
166. 


Crow Canyon Archaeological 
Center 


Dude Ranches 
Greenhorn Creek Guest Ranch 
National Dude Ranchers Assoc. 


Hawaii 
Kea Lani Resort — Suites, Villas 
& Spas 
Kona Village Resort 
Renaissance Ilikai Waikiki Hotel 
Renaissance Wailea Beach Resort 
Suite Paradise 


Visit www.sunset.com for more information. 
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167. Waikiki Beach Marriott Resor! 


168. Waikiki Marc 


Houseboats 
169. Seven Crown Resorts 


International Travel 
170. Irish Tourist Board 


171. Montana 
172. Flathead Lake Lodge, Bigfous) 
173. Pollard Hotel 


Motorhomes 
174. Go RVing. Life’s a Trip 


175. Nevada 
176. Bally’s Casino 


177. Paris Las Vegas Casino 


New Mexico 


178. Hyatt Regency Tamaya Resort 


& Spa 


179. Santa Fe County, New Mexico} 


180. Oregon 

181. Brookings Harbor C of C 
182. Central Oregon Visitors 
Association 

Corvallis CVB 

CVA of Lane County 

Inn at Cape Kiwanda 
Lincoln City VCB 
McMenamin’s Grand Lodge 


183. 
184. 
185. 
186. 
187. 
188. 
School 

Oregon Coast Aquarium 
190. Oregon State Parks 

191. Portland Art Museum 
192. Running Y Ranch Resort 
193. Seaside Visitors Bureau 
194. White Water Warehouse 


189. 


195. Tours/Cruises/Railroads 


196. American Cruise Lines 

197. Amtrak Coast Starlight 

198. BC Rail 

199. Columbia & Snake River 
Sternwheeler Cruises 


McMenamin’s, Inc. Kennedy _ 





. 





200. Delta Queen Coastal Voyages 

201. KD River Cruises of Europe 

202. Norwegian Cruise Lines 

203. Uniworld European & 
Russian River Tours 

204. Viking River Cruises 

205. World Explorer Cruises 


Travel Services 
206. Kamchatka Tours 


Utah 
207. Moab / Grand County Travel 
Council 


208. Washington 

209. Bellingham/Whatcom CVB 

210. Forks Chamber of Commerce 

211. Inn at Queen Anne 

212. Port Angeles C of C 

213. Pullman Chamber of 
Commerce 

214. Snohomish County Tourism 
Board 


AUTOMOTIVE 

215. Hyundai 

216. Land Rover Passenger Cars 
217. Mercedes-Benz 


FINANCIAL 

218. Franklin Tax-Free Income 
Funds 

219. T. Rowe Price 


FOOD 

220. Foster Farms 

221. Kuhn-Rikon Thermal 
Cookware 

222. Spice Islands 

223. Sun-Maid Raisins & Specialty 
Fruit 


HOME 

224. Andersen Windows 

225. Four Seasons Sunrooms 

226. General Electric Major 
Appliances 

227. J.A. Henckels 

228. Kelly-Moore Paint Co. 

229. Linwood Homes, Ltd. 


information _ 


worth sending for 
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230. Marquis Spas 

231. Marvin Windows 

232. Monier Lifetile 

233. Retractable ITI Patio Covers 
& Awnings 

234. Rustoleum Brands 

235. Schlage 

236. Supersoil 

237. Trex Easy Care Decking 


SHOPPING/GARDEN & 

OUTDOOR LIVING 

238. American Rhododendron 
Society 

239. Bright Enterprises, Inc. 

240. Clarity Domes 

241. Clifton’s Nursery 

242. Davis Instruments 

243. Endless Pools 

244. Monrovia 

245. Patio Pacific 

246. Phantom Screens 

247. Santa Barbara Greenhouses 

248. Security Systems/Wireless 
Driveway Alarms 

249. Sierra Trading Post 

250. Summerwood 

251. Sunshine GardenHouse 


‘Trees 


clean our 
252. Sure Fit Slipcovers By Mai water. 


254. Van Bourgondien Bulbs 


The trees you plant in our 
Global ReLeaf projects make 
water clean and safe for 
drinking, boating, 
fish, and wildlife. 


Every dollar plants a tree. 
Call 800-545-TREE now. 


Plant 25 trees for $25 
and receive a personalized 
certificate for you or your 
gift recipient. Call now or 

plant trees online at 


www.americanforests.org. 


RICAN GI@BAL, 
FORESTS 8st 


People caring for trees and forests since 1875 
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Introducing the New Century edition | 


* Now includes climate zone maps for Alaska, 


Hawaii, and southwestern Canada 


%* Updated Western Plant Encyclopedia with 100 


more pages and over 2,000 new plant listings 


% New full-color plant illustrations 





Sunset | 


| 
if 
Available at home and garden centers and bookstores. Or visit our website at www.sunset.com. | 





urden 


ants make 
ese living 


lentines 


fleart and soil 


= Chocolates are sweet treats for Mom on 
Valentine’s Day, as are roses for your honey. 
But valentines for your garden? “Why not?” ask 
the owners of the two hearts pictured here. 
Living hearts of flowers or foliage show you 
care on this month’s loveliest day, and both 
endure long after February 14 has passed. 
The leafy heart of baby’s tears (Soleirolia 
soleirolii) pictured above grows in a corner of 
Desiree Nelson’s garden bed just outside her 
bedroom window. “I was cutting back the edges 
of the fast-spreading ground cover to keep it 
away from surrounding plants when I realized 
how easy it was to shape,” Nelson says. The 
chore turned into play as she cut the heart 
shape by plunging a trowel straight down into 
the soil around plant edges. Then she applied 


| northern california garden guide 


Baby’s tears say “I love you” ina 


flower bed (left); English primroses 
with flowers in red and pink fill the 
basket above. 


a 3- to 4-inch layer of mulch to frame 
the heart. 

“I made it to show my love for 
my husband,” she says. “He’s so tol- 
erant of all the time I spend gar- 
dening! But it has delighted all my 
visitors.” To plant one like it, buy a 
square flat of baby’s tears (Irish or 
Scotch moss would also work), 
shape it with a trowel, then plant it 
in prepared soil. 

For the arrangement pictured 
above right, photographer Robin 
Cushman purchased a heart-shaped wicker bas- 
ket (162 inches long, 152 inches wide, and 
52 inches deep) from a craft store and nine 
4-inch pots of English primroses with flowers 
in shades from deep rose to hot pink. After ap- 
plying a clear waterproof sealer to the basket 
and allowing it to dry, she lined the basket with 
black plastic, then poked holes through the 
liner for drainage. She partially filled the basket 
with rich potting soil, then planted the prim- 
roses from 4-inch nursery pots, setting them 
close together and filling in around them with 
potting soil. The arrangement was a hit with 
her family and, watered regularly, bloomed 
beautifully for three months before Cushman 
planted the primroses in garden beds. 

— Kathleen N. Brenzel 
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garden guide 


Say it with 
nosegays 


@ These pretty bouquets, designed by Jill 
Slater for quick decorating or for gifts, have 
humble origins. Easy to assemble, each 
starts not with blooms from a florist but with 
flowers from cool-season bulbs and bedding 
plants—cyclamen, dianthus, narcissus, pan- 
sies, primroses, and stock. 

To make one, gather about 10 flower stems 
(more for violets, below, and narcissus, right) 
from the garden or buy 4-inch plants at a 
nursery. Arrange the stems at the same height 
so the bouquet takes on a rounded shape. 
Around the flowers, add leaves with stems. 
Wrap a rubber band around all stems just un- 
der flower heads. Then cover the rubber 
band with tulle or wired ribbon. 

Present the nosegay in a water-filled glass 
vase (about 4 inches tall with a 2-inch- 
diameter opening). Or prepare it as a sim- 
ple bouquet to give as a gift: Wrap the 
stems with floral tape (available at craft or 
florist shops) and finish with a satin ribbon. 

— K.N.B. 
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Hello doily! 


A nosegay of violets (80 stems) 
can be presented in a paper doily 
with a decorative bow. Cut a hole 
in the center of the doily and insert 
the bouquet stems through the 
hole. Wrap a length of floral wire 
around the center of the bow, then 
around the flower stems just under 
the doily. Wrap floral tape to close 
the doily’s center hole around the 
stems and the bow wire, then 
wrap the stems down their entire 
length. Cut off excess tape. 
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Fairy primrose with sprigs Oj 


Douglas fir (A); 25 stems of Ri 


narcissus (B); Primula 
obconica with foliage (C); 
pale yellow stock (D); fairy 
primrose with sprigs of | 
grevillea, Geraldton waxflow}) 
and eucalyptus (E); cyclame) 
blooms with foliage and | 
eucalyptus buds (F); and | 
pansies (G). Except where 
noted, each bouquet uses 


about 10 stems (or about tw! HBr 


blooming stems each from 


five 4-inch nursery plants). 


} 
Bi 
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--------------. van(/ jourgondien --------------- 


Mail this order form with check or credit card information to | enclose check payable to Van Bourgondien, or charge my 
Van Bourgondien, Box 1000-4812, Babylon, NY 11702 O Master Card @Q OVisa SEE 
Yes! | want to take advantage of this money-saving offer! Please send (J Discover  VAmerican Express Ez 
my Rudbeckia Black Beauty” plants in the quantity indicated below. 
D 3 Black Beauty® plants, only $9.95 (Save $16.90) ~sjue QVER 60% 
6 Black Beauty® plants, only $18.95 (Save $31.90) OFF REGULAR Signature 
12 Black Beauty® plants, only $36.95 (Save $62.85) CATALOG PRICES Name: 
Add $4.95 Shipping & Handling meee Ni Araae. 
NY State Residents, add sales tax = 
Order TOTAL City: 
Email: 
©, J Please send me my FREE Spring 2001 Van Bourgondien catalog. Phone # 


<4 Order Toll Free at 1-800-622-9997 or visit our 
Pe : Thank you for ordering from Van Bourgondien. 
website: www.dutchbulbs.com © 2001 Van Bourgondien 
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New 
plants 
from 
leat 
cuttings | 


@ Some fleshy-leafed house 
plants can be propagated 
quickly and easily from 
leaf cuttings—one of the 
best methods for ensuring 

identical new plants. Try this technique 
to expand your collection of African vio- 
lets, Cape primroses, gloxinias, pepero- 
mias, some begonia species, and many 
succulents. 

Leaf cuttings take at least six weeks to 
form new leaves, depending on condi- 
tions and the season (growth is faster in 
spring and summer). 

TIME: A few minutes per pot 

cost: 50 to 75 cents per pot 

TOOLS AND MATERIALS 

*3- to 4-inch-diameter pots 

* Propagating mix 

*Pruning shears or sharp scissors 

°*A mother plant (those listed above 
are easy choices) 

* Pencil 

*Rooting hormone (optional) 

* Propagation heat mat (optional) 

*Small plastic cup 

* Fertilizer 
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DIRECTIONS 

1. Fill pots with propagating 
mix; firm the soil. Water well. 
2. Using shears, cut leaves with 
stems from the mother plant 
(remove no more than about 
10 percent of the foliage), snip- 
ping as close to the bases of the 
leaf stalks as possible. Select 
only healthy, fully grown leaves. 
Trim the stems to 1 to 1’ inches long. 

3. With the pencil, poke 1'2-inch holes in 
the soil just off-center. 

4. Dip the stems in rooting hormone (A)— 
knock off excess if it’s the powdered kind. 
5. Insert one-half to two-thirds of the 
stems into the soil, with the leaf tips 
pointing away from the pots’ center. Gen- 
tly firm the mix around the stems. 

6. To speed up rooting and new growth, 
set the pots on a heating mat in bright, in- 
direct light. Create a mini-greenhouse by 
inverting a plastic cup over the leaf as pic- 
tured (B). Be sure to keep the soil moist. 
7. When new leaves form, fertilize with a 
dilute solution of fertilizer. 

8. When leaves cover most of the soil sur- 
face, move young plants into larger pots. 
African violets usually produce a cluster 
of new plantlets; gently tease them apart 
and repot into separate containers. 

— Lauren Bonar Swezey 


THOMAS J. STORY (3) 
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rower of Distinctively Better plants. 
Stronger root systems. 

ESO“ bY formulated oy ue bet ComXoy 0 aseebb.<—-n 

-rior patented and trademarked plants. 


“Meticulously handcrafted topiaries. 
iy plants will thrive in your garden. 


00k for our premium plants in our 
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MONROVIA 


> 
HORTICULTURAL CRAFTSMEN SINCE 1926 


VU EAL Ae La AL AL 
rv the location nearest you, call 1-888-Plant It! 


wWww.monrovia.com 
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PLANTING 

FLOWERING CHERRIES. Zones 
7-9, 14-17: For staggered bloom, 
plant several kinds. Early bloom- 
ing: single pink Prunus yedeonsis 
‘Akebono’; double, dark pink P ser- 
rulata ‘Royal Burgundy’ with pur- 
plish foliage; single rosy pink 
Taiwan flowering cherry (P cam- 
panulata). Midseason: bright pink 
P s. ‘Beni Hoshi’; double, rose pink 
Ps. ‘Kwanzan’. Late: semidouble, 
light pink P s. ‘Shogetsu’. 

















[] FLOWERING PLANTS. Zones 
7-9, 14-17: Nurseries should have 
a good selection of early spring— 
blooming shrubs and vines. Try 
azaleas, camellias, Carolina jes- 
samines, daphnes, flowering 
quinces, forsythias, hardenbergias, 
heaths, primrose jasmines, or some 
viburnums. 


| GLADIOLUS. Zones 7-9, 14-17: 
For flowers from spring through 
fall, begin planting gladiolus this 
month and make successive plant- 
ings every 15 to 25 days through 
July. An excellent selection of 
gladiolus is available from Dutch 
Gardens (800/818-3861 or www. 
dutchgardens.com). 


BACK TO BASICS 


LINDA HOLT AYRISS 
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IN YOUR GARDEN 


tural 


: Redding 


NEVADA 


CALIFORNIA 


Mendocino 


© Sacramento 


an Francisco 
se 
San Jose 
e 
Fresno 


anta Rosa 
e 


Sunset 
CLIMATE ZONES 
{| Mountain (1-2) 

[| Valley (7-9) 





| {_] Inland (14) \Monterey 


{__] Coastal (15-17) 


L] LIVING VALENTINE. Give your 
sweetheart a valentine that will live 
on long after February 14. Many 
blooming gift plants (azaleas, 
callas, camellias, carnations, garde- 
nias, hydrangeas, miniature roses, 
and Oriental lilies) can be planted 
outdoors after blooming. Or tie a 
red ribbon around a citrus tree or 
bare-root rose for a gift that will go 
straight into the garden. 


_] SPECIALTY TOMATOES. Zones 
7-9, 14-17: Some of the tastiest 
varieties for Northern California 
are ‘Brandywine’, ‘Early Girl’, ‘Gar- 
dener’s Delight’, ‘Green Grape’, 


Apply dormant oil. To control 
aphids, caterpillars, mite eggs, 
and some common types of 
scale on deciduous trees, spray 
a dormant oil just before buds 
swell in late winter or early 
spring (mid- to late spring in cold 
climates). Using a horticultural 
(superior- or Supreme-type) oil, 
thoroughly cover the branches 
(A), crotches (B), and trunk (C). — 
— LBS, ; 


afi si 























IN FEBRUARY 


and ‘Stupice’ (available fre 
Tomato Growers Supply; 888/4 
7333 or Wwww.tomatogrowe 
com). Start seeds this month | 
planting out in late March 


early April. 











VEGETABLES. Zones 7-9, 14—1 
Set out roots of artichokes and 
paragus and seedlings of brocco 
cabbage, cauliflower, celery (only 
zones 15-17), green onior 
kohlrabi, and lettuce. Plant bee 
carrots, lettuce, peas, spinach, ai 
Swiss chard. Sow seeds of eggplar 
pepper, and tomato indoors usi 
bottom heat to speed germinati 
(try an easy-to-use seedling he 
mat, $25 to $64 from Charley 
Greenhouse Supply; 800/322-47( 
or www.charleysgreenhouse.con 
allow six to eight weeks to reat 
transplant size. 7 





MAINTENANCE 
(] FERTILIZE. Zones 7-9, 14-17: 
Feed fall-planted annuals an 

perennials and established tree¢ 
and shrubs. Wait to feed azalea 
camellias, and rhododendrons un- 
til after bloom. Later this month, 
fertilize lawns. 





_] HARVEST CITRUS. Zones 7— 
14-17: Most citrus should 

at their peak flavor now (exce] 
‘Kinnow’ mandarin oranges an 
‘Valencia’ oranges, which ripe 
starting in April in coastal areas 
Before harvesting the fruit, tas 
one to see if it’s sweet, sin 
ripening time can vary fro 
year to year, depending on th 
weather. You can harvest as yo 
need the fruit, but be sure to get 
off the tree before it dries out ¢ 

loses flavor, usually within two tO 
three months. Lemons can be har- 
vested year-round. @ : | 
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Hand- selecting the Brat 
fish isn’t just an art. 











It's a delicacy. 



















































Introducing Fancy Feast" Seafood Filets. 


It's an exquisite new treasure for the 


fish connoisseur. Hand-selected filets of the 


ocean’s finest fish, élistening in a delightfully 








delicate élaze. A uniquely tempting catch that 


could only come from Fancy Feast. | Li 
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sharp left. The 240-horsepower MDX was designed with one true goal. To deliver more. More power and perform 
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Twenty winners are among the most 
innovative home landscapes in the West 


By Lauren Bonar Swezey 


Sunset’s Western Garden Design Awards program is 
back! Out of several hundred entries submitted by land- 
scape architects and designers, seven jurors (see page 
86) selected winning gardens based on their excellence 
in one of six categories—Colorful Beds and Borders, 
Garden Details, Garden Renovation, Outdoor Living, Re- 
gional, and Small Space. Each garden in this distin- 
guished group contains a wealth of new ideas you can 
use in your own garden. 

And the winners are ... 


GARDEN DETAILS: PORTLAND 


Perfectly crafted 
Visiting Joyce and Bill Furman’s forested hillside garden in Portland 
is acalming experience. As you wander beneath the cool, lush 
tree canopy, you can hear the soothing sound of water running 
through creeks and cascading in waterfalls. Trees give the garden 
a sense of enclosure. ¢ Remaking a bramble-covered, 3'2-acre 
plot was a major undertaking. Because its steep slopes made it 
inaccessible to heavy equipment, designer John Pruden and his 
team cleared the site, planted the garden, and built its structures 
by hand. ¢ Creating paths and water features took 1,000 tons of 
boulders, rock, and gravel. An intricate, Asian-inspired teahouse 
was meticulously constructed of cedar and copper shingles. 
Hand-hewn stairs and bridges connect pathways throughout the 
garden. Everywhere you turn there’s something new to see—a 
bronze sculpture, a shapely specimen plant. “Stunning details,” 
raved the jurors. “Beautifully crafted!” 
DESIGNER: John Pruden, Portland International Garden & De- 
sign, St. Helens, OR (503/780-3687) 


Ferns, hostas, and hydrangeas border a handmade rock 
waterfall. A Japanese maple (above) accents a staircase 


of wood poles. Red azaleas set off a stone fountain (left). 


FEBRUARY 2001 65 








































































































66 SUNSET 


















1UTDOOR LIVING: 
ALIBU, CALIFORNIA 


All that jazz 

iOrant colors and paving in bold, irregu- 
E “patterns are the first clues that some- 
Q's spectacularly different about Lee 
ind Carmen Ritenours’ coastal garden, 
wesigned by Mia Lehrer. Further investi- 
pation reveals a rhythmic row of Mexican 
Fan palms contrasted by an irregular 


grouping of Queen palms, a series of turf 
circles skipping across a field of black 
Mexican pebbles, and fluid lines of turf 
waving in and around a blue pool. “Stun- 
ning!” agreed the jurors. “The garden has 
a beat of its own,” said one. ¢ That this 
garden is all about rhythm is no sur- 
prise—the owners are a jazz guitarist and 
a Brazilian native. Taking a cue from the 
owners’ backgrounds, Lehrer used 
musical improvisation awash with vivid 





ing steps (left) lead up to a clear blue pool surrounded by alternating ripples of fescue and bluegrass. Espaliered 
meysuckle (above left) weaves above New Zealand flax-filled planters. A raised bed (above right) is bordered by a sleek 


ate water feature. Turf circles (below left) meander through a bamboo grove. Lantana and penstemon mingle (below right). 





tropical colors to inspire her design. She 
describes the terrace paving—inspired 
by Brazilian landscape architect Roberto 
Burle Marx—as a “geometric pattern of 
colored concrete.” With the dancing 
palms, the grass “notes,” and the spicy 
orange, purple, and red foliage, the 
elements form an exceptionally lyrical 
landscape. 

DESIGNER: Mia Lehrer, Mia Lehrer + As- 
sociates, Los Angeles (213/384-3844) 
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A broad flagstone patio, 
surrounded by a low 
stone wail, allows plenty 
of room for gatherings. 
Boulders and rock wall 
fragments (below) edge 
a decomposed-granite 
path that leads to the 
back patio. 


TERRENCE MOORE (2) 


REGIONAL: TUCSON 


In the heart 
of the desert 


Nestled between two washes in the core 
of the Southwest desert, this natural gar- 
den, surrounded by saguaros, palo 
verdes, and thick native vegetation, takes 
full advantage of its impressive surround- 
ings. ¢ Using a-minimalist approach, de- 
signer Jeffrey Trent developed a series of 
garden spaces that gently blend the 
\use’s architecture with the environ- 
ment. To preserve and enhance the land- 
scape required insight and careful plan- 
ning, despite its deceptively casual 
appearance. “It’s a simple, perfectly exe- 
cuted solution with some unexpected 
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surprises,” noted a juror. ¢ Looking out 
from the back porch, an angular flag- 
stone patio edged with a low wall for 
seating directs attention to the distant 
mountains. Broad steps lead 

visitors into the garden. Like archaeologi- 
cal ruins, fragments of rock walls built 
from stones excavated during house 
construction frame the patio and echo 
colors and forms in the adjacent hills. 

e In keeping with the desert landscape, 
Trent used primarily native plants to en- 
hance areas outside the patio. Closer to 
the house, he chose salvias, fairy 
dusters, and other more colorful desert- 
adapted varieties. Potted cactus accent 
the patio. 

DESIGNER: Jeffrey Trent, Natural Order, 
Tucson (520/792-9274) 
















ALL SPACE: 
OTTS VALLEY, CALIFORNIA 


1 
| 
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South of the border 


& 90° outside, the sun is blazing, and the 
junds of splashing water fill the air. 
painst a rustic stucco wall, water trickles 
st of scalloped bow!s into a colorful blue 
luntain bedecked with blazing 
pugainvillea. Although it seems like a 
ene from a remote Mexican village, this 
s0-square-foot townhouse garden is ac- 
ally located at the base of the mountains 
Bst of Silicon Valley. “Enchanting!” ex- 
Bimed a juror. “The garden is a great 
hievement for such a small space.” 
e remarkable transformation was no 
asy task. When owner Londa Patch 
oved into the townhouse, the 13- by 
B-foot-long backyard was weed-infested 
d dilapidated. Since there was no ac- 
to the garden from the back, land- 
ape designer Kathleen Shaeffer had to 
fansfer every piece of concrete and slate 
id every bag of dirt through the house. 
A new, weathered-looking stucco wall 
ented with an aged wood-and-iron 
mie hides the old fence. Although the 
Bite leads nowhere, it gives the impres- 
on that the garden continues and helps 
duce the feeling of confinement. The 
dlorful fountain, a focal point from most 
Doms in the house, immediately draws 
tention to the outdoor space. “During 
Me day, it’s a bright, sunny jewel,” says 
iNaeffer. “At night, there’s a magical qual- 
y to the light, shadows, 
id scent.” 


IGNER: Kathleen 
aeffer, Great Gardens, 
anta Cruz, CA (831/423- 
849) 


THOMAS J. § 


The sound of 
trickling water in 
a Mexican- 
inspired fountain 
enlivens the 
courtyard. 
Raised beds are 
filled with a mix 
of shrubs and 


perennials. 
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GARDEN RENOVATION: 


PARADISE VALLEY, ARIZONA 


Desert oasis 


As clean and crisp as a Philip Glass com- 
position, the Sales family’s minimalist gar- 
den designed by Greg Trutza is in complete 
harmony with its surroundings. From the 
angular, 90-foot lap pool accented by octo- 
pus agaves to the streamlined patio furni- 
ture and 4-foot grids of lawn, every detail 
is, like the desert surroundings, purpose- 
fully spare. ¢ Before the remodel, the old 
pool, glaring white poo! deck, and haphaz- 
ard plantings had little visual appeal or as- 
sociation with the home. Now the spaces 
are well integrated and perfectly con- 
nected. The tinted exposed aggregate pa- 
tio links the indoor spaces with the pool, spa, and outdoor areas. Sculptural details are An outdoor firepit in a stone bowl ac 









repeated throughout the landscape. And mass plantings of ornamental grasses and nighttime drama to the garden. Bold! 
shrubs maintain the minimalist approach. “Very inventive,” responded a juror. octopus agave scattered around the} 
DESIGNER: Greg Trutza, New Directions in Landscape Architecture, Phoenix patio create interest. { 
(480/998-4399) 














COLORFUL BEDS AND BORDERS: KENSINGTON, CALIFORNIA 


Accented with boulders and urns, 


these beds contain grasses, 


A celebration of plants 


Janet K. Anderson loves new and unusual plants: When she returned to her childhood home blue, gray, green, purple, and bronze] 


perennials, and shrubs with foliage in 
in the East Bay hills, she began renovating the old gardens, originally created in the 1920s. ; 
Anderson soon needed more help. That’s when David McCrory and Roger Raiche began 

working their magic. ¢ During the next year, they added more than 500 different plants to her collection, including bamboos, cycads. geral 
ums, palms, 35 types of sages and roses, and hundreds of other perennials and shrubs—all arranged in borders accented with handsom |” 
urns. “It's a remarkable collection of plants combined beautifully in the garden,” declared a juror. j 
DESIGNERS: David McCrory and Roger Raiche, Planet Horticulture, Berkeley (510/849-4485) (Continued on page 7 . 
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PLANTING 
SY NYOl 09 CONDITIONER 


PEZAGSE 


New Supersoil® Premium 
Planting Mix and Soil Conditioner 


So look for Supersoil® Premium 
Planting Mix and Soil Conditioner 
is an affordable, easy-to-use mix-in wherever you find quality gardening 


formula that turns hard, clay supplies. 


ground into soft, rich, fertile soil. After all, isn’t life hard enough 


You'll find it improves soil as it is? 


PREMIUM PLANTING MIx 
AND SOIL CONDITIONER 


FAD Se soft, Turns hard clay ground into soft, rich soil. 
rich soil. 


texture, aeration and drainage. 
Plus it nourishes flower beds and 


vegetable gardens alike with its 








blend of essential nutrients, includ- 


ing iron, vitamin B-1 and gypsum. 


ss 
Ideal forflower beds and vegetable gardens, 


| 
4 Hy P PH < | 
a = Costtain Ea) imi mactanehl mi ts(oric) plus Iron, Vitamin B-1, Pees ue 
(0.43 -0.12 -0.15) 
i 
Improves soil texture, aeration and draiiage. 


Simply mix with vour garden’ soil, 

























mah IF HOW YOUR BODY FEELS WASN'T ALWAYS 
THE FIRST THING ON YOUR MIND? 


VIOXX Is HERE. 24-HOUR RELIEF FOR THE MOST 


COMMON TYPE OF ARTHRITIS PAIN, OSTEOARTHRITIS. 


eam ele MN TT em MUCle-Denleap 
Tamir QUn¢ MYO] ict -m IL Ge Ce mr-1T- TO 
It's about controlling the pain that 
keeps you from doing everyday 
things. And VIOXX may help. VIOXX 
iS a prescription medicine for 
osteoarthritis, the most common 

1a Melee glee 


Ot ee Ve |B 
PARR eal 


You take VIOXX only once a day. Just 
one little pill can relieve your pain all 
day and all night for a full 24 hours. 


VIOXX EFFECTIVELY REDUCED 
PAIN AND STIFFNESS. 


In clinical studies, once-daily 
VIOXX effectively reduced pain and 
stiffness. So VIOXX can help make it 
easier for you to do the things you 
elaine (ome ML <c meal ein emealc my e116 
to put a child to bed. 


TAKE WITH OR WITHOUT FOOD. 


VIOXX doesn't need to be taken 
with food. So, you don’t have to 
worry about scheduling VIOXX 
EIAOL UTA Te MUN t-] Se 





IMPORTANT INFORMATION 
ABOUT VIOXX. 


In rare Cases, serious stomach 
problems, such as bleeding, can occur 
without warning. People with 

allergic reactions, such as asthma, 
to aspirin or other arthritis medicines 
should not take VIOXX. 


Tell your doctor if you have liver or 
kidney problems, or are pregnant. 
Also, VIOXX should not be used by 
women in late pregnancy. 


VIOXX has been extensively studied 
in large clinical trials. Commonly 
reported side effects included upper 
ach) } ec 1 CO] Am lALicLeuelA PMC (tc Tagelcy: B 
nausea and high blood pressure. 
Report any unusual symptoms to 
your doctor. 


ASK YOUR DOCTOR OR 
Ta ee eto tN 
VsTU UM ee 


Call 1-800-378-1155 for more 
information, or visit Www.vioxx.com. 
Please see important additional 
information on the next page. 
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FOR EVERYDAY VICTORIES. 



































Patient Information about 
VIOXX® (rofecoxib tablets and oral suspension) 
VIOXX® (pronounced “VI-ox”) 
for Osteoarthritis and Pain 
Generic name: rofecoxib (“ro-fa-COX-ib”) 


You should read this information before you start taking VIOXX*. Also, read 
the leaflet each time you refill your prescription, in case any information has 


changed. This leaflet provides only a summary of certain information about- 


VIOXX. Your doctor or pharmacist can give you an additional leaflet that is 
written for health professionals that contains more complete information. This 
leaflet does not take the place of careful discussions with your doctor. You and 
your doctor should discuss VIOXX when you start taking your medicine and at 
regular checkups. 


What is VIOXX? 


VIOXX is a nonsteroidal anti-inflammatory drug (NSAID) that is used to 
reduce pain and inflammation (swelling and soreness). VIOXX is available as 
a tablet or a liquid that you take by mouth. 


VIOXX is a medicine for: 

° relief of osteoarthritis (the arthritis caused by age-related “wear and 
tear’ on bones and joints) 

° management of acute pain in adults (like the short-term pain you can 
get after a dental or surgical operation) 

° treatment of menstrual pain (pain during women’s monthly periods). 


Who shouid not take VIOXX? 


Do not take VIOXX if you: 

° have had an allergic reaction such as asthma attacks, hives, or swelling 
of the throat and face to aspirin or other NSAIDs (for example, 
ibuprofen and naproxen). 

. have had an allergic reaction to rofecoxib, which is the active ingredient 
of VIOXX, or to any of its inactive ingredients. (See Inactive Ingredients 
at the end of this leaflet.) 


What should | tell my doctor before and during treatment with VIOXX? 


Tell your doctor if you are: 

° pregnant or plan to become pregnant. VIOXX should not be used in late 
pregnancy because it may harm the fetus. 

e breast-feeding or plan to breast-feed. It is not known whether VIOXX is 
passed through to human breast milk and what its effects could be ona 
nursing child. 


Tell your doctor if you have: 

kidney disease 

liver disease 

heart failure 

high blood pressure 

had an allergic reaction to aspirin or other NSAIDs 
had a serious stomach problem in the past. 


Tell your doctor about: 

e any other medical problems or allergies you have now or have had. 

° all medicines that you are taking or plan to take, even those you can get 
without a prescription. 


Tell your doctor if you develop: 

. ulcer or bleeding symptoms (for instance, stomach burning or black 
stools, which are signs of possible stomach bleeding). 

. unexplained weight gain or swelling of the feet and/or legs. 

° skin rash or allergic reactions. If you have a severe allergic reaction, get 
medical help right away. 


How should | take VIOXX? 


VIOXX should be taken once a day. Your doctor will decide what dose of 
VIOXX you should take and how long you should take it. You may take 
VIOXX with or without food. 


Can | take VIOXX with other medicines? 


Tell your doctor about all of the other medicines you are taking or plan to take 
while you are on VIOXX, even other medicines that you can get without a 
prescription. Your doctor may want to check that your medicines are working 
properly together if you are taking other medicines such as: 

° methotrexate (a medicine used to suppress the immune system) 
warfarin (a blood thinner) 

rifampin (an antibiotic) 

ACE inhibitors (medicines used for high blood pressure and heart failure) 
lithium (a medicine used to treat a certain type of depression). 


“Registered trademark of MERCK & CO., Inc. 
COPYRIGHT © MERCK & CO., INc., 1998 
All rights reserved. 





















What are the possible side effects of VIOXX? 


Serious but rare side effects that have been reported in patients taking \ 
and/or related medicines have included: 


° Serious stomach problems, such as stomach and intestinal bleeding 
occur with or without warning symptoms. These problems, if sé 
could lead to hospitalization or death. Although this happens rarely y 
should watch for signs that you may have this serious side effect ¢ 
your doctor right away. 


° Serious allergic reactions including swelling of the face, lips, tone 
and/or throat which may cause difficulty breathing or swallowing oc 
rarely but may require treatment right away. Severe skin reactions’ 
also been reported. 


° Serious kidney problems occur rarely, including acute kidney fai 
and worsening of chronic kidney failure. 


e Severe liver problems, including hepatitis and jaundice, occur rarely 
patients taking NSAIDs, including VIOXX. Tell your doctor if you deve 
symptoms of liver problems. These include nausea, tiredness, i 
tenderness in the right upper abdomen, and flu-like symptoms. 


In addition, the following side effects have been reported: confusion, hair los 
hallucinations, low blood cell counts, unusual headache with stiff ne 
(aseptic meningitis). 


More common, but less serious side effects reported with VIOXX hi 
included the following: 


Upper and/or lower respiratory infection and/or inflammation 
Headache 

Dizziness 

Diarrhea 

Nausea and/or vomiting 

Heartburn, stomach pain and upset 
Swelling of the legs and/or feet 
High blood pressure 

Back pain 

Tiredness 

Urinary tract infection. 


These side effects were reported in at least 2% of osteoarthritis pat 
receiving daily doses of VIOXX 12.5 mg to 25 mg in Clinical studies. 


The side effects described above do not include all of the side effects repo 
with VIOXX. Do not rely on this leaflet alone for information about side effe 
Your doctor or pharmacist can discuss with you a more complete list of s 
effects. Any time you have a medical problem you think may be related 
VIOXX, talk to your doctor. , 


What else can | do to help manage my osteoarthritis pain? 


Talk to your doctor about: 

° Exercise 

° Controlling your weight 
° Hot and cold treatments 
° Using support devices. 


What else should | know about VIOXX? 


This leaflet provides a summary of certain information about VIOXX. If yc 
have any questions or concerns about VIOXX, osteoarthritis or pain, talk 
your health professional. Your pharmacist can give you an additional i 

that is written for health professionals. 





Do not share VIOXX with anyone else; it was prescribed only for you. It shou, 
be taken only for the condition for which it was prescribed. 


Keep VIOXX and all medicines out of the reach of children. 
Inactive Ingredients: 


ai 
Oral suspension: citric acid (monohydrate), sodium citrate (dihydrate), sorbit 
solution, strawberry flavor, xanthan gum, sodium methylparaben, sodiu') 
propylparaben. 


Tablets: croscarmellose sodium, hydroxypropyl cellulose, lactose, magnesiui ) ~* 
stearate, microcrystalline cellulose, and yellow ferric oxide. eG 


Issued July 2000 : 


MERCK & CO., INc. 


Whitehouse Station, NJ 08889, USA 004270(1)(902)-VIO-CO} 
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UTDOOR LIVING: 


> Old World charm 


€gant urns filled with agaves, splashing lion’s-head fountains, slate 
Duntertops: Although these could be details from a lavish Tuscan 
la, they're actually in Kimberly Chamberlain’s Italianate garden, de- 
igned by Terry Broussard. Every inch of the pie-shaped lot is de- 
M9ned with outdoor living and entertaining in mind, with one twist: 
ne garden is wheelchair-accessible. Chamberlain, who loves to gar- 
en, COOK, swim, and entertain, has easy access to all outside areas, 
anks to Broussard’s creative design. “It’s a remarkable use of an 
d-shaped space,” noted a juror. ¢ In the back garden, a slate-tiled 
iD pool, raised for easy entry, is also a dramatic fountain and focal 
dint. The stucco sides of a raised vegetable bed have a smooth top 
br more comfortable gardening. An elegant, vine-covered pergola and 
ncrete paths link sections of the garden. A built-in barbecue, cop- 
ser table, and outdoor shower make the garden unique. 
JESIGN ER: Terry Broussard, Broussard Associates Landscape 
irchitects, Clovis, CA (559/325-7284) 


Bs 


: 


An arbor leads to a stone fountain (left). 
Accessories decorate a copper-topped 
table (top). A vegetable garden yields a 
bountiful harvest (above). A raised 


swimming pool (below) glows at night. 


PAUL MULLINS (4) 
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GARDEN RENOVATION: PHOENIX 

ae A Penstemon, desert 

Vision in red marigold, and | 
Nothing is ordinary about this cheerful garden in one of Phoenix’s oldest neighborhoods. What used to be a verbena grow 
traditional front yard of lawn and foundation plants has been transformed into the focal point of the district. around a new 













¢ Owners Victor Vasquez and Scott Aycock wanted a garden where they could relax and socialize with their courtyard 
neighbors. In response, designer Carrie Nimmer turned the formerly flat, open landscape into an inviting surrounded by vivid) 
courtyard garden to match the house’s Spanish-Mediterranean architecture. Boldly colored red walls frame a red walls. Potted 
courtyard filled with wildflowers, desert shrubs, cactus, and succulents. Inside the walls, colored concrete succulents and 
paving leads to built-in seating. Plant-filled containers add color and texture to patios and walls. “It’s a won- flowering shrubs 
derful example of how to turn a useless garden into a highly useable one,” responded a juror. accent the seating 
DESIGNER: Carrie Nimmer, Landscape Designer, Phoenix (602/254-0300) area. 





GARDEN DETAILS: 
CASTRO VALLEY CALIFORNIA 


Details make the 
difference 


Excellent craftsmanship combined with a striking 
fusion of materials made jurors take note of Abe 
Rindal’s Northern California garden, designed by 
Mathew Henning. On a flat suburban lot sur- 
rounded by looming homes, Henning created a 
garden filled with sophisticated details that draw 
the eye inward, away from unattractive views. 
e Jurors were particularly impressed by the paving 
designs: Ribbons of black slate dissect larger 
bands of a multicolored African slate and exposed 
aggregate paving “to suggest the complexities of 
circuitry or programming in the high-tech world 

‘here the owner works,” explains Henning. To 

n the hard edges, Henning left planting strips 

between the paving and filled them with baby’s 
tears. “It’s truly original and beautifully executed,” 
said one juror. 
DESIGNER: Mathew Henning, Henning/ Puffs of green baby’s tears soften bands of African slate. Long ribbons of 
Anderson, Oakland, CA (510/531-3095) black slate run through them. 
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e Power of Color 
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e Power of Spring 
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NORM PLATE 


Perched above a canyon in Southern California, this boulder-edged pool is 


perfectly situated to take advantage of dramatic views. 





GARDEN DETAILS: 
TOPANGA, CALIFORNIA. 


Hilltop haven 


Imagine: You're hiking in the Southern Calif 
nia hills above Topanga Canyon. The weathi 
is hot and dry. Suddenly you come upon a 
pond you want to swim in, with a spectacul 
view of distant valleys and mountains. © Fo 
Ralph and Deborah Weiss, this isn’t a fanta 
but a scene from their backyard swimming 
pool, designed by Nick Williams. Keeping t 
surrounding landscape in mind, Williams cre 
ated a “natural watering hole” edged with 
boulders, flagstone, and native plants; a 
sandy beach entry adds to the illusion. Ont 
canyon side of the pool, an infinity edge, or 
drop-off, offers bathers an unobstructed vie 
“The pool integrates perfectly into the land- 
scape,” observed a juror. 

DESIGNER: Nick Williams, Nick Williams & 
Associates, Tarzana, CA (818/996-4010) 





COLORFUL BEDS 
AND BORDERS: 
REDWOOD CITY, CALIFORNIA 


Plant lover’s 
paradise 


Finally, Pamela Ryan was going to have her 
own garden. After years of waiting, she had 
a vision of the beds and borders she 
wanted. In fact, she had sketched a number 
of different possibilities when she met de- 
signer Bernard Trainor. Recognizing Ryan’s 
love for unusual plants and her desire for a 
casual design, Trainor created exuberant 
borders filled with stunning displays of plants 
in various textures and colors. ¢ Around an 
easy-care chamomile lawn, blowsy grasses 
(bronze-colored Carex testacea and Mis- 
canthus sinensis ‘Variegatus’) contrast with bold foliage of angelica and Verbascum bom- 
iferum ‘Arctic Summer’. Intermixed are orange-, purple-, and red-flowering perennials, 
including Agastache aurantiaca ‘Apricot Sunrise’, Euphorbia griffithii ‘Fireglow’, Geum 
‘Borisii’, Penstemon barrettial ‘Burgundy’, and Verbena bonariensis. In keeping with the 
casual theme, Trainor bordered other beds with gravel and edged them with woven euca- 
lyptus branches. Jurors were bowled over by the plant combinations. 
DESIGNER: Bernard Trainor, Bernard Trainor Design Associates, Royal Oaks, CA 
(650/569-3163 or 831/786-9100) 
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Flowers of bright orange, purple, and} 


yellow play off striking bronze, gray, 





and green foliage. Bordering the bed h 


a chamomile lawn that’s mowed once! | 


or twice a year. | t 
i: 


i 
| 
| 
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rick paving laid in geometric patterns is interplanted with 
juga and rupture wort. Bergenia, brunnera, and ferns soften 
ye edges. ’ 


UTDOOR LIVING: ALAMO, CALIFORNIA 


Poolside pleasures 


© concept of outdoor living attains new heights with the re- 
lode! of Craig and Cara Chases’ Northern California ranch 
Duse garden. The previously humdrum yard has become the 
imate space for entertaining and family fun. ¢ Jurors were 
Owed by the variety of gathering areas, numerous amenities for 
tertaining, and well-thought-out arrangement. “The integration 
the house with the landscape is extremely effective,” com- 
ented a juror. ¢ Landscape architect Gary Orr’s impressive at- 
pntion to detail is evident throughout the garden. By setting the 
00! patio’s grade a few feet below the grade of an existing 
Apanese maple, he opened up views beneath the tree’s lowest 
lbs. A new concrete planter wall surrounding the maple was 
ished with board textures to suggest that the wall might have 
#een constructed of wood recycled from an old ranch shed. The 
arbecue area is actually a fully equipped kitchen with sink, re- 
igerators, and electrical outlets. To connect the garden with the 
Ouse’s interiors, Orr used terra-cotta-like tile concrete pave- 
ent that reflects the interior tile floors. “This garden epitomizes 
€ true concept of indoor/outdoor living,” concluded one juror. 
»ESIGNER: Gary Orr, ORR Design Office, San Leandro/Sacra- 
ento (800/647-4781) 


GARY ORR 


NORM PLATE 


SMALL SPACE: 


: } ¥ 
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Jigsaw puzzle 


Modern art and landscape design meet head-to-head in this 
playful 25- by 30-foot entry garden, which gives new shape to 
paving. ¢ Using geometric forms inspired by the functional 
and visual requirements of the small space, landscape archi- 
tects Mathew Henning, Heather Anderson, and Emily Payne 
developed a jigsaw puzzle of irregularly shaped brick pads to 
greet visitors and lead them on an exciting journey to the front 
door. Around the bricks grows a patchwork of foliage tex- 
tures. “Very innovative,” observed one juror. “The geometric 
shapes create a dynamic tension but with harmony and bal- 
ance.” ¢ Before the remodel, the front garden was fenced off 
from visitors, who were funneled directly to the front door 
along a stark concrete walk. Now, as guests step through the 
front gate, they’re immediately welcomed by lush plantings 
and a striking brick pathway. Because the path is angled, it 
encourages visitors to experience the garden before arriving 
at the front door. “It’s a three-dimensional entry that says 
‘Welcome; have fun; come in when you’re ready,’ ” Henning 
explains. 

DESIGNERS: Mathew Henning, Heather Anderson, and Emily 
Payne, Henning/Anderson, Oakland, CA (510/531-3095) 








A large terrace connects the patio dining area with the outdoor 


kitchen and spa. Raised planters border the geometric pool. 
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Extraordinary kangaroo paw flowers rise behind a row of ‘Cream Delight’ New Zealand flax (top). Agave attenuata and blué 


oat grass (left) mingle in front of Senecio mandraliscae. Multicolored bromeliads (center) edge a recycled-concrete patio. 


Coral bells (right) add a colorful touch in spring. 


SMALL SPACE: 


Textural treasures 


“Contemporary, Casual, and colorful” defines this Southern California garden filled with succulents and grasses. The textures are 
gorgeous, the foliage fabulous, noted one juror. ¢ Designer Nicole Lopez, who owns the home with her partner, David Mota, turned #007 
what used to beva drab, lifeless front yard with a dying lawn into a horticultural wonder. For the front walk, she “splurged,” purchas- th 
ing 2- by 2-foot beige flagstone steppingstones. But for the patio off of the new bedroom door, she broke up her old concrete drive. 

/ and |aid it out in a random pattern. Inset into the concrete on the edge of the patio is a plastic-lined pond now filled with fish i. 

quatic plants, thanks to surprise additions from neighbors. ¢ Favoring a “high-style, low-maintenance garden,” Lopez chose _ | 

tough plants with interesting leaf color and foliage patterns. As a native Californian, she was particularly drawn to plants that define} 
Southern California gardening, such as agaves, bush anemones, cycads, and New Zealand flax. Her neighbors are equally charmed 


by the handsome garden that reflects the area’s easygoing lifestyle. “People often pull up in their cars and tell me how much they jf 
like the garden,” says Lopez. | 1 
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OW 60% MORE ROSES ON EVERY BUSH. 


e blooms. More beauty. More envy. New Miracle-Gro® Garden Soil for Roses 
verything roses need—all in one bag. This rich, organic blend of | 
gnum peat-moss, composted bark, and manure conditions the soil ~ wo 
reate the ideal environment for roses to flourish. We've also added 

2 meal, iron and, of course, Miracle-Gro® Plant Food, to provide 


inutrients roses need for stronger roots and more beautiful bushes. 


Hct, tests show 60% more blooms than ordinary soil. When it comes 


rowing beautiful roses, there’s only one way to begin. 


=VV MIRACLE-GRO GARDEN SOIL FOR ROSES 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.com. 
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A dreary backyard 
dominated by an 
old fiberglass pool 
was transformed 
into a lush, flower- 
filled garden and 


lily pond 


GARDEN RENOVATION: 


New life for an old pool 


What do you do with a leaky old pool surrounded by unattractive 
concrete decking that takes up half the backyard? Turn it into a col- 
orful garden, of course. In a clever redesign, landscape architect 
Jeff Glander filled in the fiberglass swimming pool and transformed 
the area into a pond, verdant garden, and casual patio for outdoor 
living. ® Instead of removing the entire pool, Glander demolished the 
concrete deck, cut off the top of the pool’s shell, punched a hole in 
the bottom, and filled in the remaining shell with drain rock and 
high-quality soil. Then he built a new concrete-lined two-tier pond 
with a waterfall inside the old shell. Patio pavers and brightly colored 
lower beds replaced the concrete deck. “Suddenly, it looks like a 
place you want to spend lots of time,” noted a juror. 

R: Jeff Glander, Jeffrey B. Glander & Associates, Olympia, 
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Gorgeous mountain views provide an impressive 
backdrop for this charming wildlife pond. The low wall it 


back obscures a fire buffer zone. 
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Wildlife sanctuary | 
| 


Birds and chipmunks feel right at home in this miniature oasi'| 
amid the dry chaparral of the Santa Cruz Mountains. A natu) 
looking pond surrounded by granite boulders, a low wall, anc 
pockets of native and Mediterranean plants create a lush sar 
tuary for the wildlife. The design also addresses a very practi 
issue: the threat of wildfires. ¢ Landscape architect Steve 
Sutherland needed to maintain a vegetation-free, 75-foot buf} 
zone for fire safety, but the space was a potential eyesore fro} 
the house. His solution was to edge the garden area with a 
dual-purpose wall to obscure the buffer zone from the house} 
and provide a spot to sit and enjoy the views. An arched Ont 
ing at the base of one wall ensures that quail continue to stof) 
by. © To encourage visits from a wide variety of birds, a large 
portion of the garden area surrounding the pond was left un- 
paved. The colored concrete in the pond complements the 
golden sandy soil. Jurors applauded Sutherland’s simple, yet 
highly creative design. “It’s very original,” remarked a juror. 
DESIGNER: Steve Sutherland, SSA Landscape Architects, 
Santa Cruz, CA (831/459-0455) 
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yuunset’s new idea house is 
lesigned for Western Living! Floor Plan 













fleet the new Western ranch house: it’s expansive, flexible, 
d gracious, and it embraces the outdoors. We asked archi- 
ect Frank Stolz, principal of South Coast Architects, 
Yewport Beach, California, for the ultimate Western home. 
le gave us a 4,700-square-foot house that’s packed with mNcinoeN 
Anovative design ideas. Just look at these features: a eee oe —_ 
abe ; 
© Two garages—one for two cars; one SHADE GALLERY ee 


for one car—defining a motor court Ny ee a Ms CHILDREN'S 
= PLAYROOM 







MASTER 
BEDROOM 
doexeler 





ENTERTAINING 
TERRACE 























FAMILY ROOM 


* Master suite with gallery, walk-in closet, 17" x19 


double-door shower, whirlpool tub, two sinks 





# BEDROOM/ 
DEN 


* Two more bathrooms and three powder rooms 









DINING 
ROOM 
13' x 17’ 












BEDROOM/ 
OFFICE 
16’ x 12’ 


FRONT PORCH 


Ee 









7 * Two bedrooms with access to the front porch: 
either one can function as a home office, den, 
or au pair’s room 





* A third children’s bedroom or playroom wis 
2-CAR GARAGE 


CASITA 2OuxXte2n 


OFFICE/ 
WORKSHOP 
12°12" 











* Children’s sleeping porch 


* Living room with fireplace and doors 
opening to entertaining terrace 


* Library off the living room e AM) 
* Formal dining room J unsel I) 


sng . : THE MAGAZINE OF WESTERN LIVING 
* Dining patio/outdoor kitchen e 


+ Morning room/lanai Call toll-free today | 


* Family room with fireplace and media center 


Il 

1 

* Casita that can function as a home office or workshop 1 -888- yy Te 5 5 88 | : 
| 





All major credit cards accepted. Or send a check to Sunset 1999 Idea House, iii 
PO. Box 75488, St. Paul, MN 55175-0488. Make check payable to Ny 





these uniquely Western features can be yours in a package of Sunset/HomeStyles: $714 for the first set of blueprints and specifications, $744 |i} 
dolueprints and specifications, fora very affordable $714 (plus ship- for four sets, or $789 for eight sets. Add $15.00 shipping and handling for one | 
. . set, $17.50 for four sets, $20.00 for eight sets. Minnesota residents add 6.5% Hh 
ping and handling). I 


sales tax. 
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Native grasses, cactus, and wildflowers 
grow out of rock outcroppings. The sto 
edged swimming pool attracts more the 


just swimmers. 










REGIONAL: PALO PINTO COUNTY, TEXAS 


Touching the land lightly 


Sometimes, what you don't do to a landscape is as important as what you do, particularly when it comes to gardening with native 
plants. This north-central Texas property, designed by Tary Arterburn and Mary Ellen Davidsson, sits among oaks and boulders. Its dé 
sign is so unobtrusive that the house appears as if it landed in the middle of the natural landscape. But achieving this intentionally mini 
mal design required painstaking care. Jurors were taken with Arterburn and Davidsson’s simple yet exceptionally elegant landscape us 
ing prairie grasses, native plants that already existed on the property, and boulders. 

DESIGNERS: Tary Arterburn, Mary Ellen Davidsson, MESA Design Group, Dallas (214/871-0568) 








REGIONAL: SEATTLE 


Falling waters 


A devastating landslide on John and Julie Denney’s 
hillside property turned a serious disaster into a fan- 
tastic opportunity. What once had been an unus- 
able slope rising steeply out of Puget Sound has 
become a gorgeous garden filled with waterfalls, 
streams, granitelike outcroppings, and lush shade 
plants. ¢ Using a combination of engineering skills, 
landscaping talent, and artistic sensibilities, de- 
signer Hendrikus Schraven stabilized the hillside 
and transformed unsightly structural retaining walls 
into manmade rock outcroppings and ledges that 
naturally blend into the hillside. A recirculating 
spring emerges from the granite rocks and tumbles 





lown the hillside into a series of pools. New rock 
outcroppings also expanded the usable garden 


space next to the house, creating a level outdoor A dramatic waterfall (left) cascades down the newly stabilized steep slop 

vn and garden area. “Each detail was finished to and under a handbuilt wood bridge. Graceful wisteria clusters (right) 
perfection,” noted a juror. frame the new lawn area created by the rock outcroppings. A small pondigy® 
DESIGNER: Hendrikus Schraven, Hendrikus carved into the rock attracts wildlife. 


raven Landscape Construction & Design, Is- 
saquah, WA (425/392-9977) 
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room. The Seville collection features 
rugs that brighten up your living spa 
vibrant colors and innovative patterns 
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A room-sized rug that fills your room 
substance and style, it's just the deco 
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GARDEN DETAILS: 


Bathing beauty 


A relaxing morning soak in a large bathtub filled with 
steaming hot water is a great way to start the day. Or so 
thought designers and homeowners Anne-Marie and Jeff 
Allen. But their soaking tub is not indoors like most: It’s 
outdoors—surrounded by a beautiful garden. « The tub 
has humble origins: It once served as a place to clean 
tools and keep drinks cold during parties before the Allens 
spruced it up to use as a bath. Hot and cold running water 
leads to a newly enameled green tub set on a thick stone 
slab. Surrounding the slab is a flagstone patio with Japan- 
ese black pebbles in the cracks. Screens made from bam- 
boo and birch branches as well as plantings (golden cur- 










rant, white abutilon, and New Zealand flax) create privacy. 
Gardenia, jasmine, Sarcococca, and sweet olive fill the air with perfume. A repurposed bathtub is the 

“Charming and playful!” noted an amused juror. centerpiece for a new outdoor 
DESIGNERS: Anne-Marie and Jeff Allen, Allen Landscaping, Santa Rosa, 
CA (707/526-3177 or 433-3177) 


bathing oasis. 





COLORFUL BEDS AND BORDERS: 


Tropical tapestry 


High above the Pacific Ocean on the slopes of Mauna 
Hualalai is Fern and Larry Kanes’ Hawaiian paradise created 
by designer Julie Ellison. The 165- by 60-foot garden, care- owe 
fully carved out of a steep, rocky 4-acre parcel, glows in the py 
tropical sun. ¢ Three hundred feet of winding pathways cov- 9 ell 4 
ered with macadamia nut husk mulch lead through a kalei- £ | 
doscope of more than 150 types of foliage and flowers. 
Gardenia, plumeria, and tuberose blooms fill the air with 
their heady scent. Bromeliads, creeping Charlie, dracaena, 
dumb cane, and philodendrons—plants that are familiar to 
most as indoor rather than outdoor specimens—tumble 
down hillsides and poke out of cracks and crevices. “It’s like 
a Hawaiian English garden,” observed one juror. “The gar- Lush green, purple, and red 
den is a wonderful juxtaposition of foliage colors,” noted another. foliage creates a tapestry of colo} 


DESIGNER: Julie Ellison, Art of Gardens, Kona/Hilo, Hawaii (808/965-6442) Angel’s trumpet flowers at rean | 


THIS YEAR’S JURY 


Mary Rose Duffield, ASLA, Tucson Kathleen N. Brenzel, Sunset 
1.uren Bonar Swezey, Director WGDA, Sunset | Nancy Hammer, Seattle 
Ronnie Siegel, ASLA, La Canada-Flintridge, Chris Jacobson, San Francisco 
California Sharon Cohoon, Sunset # 


DURS OF | SPY. ON A FAMILY TRIP, IT’S eet ys EXCITEMENT te Thy 
> we creaATeD THE BEST SUBURBAN” YET. witn Features 


ns FOUR-WHEEL DISC BRAKES AND THE AVAILABLE AUTOTRAC® 4x4 UL 


Aa SYSTEMS, THE SUBURBAN HAS PLENTY TO BE EXCITED ABOUT. 
JEN IF, AFTER HOURS OF DRIVING, IT DOESN’T FEEL THAT WAY. CHEVY™ 
RUCKS. THE MOST DEPENDABLE, LONGEST-LASTING TRUCKS ON THE ROAD! 
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From the West Coast to the 
Rockies, these intimate 
hideaways have dramatic 
settings, enchanting 
grounds, romantic 
chambers—and dining 


rooms you Can stroll to 


88 SUNSET 
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WHAT SETS THE WEST’S best small inns apart from the hundreds of other gre its 


uy 


inns we looked at? These are, quite simply, the places we'd like to return tl 


e® After evaluating candidates scattered across the West, we honed our de' thes 
inition of a small inn to properties having 10 to 30 rooms (okay, we allowe}( | 
a few exceptions) and an on-site restaurant open to nonguests—the ide") 
being that you don’t necessarily have to stay at the inn to enjoy its atmo! 
phere. We then sent our reporters out—anonymously, of course—to spent! |i 
a night and try the restaurant at each property. The result is this collection (' 
outstanding inns. @® Since many are a bit pricey—admittedly, accompanie i 


by a corresponding level of quality—we created a special “bargain” categoi) 


























inns with room rates starting around $100. All rates quoted are for | Mendo 
suble occupancy in February. Most inns require a two-night minimum on 


rekends; ask about reduced rates in the off-season. Breakfast, unless 





pted, is included in the rate. Restaurant service listed is for meals open to 


© public; confirm your meal reservations when you book your room. Since —_ each room at | 





ny of these inns are designed to be romantic getaways, policies about 
tildren vary. &® Can’t get away? As with our report on the West’s best B&Bs 
bt February, our forays turned up a cornucopia of recipes from the inns’ 
fing rooms (see page 100) that will give you a taste of the inn life. 


— Jeff Phillips 
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NORTHERN CALIFORNIA 





ne often overlooked element in designing a 
successful inn is subtlety, so your first thought 
as you look for your room along the car-lined 
row of New England-style cottages here might be, 


“Uh-oh.” Don’t worry. 


Don’t worry even if your room has a cramped entry 





i 
boats cruise into the bay. By the time the fog started} nLEWOL 


build, we were almost late for dinner. 


fe lissio 


The view from the dining room is a different perspq poco 
tive on the same meeting of land and sea, and undoulmuheek 
edly the inspiration for chef Stephen Smith, who fein or 


; tures fresh, perfectly prepared seafood on his nigh pki 


changing menu. After dinner, the short, chilly walk bales, 


and a serviceable but ordinary bathroom, 
like ours did. You won’t be spending 
much time there. Cross the room, open 
the blinds, step out on your private deck, 
and take in one of the most outstanding 
blufftop views of the Mendocino Coast. 
With 
onto our deck, we opened a bottle of 


late-afternoon sun streaming 


Pinot Noir picked up at a nearby Ander- 
son Valley winery and watched fishing 





to our room left only one option: cudc@nt 
up in front of the wood-burning fireplad pe luvur 
polish off the Pinot, and listen to tl pot suite 
music of the foghorn. Hoo! 
ESSENTIALS: Twenty rooms with fitiiis:; 
places, some with whirlpool tubs ovelfi A 
looking the ocean. From $180. Six mil}: ly ex 
south of Mendocino on State 1; (800) 47)Pirs( 
7944 or www.albionriverinn.com. Dinit® | | 





m For 150 years, guests at the Grove- 
land Hotel have pulled up the 
chairs on the broad, shaded porch 
and watched people pass through 
this Gold Rush-era town. While 
the parade nowadays is mostly 
bound for nearby Yosemite, by 
early evening a seat on the hotel’s 
breezy porch is still a prime spot. 
Built in 1849 in the Monterey 
colonial style, the adobe-block 
main building was one of the 


RE EE EET Na EDN LY 


state’s first stylish hostelries. Now 
it houses a cozy bar and the hotel’s 
popular restaurant. Most rooms 
are in the adjacent wood building 
added to the hotel in 1914. 
Decorated with wallpapers and 
furnishings from the late 1800s, 
rooms have the eccentric yet com- 
fortable Victorian charm of your 
grandmother’s home. All have a 
welcoming teddy bear or two cud- 
dled on your bed, but only room 
15 has Lyle, the resident ghost, 
who gets all the blame for the old 


room: dinner; (707) 937-1919. —J.P Happle 











hotel’s creaks and rattles. ebat 
Don’t let the understated decd D (1 
and Gold Country casualness (yi 
the restaurant (with patio dinir), ; 
in summer) fool you: Chef Neste 
Ramirez impeccably blends con): 
nental, Pacific Rim, and Californ)) 
cuisines, and the wine list is one ()):, 
the Sierra’s best. 
ESSENTIALS: Seventeen roomy , 
From $135. 18767 Main St.; (SOC, 
273-3314 or www.grovelandhote) | 
com. Victorian Room: dinner. Br 
— Peter O. Whitele) 










































PLEWOOD INN, Guerneville 
| e Mission revival buildings of this 
wood-bordered villa have a pink, 
ple-cheeked blush. Belden House, 
inn’s original 1922 lodge with a 
uble-sided fireplace splitting com- 
a areas, has nine rooms. Piccola 










sa and the Gate House are newer, 
| e luxurious additions, each a com- 
x of suites with fireplaces, half with 
Ipool tubs. The 6-acre property 
udes a pool, hot tub, and an apple 
hard. Applewood’s real star is its 
ently expanded restaurant, which 
es California cuisine and a stellar 
e list. For dessert, don’t miss the 
i apple pastry with orange creme 
che. 
SENTIALS: Nineteen rooms with 
ate bath. From $155. 13555 State 
6; (707) 869-9093 or www. 
- @lewoodinn.com. Applewood Res- 
, @irant: dinner. — Lisa Taggart 















HATEAU DU SUREAU, 
urst 

e next best thing to a Provence va- 
ion is tucked in the Sierra foothills 
: ely a half-hour’s drive from the 
th entrance of Yosemite National 
k. With its turreted stone facade, 
acres of manicured gardens, and 
pol, Chateau du Sureau looks and 


Blue water 
vistas from 
windows 

at Albion 
River Inn’s 
dining room. 
The front 
porch at the 
Groveland 
Hotel invites 
conversation 
over glasses 


of wine. 


a 






feels like a French country estate. If 
it’s raining, read a trashy novel by the 
massive fireplace in the main room. 
The provencal elegance continues in 
the rooms and at Erna’s Elderberry 
House, where sumptuous meals are 
presented in three softly lit, tapestry- 
clad rooms. 

ESSENTIALS: Ten rooms, most with 
fireplaces. From $325. 48688 Victo- 
ria Lane; (559) 683-6860 or www. 
chateausureau.com. Erna’s Elder- 
berry House: dinner, Sunday brunch; 
683-6800. — PO.W. 





CARTER HOUSE INNS, 
Eureka 

m The imposing, four-story Carter 
House Inn and its sister, the Hotel 
Carter, are faux Victorians—faithful 
to the era on the outside but bright 
and modern inside. Hedonistic 
amenities include marble fireplaces, 
whirlpool tubs, and four-poster 
beds. The worth-a-detour cuisine 
emphasizes local ingredients— 
much grown in the inn’s garden. 
ESSENTIALS: Twenty-three 
rooms, some with jetted tubs or 
fireplaces. From $125. 301 L St.; 
(800) 404-1390 or www. 
carterhouse.com. Restaurant 

301: breakfast, dinner. 

— Lora J. Finnegan 


HARBOR HOUSE 
INN, Elk 

w Perched on the edge 
of a spectacular coastal 
bluff, this 1916 Crafts- 
man home has a small, 
sunny garden located 
behind it that’s the per- 
fect place to escape 
with a book or to keep a 
winter watch for pass- 
ing whales. All of the 
the 
building are elegantly 


rooms in main 
understated, with an- 
tiques, beds 
with down comforters, 


feather 


and gas fireplaces to 
ward off any chill. 
Cottages, which are currently be- 
ing refurbished and are scheduled 
to reopen at the beginning of 
March, offer country privacy. The 
best views are from the dining 
room, where the flavors of Tuscany 
and Provence can be found on chef 
Paul Ciardiello’s finely tuned break- 
fast and dinner menus. 
ESSENTIALS: Six rooms and four 
private cottages. From $125. 5600 S. 
State 1; (800) 720-7474 or www. 
theharborhouseinn.com. Dining 
room: breakfast, dinner. —J.P 
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illa Royale has been likened to a Tuscan villa, a Mediterranean re- 
treat, and even a castle. Indeed there is much that is Old World 
about this retreat in Palm Springs. ay 

Though flattering, such comparisons don’t fully capture the experience. 
More than anything, Villa Royale keeps alive a vision of vintage Palm 
Springs, where the California desert effortlessly combines with a sense of 
the Mediterranean to form a one-of-a-kind destination. 

Maybe it’s the stark, rocky mountains that poke above the inn’s red-tiled 
roofs, playing off the green of palm trees and the lush, oasis landscaping. 
Or the luxury of floating around in the pool, cool and relaxed but aware of 
the sea of dry desert air above you. In any case, this is one of the best places 
to find the essence of the Palm Springs experience. 

Even as the town has grown up around it, the Villa Royale, which opened 
in 1947, has retained its tranquil atmosphere with connecting brick-paved 
courtyards filled with bougainvillea and lavender. Its restaurant, Europa, 
with tables spilling onto the poolside courtyard, is as romantic as the inn 
itself; the food is classic, saucy continental. 

We spent a summer night in a one-bedroom Mediterranean villa with 

beamed ceilings and a fireplace surrounded by decorative Spanish tiles. On 
our private patio off the bedroom, a hot tub under a flowering trellis was 
welcome after a day of exploring town. And when the stars came out, it 
didn’t matter whether the inn was in Tuscany or the desert. We just knew 
we wanted to come back. 
ESSENTIALS: Thirty-one rooms, including one- and two-bedroom villas; a 
few with fireplaces or jetted spas. From $125. 1620 Indian Trail; (800) 245- 
2314 or www.villaroyale.com. Europa Restaurant: lunch, dinner, Sunday 
brunch; (760) 327-2314. — Matthew Jaffe 


® Tucked between low ridges of dry, 
rolling hills just north of Santa Bar- 
bara, the Santa Ynez Valley is work- 
ing farm and ranch country that has 
made room for a string of good 
wineries but not a lot else. Which is 
why the Ballard Inn is such an unex- 
pected pleasure. 

Opened in 1985, the two-story inn 
is a blend of ranch and country club 
contemporary that still manages to fit 
into its whistle-stop setting—a neigh- 
borhood of pleasant homes, or- 
chards, and horses spread around an 
1886 schoolhouse. 

After a day of wine touring, it’s 
the 
around the neighborhood, then sam- 


nice to return to inn, stroll 
ple a few local wines and an ample 
spread of hors d’oeuvres. An oversize 


Italian marble fireplace divides the 
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Palm-shaded pool at the 
ATIF W an tey'c- Um alam iahuiect 
lounging, as does the 
covered porch edging the 


garden at the Ballard Inn. 
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BELLA MAGGIORE INN, Ventura, CA 
| The Bella Maggiore, in a lovely 1925 Italianate building in downtown Ventura, is 
t e kind of pensione you'd like on an economy trip to Europe. Among the pluses 
| are the location: Walk two blocks south and you'll reach Ventura Pier and San 
: Buenaventura State Beach; go one block north and you come to Ventura’s in- 








i reasingly interesting Main Street. You can also enjoy a substantial breakfast at 
the inn’s pretty courtyard restaurant, Nona’s. Minuses? Rooms are spare. There’s 
no elevator—the inn is three stories. The service, while pleasant, won’t make you 
feel coddled, but the room rates won't leave you feeling mugged, either. 
ESSENTIALS: Twenty-eight rooms. From $75. 67 S. California St.; (805) 652- 


0277 or www.calendarlive.com/infosites/bellamaggiorie. Nona’s Courtyard Café: 
breakfast, lunch, dinner; 641-2783. — Peter Fish 


ing room from Cafe Chardonnay, 
ozy restaurant with a hearty menu. 
I Rooms, 12 upstairs, are spacious 
d quiet, with country antiques and 
KSy accents, like rocking chairs 
d farm tools on the walls. A real 
ickler could argue that smallish 


bathrooms and cramped armoires 
make little sense in such generous 
rooms. But when you wake to morn- 
ing sun streaming through the win- 
dows and the crisp air smells like 
clean hay, this quirky manor is still 
the right place to be. 


ESSENTIALS: Fifteen rooms, seven 
with gas fireplaces. From $195. 2436 
(800) 638-2466 or 
www.ballardinn.com. Cafe Chardon- 
nay: dinner; (805) 688-7770. —J.P 


Baseline Ave.; 


POST RANCH INN, Big Sur, CA 
m Set 1,000 feet above the sea, the 
Post Ranch Inn boasts an incompara- 
ble setting within the forests that 
crown the high cliffs of Big Sur. It is a 
place of laid-back luxury, best appre- 
ciated by those who find beauty in 
the comings and goings of coastal fog 
over the landscape rather than osten- 
tatious architecture, although the un- 
derstated slate showers are flat-out 
gorgeous. The inn manages to be 
both modern and rustic, as does its 
restaurant, Sierra Mar, with glass 
walls framing a seascape that creates 
one of the most memorable dining 
experiences anywhere. 

ESSENTIALS: Thirty rooms, all with 
decks and fireplaces. From $455. 
About 30 miles south of Carmel off 
State 1; (800) 527-2200 or www. 
postranchinn.com. Sierra Mar: lunch, 
dinner; (831) 667-2800. — MJ. 


DORYMAN’S INN, 
Newport Beach, CA 
m French and American furnishings 
and beautiful woodwork in every 
nook catch your eye in this cozy inn 
overlooking the beach and Newport 
Pier. And, yes, fishermen work across 
the street as they have for 100 years. 
All rooms in this terra-cotta-colored 
building are on the second floor and 
have spacious Italian marble bath- 
rooms; six offer ocean views. After a 
waterside stroll, enjoy breakfast with 
a sea breeze on the patio. For dinner, 
the 21 Oceanfront Restaurant serves 
continental classics and retro fa- 
vorites such as clams casino and oys- 
ters Rockefeller. 
ESSENTIALS: Ten rooms, all with 
From $175. 2102 W. 
(949) 675-7300. 21 
Oceanfront Restaurant: dinner; 673- 
2100. — Andrew Baker 


fireplaces. 
Oceanfront; 
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alk up on the porch and through the doors of this log lodge—new, 

but evoking a sense of the classic. Stroll into the great room, stand 

next to the two-story river rock fireplace, and look out to the lake. 
This is frontier elegance. Built on an old, 120-dcre ranch on the high, arid 
east side of the Cascade Range, this inn offers more than just a quiet spot to - 
disappear for a weekend—although that’s tempting enough. You can also 
hike, mountain-bike, fly-fish, ride horseback, ski cross-country over 200 kilo- 
meters of groomed trails, or enjoy a sleigh ride and dinner. After a day in the 
woods, slip into one of two hot tubs: The one overlooking the 4'2-acre lake 
is roomy enough for about a dozen bone-weary soakers. 

Rooms are handsomely but not ostentatiously furnished, and all have 
king-size beds, fireplaces, and decks that overlook the lake. The service is un- 
derstated but impeccable. 

Chef Todd Brown is a master with fresh herbs complementing seasonal, 
regional produce. His menu changes regularly, but on a crisp winter day, 


PACIFIC NORTHWEST 


hope that his pork loin with plum sauce or the free-range turkey with 
orange-cranberry sauce is on the menu. 

After dinner, walk outside, take a deep breath of the 
pine-scented air, and enjoy the moonlight on pon- Gatherings in the 
derosa trunks that peek through a layer of fresh powder great room at the 
snow, and the inky mountains in the distance. Then go _ Freestone Inn center 
back inside to the fragrance and crackle of the fire. in front of the 
ESSENTIALS: Twenty-one rooms, 15 cabins, and a_ massive stone 
three-bedroom lakeside lodge. From $95, meals not fireplace. Boats fill 
included. 17798 State 20; (800) 639-3809 or the harbor viewed 
www.freestoneinn.com. Dining Room: breakfast, din- from the dining room 


ner. — Steven R. Lorton at Hastings House. 


w Fluffy sheep graze in a green field. A 
rustic board-and-batten barn comes 
next, then an ancient orchard and a 
flower and herb garden. You want to 
drop your bag and explore, yet you fol- 
low the curving entry path down to the 
waterfront Tudor manor called Hast- 
ings House. If you’re lucky, you arrive 
at teatime, when the scent of steeping 
Earl Grey perfumes the parlor. 

Much more than a house, this 25- 
acre estate combines the best of Salt 
Spring Island—privacy, abundance, 
| and an easygoing, English country el- 
egance. Lodging, you learn, is spread 
over the grounds—in the manor, 
oarn, cottages, farmhouse, and in 
seven new cedar-clad hillside suites. 

At dinnertime, the manor’s yellow 





dining room glows in candlelight. 
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€ moon, reflecting off Ganges Har- 
ur and seen through leaded glass, 
ds to the romance. But it’s the 
ed-price, five-course dinners fea- 
ing local lamb, succulent fresh 
petables, and quince soufflé—from 
eserves made by chef Marcel Kauer 
bm fruit grown in the orchard— 
at are the real stuff of dreams. 
SENTIALS: Closed Nov-Feb. Seven- 
en lodgings with fireplaces plus a 
ttage, ali with garden views or 
ter views. From $210 (U.S.), also 
luding afternoon tea. 160 Upper 
ges Rd.; (800) 661-9255 or www. 
tingshouse.com. Dining room: 
eakfast, dinner; (250) 537-2362. 
— Jena MacPherson 


IELBURNE INN, Seaview, WA 
Eat, drink, and be merry—of to- 
Orrow take no heed.” The words in- 





Va ee cena e 


scribed on a beam at Shoalwa- 
ter Restaurant in the Shelburne 
Inn are almost as delicious to 
contemplate as the aromas— 
the cinnamon scent of baked 
goods destined for the inn’s 
renowned breakfast, or dinner 
offerings like seafood chowder 
and baked oysters. For a cen- 
tury, the Shelburne has drawn 
visitors to the small beach town 
of Seaview, a short walk from 
the expansive sands of the 


BEN WOOLSEY (2) 


Long Beach Peninsula. Rooms, 
up stairwells and charmingly 
tucked away, have a timeless appeal 
with antique armoires, floral decor, 
and claw-foot tubs. Some offer gar- 
den views, others overlook the street. 
ESSENTIALS: Thirteen rooms and 
two suites. From $109. 4415 Pacific 
Way; (800) 466-1896 or 
theshelburneinn.com. Shoalwater 
Restaurant: lunch, dinner; (360) 642- 
4142. —J.M. 


Www. 


TUTU’TUN LODGE, 

Gold Beach, OR 

w The setting—a wide, wild bend of 
the lower Rogue River, 7 miles from 
the sea—would be reason enough to 
visit this low-profile resort. The sense 
of place is furthered by a clean, open 
design that makes use of wood and 
stone in common areas and guest 
rooms, and by wide windows and 
private patios and balconies. All 


PINE VALLEY LODGE, Halfway, OR 

@ Crisp cotton sheets and eiderdown quilts on handcrafted beds signal 
quality that usually costs a lot more than you'll pay at this high-desert oasis 
in Oregon's northeast corner. The artist-owners have renovated a trio of 
buildings—including a 1930s Craftsman lodge and an 1870s bunkhouse— 
to reflect a vision of the Old West that’s full of cozy, comfortable charm. 
Rooms are enlivened with original oil paintings and sculptures, and plenty of 
antiques. Halfway Supper Club, located in a century-old church, serves up 
thick, juicy steaks, lamb chops, fresh fish, and sinfully delicious desserts. 
ESSENTIALS: Seven rooms, three with private bath, and one bunkhouse 
with private bath. From $60; credit cards not accepted. 163 N. Main St.; 
(541) 742-2027 or www.neoregon.net/pinevalleylodge. Halfway Supper 
Club: dinner; closed Oct-May. — Donald Olson 


rooms and suites have a river view. 
Four-course meals are legendary for 
use of fresh, local ingredients (in- 
cluding, if you like, the fish you 
caught that day) inventively com- 
bined and artfully presented. 
ESSENTIALS: Sixteen rooms, two 
suites, and two houses; 10 with fire- 
places, six with outdoor hot tubs. 
From $85. 96550 North Bank Rogue; 
(800) 864-6357 or www.tututun. 
com. Dining room: breakfast, dinner; 
closed Nov-Apr; (541) 247-6664. 

— Bonnie Henderson 


WINCHESTER COUNTRY INN, 
Ashland, OR 

@ The Oregon Shakespeare Festival 
bustles just a block and a half away, 
but this lovingly restored grande 
dame sits serenely among quiet 
flower-filled gardens. Elegance is the 
byword, from the spacious rooms in 
the 1886 main house to ethereal 
cream scones at the full breakfast. 
Dinner in the restaurant features re- 
gional produce and wine, and special 
events—such as musical theater 
nights—showcase local talent. 
ESSENTIALS: Eleven rooms, seven 
suites, and two cottages; some with jet- 
ted tubs or fireplaces. From $120. 35 S. 
Second St.; (800) 972-4991, (541) 488- 
1113, or www.winchesterinn.com. 
Winchester Country Inn restaurant: 
dinner, Sunday brunch; (541) 488- 
1115. — Elaine Johnson 
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ecluded amid sculptural rose-and-gold 

sandstone cliffs above the Ojo Caliente 

River Valley, Rancho de San Juan is.a, 
hideaway of the first order. Whether sitting on 
your private patio viewing the desert expanse 
bordered by silhouettes of the mesa familiar 
from Georgia O’Keeffe’s paintings, or just 
roaming the grounds, it’s almost impossible to 
separate the adobe structure from its earthy 
surroundings. 

The inn borrows and blends the best of 
Latino and Native American cultures in luxuri- 
ous accommodations. Gleaming wood and im- 
ported tiles, handmade pottery and tinwork, 
and the glow from the fireplace conspire to cre- 
ate a particular magic. A respite in the flower- 
filled courtyard, with the sound of water flow- 
ing from the fountain, is sure to soothe and 
refresh the weary soul. 

Highly acclaimed for its four-course, fixed- 
price dinners and wine list, the rancho’s dining 
room has a nightly changing menu that high- 
lights local seasonal ingredients with European 
and Southwest flavors. The location, despite its 
feeling of grand isolation, is another plus: Santa 
Fe is only 45 minutes to the south; Ojo Caliente 
Hot Springs a half-hour to the north; and hiking, 
fishing, horseback riding, and sightseeing op- 
portunities are close by. 

ESSENTIALS: Six rooms plus 11 suites (10 in pri- 
vate casitas with jetted tubs) with fireplaces. 
From $185. Ten miles north of Espanola off U.S. 
285; (505) 753-6818 or www.ranchodesanjuan. 
com. Dining room: dinner. 

— Sharon Niederman 
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CREEK ering rust-hued canyon walls pro- main building to sample an evi} 

Sedona, Aj vide a backdrop for the property’s | changing menu—herb-crusted sal}i(; 

@ Despite the allure of the town, wood-and-stone cabins, which dot on, perhaps, or rack of lamb, fy), 
many guests at Garland’s Oak a manicured lawn. Oaks and lowed by a rich dessert—much @\\\; 


Creek Lodge never set foot off the | sycamores, interspersed with fruit it made with ingredients from tj j 
property during their entire stay. trees, provide shade and color. lodge’s orchard and organic gly 
It’s not that Garland’s offers a com- The cabins are simple, decorated den. Though there’s no luni, 
pelling list of activities. Rather, with handmade furniture, quilts, served, breakfast—such as low) 
guests come simply to soak up — and braided rugs. Balconies and trout and corn fritters—can 4 fet 
magnificent views, enjoy great patios invite lingering; chaises scat- | you through to teatime. ' 


food, and do ... nothing. tered strategically on the grass sug- The lodge does have a clay te 
The lodge, an old homestead _ gest naps. nis court and a croquet lawn, pli}, 
that the Garland family has been An outdoor cocktail hour allows access to nearby hiking trails a} 


running as an inn since 1972, sits guests to catch the last rays of light a swimming hole, but, adm} 
along the banks of Oak Creek. Tow- in the canyon, then it’s into the | owner Mary Garland, “the t 
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Smooth adobe wails soften the dining room at Rancho de San Juan. A 
woodsy canopy casts welcome summer shade over comfortably rustic 
cabins at Garland’s Oak Creek Lodge. 


ELLIS STORE COUNTRY INN, Lincoln, NM 
® Billy the Kid really slept here, but he never encountered the comforts 


m The three-story, old-fash- 
ioned log lodge overlooks a 
bucolic meadow, ponds, and 
the west fork of the Little Col- 
orado River, places where you 
can play horseshoes or fly-fish 
in the summer and ice-skate or 
cross-country ski in the winter. 
In the lobby, a native stone 
fireplace invites you to get 
cozy. Rooms in the lodge are 
airy, spacious, and decorated 
with pine and rustic furnish- 
ings, lace curtains, and quilts. 
The cabins, more popular with 
families, are plain and func- 
tionally basic. Featuring pasta, 
steak, and local trout, Am- 
beron’s restaurant has walls of 
windows and an outdoor deck 
to keep nature in view. 

ESSENTIALS: Eight rooms and 
three cabins. From $95. 44 
Main St.; (888) 475-6343. Am- 
beron’s: breakfast, lunch, din- 














of hand-stitched quilts, oak furniture, and lace that pamper modern 



















orts here are reading, eating, and 
ing to bed early.” And therein lies 
land’s appeal. 

SENTIALS: Closed  Dec-Mar; 
sed Sunday nights. Sixteen cabins, 
with fireplaces. From $168, also 
luding tea and dinner. 8067 N. 


ner. — Nora Burba Trulsson 


ISTEO INN, Galisteo, } 

heltered by grandfather cotton- 
ods and secluded in the village of 
isteo, this 260-year-old hacienda 
Only 30 minutes from Santa Fe 


Plaza. The 10-table restaurant, recog- 
nized as one of the state’s finest, 
serves an exquisite three-course, 
fixed-price dinner with highlights 
such as thyme-rubbed beef tender- 
loin in port wine sauce. Back in your 
room, light the fire, snuggle under 
your feather comforter, and watch 
firelight flicker over the room’s foot- 
thick, gently rounded adobe walls 
before you drift off to sleep. 

ESSENTIALS: Twelve rooms, 
with private bath, five with fireplace. 
From $125. 9 La Vega; (505) 466- 
4000 or www.galisteoinn.com. Din- 


nine 


ing room: dinner. — S.N. 


seeking Easterners and Holly- 
wood celebs—it was one of Spencer 
Tracy and Katharine Hepburn’s hide- 
aways. A recent renovation updated 
the inn’s rambling, Spanish colonial 
accommodations and added a new 
restaurant, the Grill. The Hacienda’s 
magnificent old cactus gardens re- 
main intact. 
ESSENTIALS: Twenty-three rooms, 7 
casitas, and 4 suites, 11 with fire- 
places; outdoor pool, hot tub, tennis 
court, and horseback riding. From 
$135. 5601 N. Hacienda del Sol Rd.; 
(520) 299-1501 or www.haciendadelsol. 
com. Grill: dinner, Sunday brunch; 
529-3500. — N.B.T. 
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ner; (520) 735-7216. — N.B.T. 
: travelers. Ellis Store started life as a sturdy two-room adobe in 1850 
3 and has witnessed every twist and turn of this tiny town’s history. In 
3 summer, breakfast is served on the cottage-style porch overlooking 
= shady lawns. Proprietor-chef Jinny Vigil serves six-course gourmet cson | 
z dinners in the dining room, where the romance of the past lives on. # Long a Tucson favorite, Ha- 
g ESSENTIALS: Eight rooms, four with shared bath, plus two suites. cienda del Sol was originally a | 
: From $79. On U.S. 380 in Lincoln; (800) 653-6460 or www. girls’ school before it became a | li 
: ellisstore.com. Dining room: breakfast, dinner. — S.N. guest ranch in the 1940s. As a I 
z guest ranch, it catered to sun- 
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SORREL RIVER RANCH RESORT, Moab, UT 
orrel River Ranch Resort is a remote oasis in an otherwise unfor- 
giving landscape. The 17-mile drive from Moab heightens that 
remoteness, as does the sight of the Fisher Towers—three 2,000- 

foot-tall chunks of red sandstone near the sagebrush-scented ranch— 

but then you realize isolation has its perks. | aS - 

The ranch house and rooms exude Western hospitality-and are per- oe 
fect retreats after a day of hiking in nearby Arches National Park or pad- 
dling on the Colorado River. Kick off your boots and soak in the hy- 
drotherapy tub to melt away any kinks. Suites offer kitchenettes, plus 
sitting areas complete with gas-log fireplaces. Nearby, there’s an out- 
door swimming pool, along with massage rooms, weight room, sand 
volleyball court, and a barn where you can board your own horse, so 
you never have to leave the 240-acre ranch to play. 

Dinner at the River Grill means first deciding on where to sit: a table 
near the copper-chimneyed fireplace or one out on the deck where you 
can watch the sunset torch the red rock pinna- 
cles. It’s almost as difficult to choose between 
entrées such as pork tenderloin with mango 


chutney or grilled salmon. 


Come sundown, though Castle Valley is 


cloaked by darkness, overhead the star shows 


are unmatched. 


ESSENTIALS: Thirty-one rooms. From $179, 
meals not included. Milepost 17 on State 128; 
(877) 359-2715 or www.sorrelriver.com. River 
Grill: dinner; (435) 259-4642. — Kurt Repanshek 































A Maynard Dixon 
sky and red rock 
bluffs are the 
backdrop at Sorrel 
River. In the dining 
room at Gold Lake, a 
stone fireplace and 
rough-hewn timbers 
create a warm, 


rustic elegance. 





GOLD LAKE MOUNTAIN 
RESORT AND SPA, Ward, CO 

w For those seeking an escape, this is 
it. Sitting 3 miles off the highway ona 
graded gravel road, the resort does 
not have phones or TVs in its rooms, 
but most guests will find the grandeur 
of the Rockies rising behind Gold 
Lake enough of a sensory overload. 

Cabins, some of which are themed 
and furnished with antiques, range 
from chic and rustic to deluxe. Slip un- 
der the thick down comforter and en- 
joy your room-assignment draw: Bird- 
land, for example, is a musical haven 
complete with a vintage Victrola. 

In the lodge, a beamed room with a 
stone fireplace and lounge area at one 
end, chef Eric Skokan serves creative 
spa cuisine in Alice’s Restaurant. 

With the lake as your base, you can 
enjoy ice-skating and cross-country ski- 
ing in winter and canoeing and hiking 
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pn the weather’s warmer. Still need 
e relaxing? Slip away to one of the 
side hot pools for a soak. 
SBENTIALS: Eighteen cabins. From 
5. 3371 Gold Lake Rd.; (800) 450- 
4 or www.goldlake.com. Alice’s 
aurant: lunch, dinner; (303) 459- 
4. — Andrew Baker 


AT LOST CREEK, 

luride, CO 

0 two rooms are alike in this cozy, 
temporary inn opened in 1998. 
t are one-bedroom, with sitting 
a, gas fireplace, kitchenette, and 
with steam shower; all have 
untain views. Tucked within the 
ssive Tyrolean-accented develop- 
nt of Mountain Village above Tel- 
ide, the inn is a short walk from ski 
ja chairlifts. Its restaurant, named 
#5 for its elevation, is a study in the 
nple elegance of warm wood fur- 


Anti Reet 



















nishings; steaks and seafood are pre- 
pared with deft confidence. 
ESSENTIALS: Thirty-two rooms. From 
$295. 119 Lost Creek Lane; (888) 601- 
5678 or www.innatlostcreek.com. 
9545: breakfast, lunch, dinner; (970) 
728-6293. —J.P 


KNOB HILL INN, Ketchum, ID 

@ Scrupulous attention to detail— 
from the gardens and perfect framing 
of mountain views from the dining 
room patio to the quiet, understated 
comfort of the sumptuously fur- 
nished rooms and marble baths— 
makes this European-style inn popu- 
lar year-round. Laze around the lap 
pool, with hot tub and sauna. Place, 
the inn’s new restaurant, opened af- 
ter our visit; former San Francisco 
chefs Rebecca and Steven Ludwig de- 
scribe their menu as luxurious Amer- 
ican comfort food. 


BELOW: PAUL BOUSQUET 


TOM TILL 


IZAAK WALTON INN, 
Essex, MT 

@ Train buff or not, you'll find this 
delightful trackside lodge as 
chummy and cozy as a club car. 





Overlooking a working railyard, the 
lodge was built in 1939 by the 
Great Northern Railway. Its decor 
is an agreeable medley of rail 
memorabilia. The Dining Car 
serves simple but hearty fare. 
Glacier National Park’s backcoun- 
try is just outside the front door, 
or just curl up in one of the back- 
porch swings and listen to the 
passing trains go clickety-clack. 
ESSENTIALS: Thirty-three rooms 
plus four caboose cottages. From 
$98, meals not included. On U.S. 
2; (406) 888-5700 or www. 
izaakwaltoninn.com. Dining Car: 
breakfast, lunch, dinner. 

— Larry Borowsky 


ESSENTIALS: Twenty-two rooms and 
four suites, some with fireplaces. 
From $195. 960 N. Main St.; (800) 
526-8010, (208) 726-8010, or www. 
knobhillinn.com. Place: dinner; 
(208) 727-6678. —J.P 
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sophisticated dowager, 
stately Sardy House—just a short 
walk from downtown Aspen—can ig- 
nore the proliferation of glitzy bou- 
tiques and resorts clamoring for at- 
The. -189Z 
redbrick masterpiece features oak 


tention around her. 


staircases, tiny reading areas, and a 
pool, sauna, and hot tub. At Jack’s 
restaurant, executive chef Josef Ras- 
icci orchestrates such delicious en- 
trées as beef tenderloin with potato 
croquettes. 

ESSENTIALS: Fourteen rooms and 
six suites, most with jetted tubs. 
From $315. 128 E. Main St.; (800) 
321-3457 or www.sardyhouse.com. 
Jack’s: breakfast, dinner; (970) 920- 
2525. — Doris Kennedy 
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| NN-S D i at ION a make-it-yourself menu from great inns around the We 





t a fine inn, it seems foolish to ever leave the premises, what 

with a picture-perfect setting, luxurious accommodations, 

pampering service, and meals that can rival four-star restau- 
rant food. @& Our search for the best places to get away turned up 
some stellar dishes. Sample them in this indulgent dinner for eight, as 
a whole or in selected parts. If you can’t actually leave home, you can 
at least bring the flavors of a luxurious holiday to your dining room. 


Innkeeper’s Mussel Chowder 


PREP AND COOK TIME: About 1% hours 


Notes: This creamy mussel chowder 
debuted in 1981 on the first menu at 
Shelburne Inn’s Shoalwater Restau- 
rant in Seaview, Washington. If making 
it up to 1 day ahead, cool, cover, and 
chill; reheat to serve. 


MAKES: 8 to 10 first-course servings 


5 pounds mussels in shells 

1 cup dry white wine or water 
1 pound thin-skinned potatoes 
1 onion ('% lb.) 


1 stalk celery (3 02.) 


i] 


tablespoons butter or margarine 


nN 


teaspoons curry powder 
1’2 teaspoons dried basil 
1 can (28 oz.) tomato sauce 
2 cups whipping cream 


Salt and pepper 


1. Scrub mussels in cool water and pull 
off beards; discard any whose shells 
don’t close when tapped. In an 8- to 
10-quart pan, combine mussels and 
wine; bring to a boil over high heat. 
Cover and simmer over medium heat 
until mussels open, 5 to 8 minutes. 
Pour into a colander set in a large bowl 
to collect juices. Let mussels stand 
until cool enough to touch. 


2. Meanwhile, peel potatoes and cut 
into '2-inch cubes. Peel and chop onion. 
Rinse celery and cut into '2-inch pieces. 
3. In the pan used for mussels, melt 
butter over medium heat. Add onion 
and celery; stir often until onion is 
limp, 6 to 8 minutes. Add curry powder 
and basil; stir until spices become 
nore fragrant, about 30 seconds. 

t. Pour mussel juices from bowl into 
pan. Add tomato sauce, cream, and 
potatoes. Turn heat to high; when 
mixture is boiling, cover, reduce heat to 
low, and simmer, stirring occasionally, 
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— Linda Lau Anusasananan 


Innkeeper’s Mussel 
Chowder* 


Apple-Mint Salad* 
Chardonnay 


Peppered Pork Tenderloin 
with Cranberry-Onion 
Compote” 


Sugar Snap Peas 
Snow Peas 


Potato Risotto” 
Pinot Noir 


Chocolate Tart with 
Nut Crust* 


Coffee 





Star billing goes to the main course of 


“Recipe provided 


peppered pork tenderloin with cranberry 


compote and herb-infused potato risotto. 


until flavors are well blended, about 30 
minutes. 

5. Meanwhile, remove mussels from 
shells; discard shells. 

6. Add mussels to soup; cover and 
simmer just until mussels are hot, 3 to 
5 minutes. Add salt and pepper to 
taste. Ladle into bowls. 

Per serving: 285 cal., 60% (171 cal.) from fat; 
11 g protein; 19 g fat (11 g sat.); 19 g carbo 
(2.5 g fiber); 721 mg sodium; 78 mg chol. 


Apple-Mint Salad 

PREP AND COOK TIME: About 15 minutes 
Notes: Chef Eric Skokan at Gold Lake 
Mountain Resort and Spa in Ward, Col- 
orado, serves this simple dish as a 
palate cleanser. Here it’s a fresh inter- 
lude between the soup and the pork. 
Prepare through step 2 up to 3 hours 
ahead; cover and chill. 

MAKES: 8 servings 


6 tablespoons lemon juice 
2 Granny Smith apples (1 lb. total) 


’s cup orange juice 


{ 

| 

’. cup finely slivered fresh mint | 
leaves 


Salt 


8 butter lettuce leaves, rinsed aul 
crisped 


2 tablespoons salad oil 


Fresh mint sprigs 
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1. In a 4- to 5-quart bowl, mix ler 
juice with 1 quart water. Rinse app: 
cut in half, and core; thinly sl! 
lengthwise, then cut slices into mat 
stick-size slivers. As apples are ¢ 
immerse in lemon water. 


2. Drain apples thoroughly in a ¢ 
ander; return to bowl. Add orange ju 
and oil, and mix gently. 


3. Just before serving, add mint leay 
Mix gently and add salt to taste. Plac! 
lettuce leaf on each of 8 salad pla’ 
Spoon apple salad equally onto lett 
leaves; garnish with mint sprigs. 


Per serving: 68 cal., 47% (32 cal.) from fat; 
0.4 g protein; 3.6 g fat (0.5 g sat.); 9.5 g Cay 
(1.5 g fiber); 1.7 mg sodium; 0 mg chol. 
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ppered Pork Tenderloin 
with Cranberry-Onion 
Compote 


P AND COOK TIME: About 1 hour 


s: Chef Stephen Smith of Albion 
Inn in Albion, California, created 


fat-trimmed pork tenderloins 
(1 lb. each) 


tablespoons coarse-ground 
pepper 
teaspoons salad oil 


red onion (6 oz.), peeled and 
chopped 


1 cup dried sweetened 
cranberries 


cup raspberry vinegar 

cup fat-skimmed chicken broth 
tablespoon sugar 

cup butter or margarine 

Salt 


inse pork and pat dry; roll in 
r to coat evenly. 


tan 11- to 12-inch frying pan with 
mproof handle over hégh heat. 
en pan is hot, add 1 tablespoon oil 
swirl to coat bottom. Add pork (cut 
erloins crosswise to fit pan if 
essary) and turn as needed to 
wn on all sides, 5 to 7 minutes total. 


et pan in a 400° regular or con- 
ion oven; bake until a thermometer 
tted in center of thickest part of 
t reaches 155°, 20 to 30 minutes. 
ove from oven and let meat stand in 
place about 5 minutes. 
eanwhile, in a 1- to 1'2-quart pan 
r high heat, stir onion in remaining 1 
poon oil until limp, about 5 
utes. Add cranberries, vinegar, 
th, and sugar; stir occasionally until 
id is reduced to about 2 table- 
ms, about 7 minutes. Reduce heat 
ow. Add butter and stir until melted 
incorporated into sauce. 

ut meat on the diagonal across the 
in into “4-inch-thick slices; arrange 
8 plates. Spoon sauce equally over 
around meat. Add salt to taste. 
serving: 292 ¢cal., 43% (126 cal.) from fat; 
protein; 14 g fat (6.7 g sat.); 16 g carbo 
g fiber); 130 mg sodium; 88 mg chol. 


Potato Risotto 


P AND COOK TIME: About 1 hour 


Es: At Restaurant 301 in the Hotel 
in Eureka, California, Mark 





Save room for a chocolate tart witha 


walnut and pine nut crust. 


Carter makes an interesting herb- 
scented “risotto” out of diced potatoes 
instead of rice. Prepare through step 3 
up to 2 hours ahead; cover and let 
stand at room temperature. Reheat 
and continue. 


MAKES: 6 to 8 servings 

2 pounds Yukon gold potatoes 
tablespoons butter or margarine 
tablespoon minced shallots 


teaspoon minced garlic 
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tablespoon minced fresh thyme 
leaves or 1 teaspoon dried thyme 


1 teaspoon minced fresh rosemary 
leaves or 2 teaspoon chopped 
dried rosemary 


12 cups fat-skimmed chicken or 
vegetable broth 


’2 cup whipping cream 
Salt and pepper 


1. Peel potatoes and cut into 4-inch 
cubes; put in a large bowl and cover 
with water. 

2. In a 5- to 6-quart pan over medium 
heat, melt butter. Add shallots and gar- 
lic and stir until shallots are limp, 
about 1 minute. 


3. Drain potatoes and add to pan, 
along with thyme and rosemary. Stir 
often until potatoes appear slightly 
translucent, about 8 minutes. 


4. Add broth and stir often until pota- 
toes are tender to bite and have ab- 
sorbed most of the liquid, 12 to 15 
minutes. Add cream and stir often un- 
til almost all is absorbed, 2 to 4 min- 
utes. Add salt and pepper to taste. 

Per serving: 160 cal., 43% (69 cal.) from fat; 
3.9 g protein; 7.7 g fat (4.7 g sat.); 19 g carbo 
(1.8 g fiber); 57 mg sodium; 24 mg chol. 


JAMES CARRIER 


Chocolate Tart with Nut Crust 


PREP AND COOK TIME: About 50 minutes 
notes: John Johnson, chef and owner 
of Rancho de San Juan in Espanola, 
New Mexico, serves this very rich 
chocolate-nut tart with softly whipped 
cream. If making up to 1 day ahead, 
cover and chill. To serve, let warm to 
room temperature, about 1 hour. 


MAKES: 8 to 10 servings 


1 cup chopped walnuts 

1 cup pine nuts 

’2 cup plus 3 tablespoons sugar 
¥2 cup (4 lb.) butter or margarine 


9 ounces bittersweet or semisweet 
chocolate 


6 large egg yolks 
1 teaspoon cognac or brandy 
’2 teaspoon almond extract 


Unsweetened cocoa powder 


1. In a food processor, whirl walnuts, 
pine nuts, and '2 cup sugar until nuts 
are coarsely ground. Pour into a 9-inch 
tart pan with removable rim. In a 2-cup 
glass measure, melt 4 cup butter in a 
microwave oven at full power (100%), 
20 to 30 seconds. Add melted butter to 
Nut mixture and rub in with your fingers 
to blend. Press mixture evenly over 
bottom and up sides of pan. Set pan on 
a foil-lined 12- by 15-inch baking sheet. 
2. Bake in a 325° regular or convection 
oven until crust begins to brown 
around edges, 20 to 30 minutes. 

3. Meanwhile, chop half the chocolate 
into 72-inch chunks and set aside. Finely 
chop remaining chocolate. 

4.In the glass measure, combine re- 
maining 4 cup butter, cut into small 
pieces, with finely chopped chocolate. 
Heat in a microwave oven at half power 
(50%) until chocolate is soft, 30 to 45 
seconds. Stir until mixture is smooth. 

5. In a bowl with a mixer on high speed, 
beat egg yolks, remaining 3 tablespoons 
sugar, cognac, and almond extract until 
mixture turns pale yellow, about 3 
minutes. Add chocolate-butter mixture 
and beat to blend. Stir in coarsely 
chopped chocolate. Scrape into warm 
nut crust. 

6. Bake in a 325° regular or convection 
oven until filling barely jiggles when 
pan is gently shaken, about 15 minutes. 
Set on a rack until warm or cool. 

7. To serve, remove rim; dust tart lightly 
with cocoa and cut into wedges. 

Per serving: 448 cal., 72% (324 cal.) from fat; 
8.7 g protein; 36 g fat (13 g sat.); 32 g carbo 
(2.8 g fiber); 100 mg sodium; 152 mg chol. 
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Think big, crisp, and gloriously browned when you want 
a bird that reigns supreme at the table 


By Sara Schneider e Photographs by James Carrier ¢ Food styling by Basil Friedman 


Size matters. Position doesn’t. That’s what a 
palate-weary Sunset panel decided after blind- 
tasting more than 50 chickens. The objective: 
to settle the argument about the best way to 
roast a bird. 

The panel came to other critical conclusions as 
well, as we put the core methods to the test: 
What’s the ideal oven temperature to produce a 
chicken that is beautifully browned and crisp and 
still yields succulent breast and thigh meat? Is the 
breast really juicier if roasted downward—even 
part of the time? Does rubbing the chicken with 
fat before roasting achieve anything? Is the skin 
more or less crisp when basted? And—perhaps 
the most controversial question of all—are free- 
range, organic chickens any more flavorful than 
their standard commercially reared cousins? 

We fired up our ovens (even this was eye-open- 
ing, as we compared their performances) for a 


series of side-by-side tests to learn exactly what 
techniques do and don’t work. Here’s what the 
scoring revealed; see page 108 for more detailed 
tips on achieving the best results at home. 
@ Oven temperature. A constant 425° oven— 
regular or convection—produced the crispest, 
most richly browned skin and juiciest breast and 
thigh meat. (At 500°, the chicken browned well, 
but it also spewed a prodigious amount of fat and 
smoke—more than you may want in your 
kitchen.) Starting at a very high temperature, then 
lowering it, also yielded brown, crisp skin, but the 
minimal difference doesn’t warrant the step. 
@ Chicken position. Starting the bird breast 
down, then turning it over to brown, didn’t keep 
the meat any moister. Nor did rotating the 
chicken from side to side. And in both cases, the 
skin wasn’t as nicely colored. 

(Continued on page 104) 






































Our Favorite 
Roast Chicken 


PREP AND COOK TIME: 1% to 2 hours 


NoTeEs: Consider this basic recipe 
a blank palette on which to layer 
flavors—herbs under the skin 
and in the body cavity, other sea- 
sonings with the salt and pepper 
over the skin, or embellishments 
: to the pan juices afterward. 


MAKES: 6 to 8 servings 


Root vegetables fill pan 
beneath orange-thyme roast 
chicken, absorbing vibrant 
flavor from the drippings. 


1 chicken (6 to 8 lb.) 
Salt and pepper 


1. Remove giblets from chicken 
and reserve for other uses. Pull 
off and discard lumps of fat. Rinse 
bird well inside and out; pat dry. 


2. Sprinkle chicken lightly with 
salt and pepper. If desired, fold 
wing tips under first joint. Set 
bird breast up on a V-shaped rack 
in an 11- by 17-inch pan. 

3. Roast in a 425° regular or con- 
vection oven until a thermometer 
inserted through thickest part of 
breast to bone reaches 170°, or 
180° through thickest part of 
thigh at joint, 114 to 1° hours. If 
drippings start to smoke, tilt pan, 


skim fat and discard; then add 
about 4 cup water. 


4. Insert a carving fork into body 
cavity, piercing carcass; lift bird 
and tilt to drain juices into pan. 
Set chicken on a rimmed platter 
and let rest in a warm place about 
15 minutes. 


5. Meanwhile, skim and discard 
fat from pan. Stir juices to release 
browned bits and pour through a 
fine strainer, if desired, into a 
small bowl. Carve chicken and 
serve with juices. Add salt and 
pepper to taste. 

Per serving: 392 cal., 55% (216 cal.) 
from fat; 42 g protein; 24 g fat 

(6.6 g sat.); 0 g carbo; 128 mg 

sodium; 134 mg chol. 
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@ Rubbing with fat. Smearing the 
bird with butter or oil before roasting 
made the skin slightly crisper but had 
no flavor impact. 

@ Basting. Spooning the pan drip- 
pings over the chicken as it roasted 
made the skin less crisp and, again, 
added nothing to the meat flavor. 

@ Free or not. In the most telling 


taste tests of all, standard commercially reared chickens 
edged out free-range birds for best flavor. So let your en- 
vironmental convictions be your guide. The bottom line: 
Proper roasting makes any bird delectable. 

@ Size. Big chickens—often labeled roasters (generally 
6 to 8 lb., occasionally up to 10 lb., but less than 12 
weeks old)—have deeper, richer, and more complex fla- 


Orange-Thyme Roast Chicken 
with Root Vegetables 


PREP AND COOK TIME: 1% to 22 hours 
MAKES: 6 to 8 servings 
chicken (6 to 8 lb.) 

2 oranges (about ' lb. each), rinsed 
tablespoons chopped fresh 
thyme leaves 

6 to 8 thyme sprigs, rinsed 


12 pounds shallots (each about 112 
in. wide), peeled 
3 pounds red thin-skinned 
potatoes (each about 212 in. 
wide), scrubbed and dried 


12 pounds baby carrots (max. © in. 


thick), rinsed and peeled, 
or baby-cut peeled carrots 
1 tablespoon olive oil 
Salt and pepper 
2 cup dry sherry 
1 cup fat-skimmed chicken broth 


2 cup whipping cream 


1. Remove giblets from chicken and re- 
serve for other uses. Pull off and discard 
lumps of fat. Rinse bird well inside and 
out; pat dry. If desired, fold wing tips 
under first joint. Set bird breast up on a 
V-shaped rack in an 11- by 17-inch pan. 
2. Grate 2 tablespoons peel from or- 
anges. Cut oranges in half crosswise 
and ream juice; you need at least % 
cup. In a small bowl, mix grated peel 
and thyme leaves. Starting at the neck, 

ntly ease your fingers under chicken 
skin to loosen it over breast. Push 3 ta- 
blespoons orange peel-thyme mixture 
under skin and spread evenly over 
breast. Place 2 orange halves (discard 
remainder), 4 thyme sprigs, and 2 shal- 
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ROASTING CHART 


WEIGHT OVEN TEMP. COOKING TIME 
(REGULAR OR CONVECTION) 
31 to 6 Ib. 425° 50 minutes 
es es tO Neus 

6 to 8 lb. ADS? 1% to 1% 
hours 

8 to 10 Ib. Le 1% to 2 
hours 


lots in body cavity. 


3. In a bowl, mix remaining shallots, 
the potatoes, and carrots with olive oil. 
Distribute vegetables around chicken 
in pan. Pour “3 cup orange juice over 
chicken. Sprinkle chicken lightly with 
salt and pepper. 


4. Roast in a 425° regular or convection 
oven until vegetables are well browned 
and tender when pierced and a ther- 
mometer inserted through thickest 
part of breast to bone reaches 170°, or 
180° through thickest part of thigh at 
joint, 1% to 1% hours. After about 30 
minutes, turn vegetables with a wide 
spatula. If pan juices start to scorch, 
pour about “4 cup water around edge 
of pan and stir to scrape drippings free, 
mixing with vegetables. 


5. Insert a carving fork into the body 
cavity, piercing carcass; lift bird and tilt 
to drain juices into pan. Set chicken on 
a rimmed platter. With a slotted spoon, 
lift vegetables from pan and arrange 
around chicken. Let rest in a warm 
place about 15 minutes. 


6. Meanwhile, skim and discard fat 
from pan. Add sherry, broth, cream, 
and remaining orange peel-thyme mix- 
ture and orange juice. Stir often over 
high heat, scraping browned bits free, 
until reduced to 1 cup, 8 to 10 min- 
utes. Add salt and pepper to taste. Pour 
through a fine strainer into a small 
pitcher or bowl. 


7. Garnish platter with remaining 
thyme sprigs. Carve chicken and serve 
with vegetables and _ sherry-cream 
sauce. Add salt and pepper to taste. 

Per serving: 713 cal., 38% (270 cal.) from 

fat; 50 g protein; 30 g fat (9.7 g sat.); 

55 g carbo (3.6 g fiber); 210 mg sodium; 

150 mg chol. 


In fact, everything a roast chicken does well, it 
best when bigger. It makes a more dramatic presenta 
it accommodates more people, and it provides left 
for sandwiches, soups, salads, pastas, or just plain 
bles. Best of all, there’s time to cook other ingrediet 
the pan along with the roasting bird, as we’ve done i 
recipes that follow, to create grand chicken dinners. 





















vor than smaller ones. Of cc 
young chickens (also called br 
and fryers; under 6 lb. and 
seven weeks old) can be roaste 
by the time the skin is an app 
color, the breast meat of sn vy 
birds is cooked past its prin 

roaster, however, reaches perfe 
inside and out at the same time 


me 


Soy-Ginger Roast Chi 
with Shiitake Mushroom: 


PREP AND COOK TIME: 2/4 to 2% he 
plus at least 4 hours to brine | 
Notes: Brining the chicken with | 
sauce and brown sugar produces di 
mahogany skin and aromatic mi 
Mirin, a sweet rice wine, and ho} 
are available in well-stocked suf 
markets and in Asian grocery sto 
Serve chicken and mushrooms ¥ 
hot rice cooked with coconut milk | 
MAKES: 6 to 8 servings | 

14 cups soy sauce a 

1 cup firmly packed brown suga 
’2 cup coarsely chopped fresh 

ginger 

10 cloves garlic, peeled and cru: 

1 chicken (6 to 8 lb.) 


2 cup chopped fresh cilantro — 
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V4 cup cilantro sprigs, rinsed 
Salt and pepper 
1 cup fat-skimmed chicken brot 


a 


“4 cup rice vinegar 
Vs cup mirin (see notes) or sake | 
1 tablespoon prepared hoisin | 

sauce 

1 tablespoon Asian (toasted) i 

sesame oil , 

2 pounds fresh shiitake 
mushrooms (2-in. caps) 
1 pound green onions 


| 
1. In a 10- to 12-quart pan, combin 
cup soy sauce, brown sugar, 4 cup { 
ger, 6 cloves garlic, and 4 quarts v a 
mix well. 
2. Remove giblets from chicken and 
serve for other uses. Pull off and + 
card lumps of fat. Rinse bird well ins 
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Shiitake mushrooms, roasted with ginger and soy sauce, surround bird. 


and out; pierce skin all over with a 
fork. Lay chicken breast down in brine; 
cover and chill at least 4 or up to 12 
hours, turning bird several times. 

3. Discard brine and rinse chicken 
thoroughly under cold running water, 
rubbing gently; pat dry. If desired, fold 
wing tips under first joint. Set bird 
breast up on a V-shaped rack in an 11- 
by 17-inch pan. 

4. Starting at the neck, gently ease your 
fingers under skin to loosen it over 
breast. Push 4 cup chopped cilantro 
under skin and spread evenly over 
breast. Place cilantro sprigs in body 
cavity; add 2 tablespoons ginger and 
remaining 4-cloves garlic. Sprinkle 
chicken lightly with salt and pepper. 

5. Roast in a 425° regular or convection 
oven for 30 minutes. 

6. Meanwhile, in a large bowl, mix re- 
maining '4 cup soy sauce, 2 table- 
spoons ginger, and cup chopped 
cilantro with broth, vinegar, mirin, 
hoisin, and sesame oil. Rinse and drain 
shiitake mushrooms; trim and discard 
stems. Rinse and drain green onions; 
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trim and discard ends. Cut off green 
tops and chop; also chop white bot- 
toms. Mix mushrooms, chopped white 
parts of onions, and all but 2 cup 
chopped green tops with soy mixture. 
Lift out with a slotted spoon and dis- 
tribute around chicken in pan; reserve 


soy mixture. 


7. Continue to roast chicken, turning 
vegetables with a wide spatula after 
about 20 minutes, until a thermometer 
inserted through thickest part of breast 
to bone reaches 170°, or 180° through 
thickest part of thigh at joint, “4 to 1% 
hours longer. 

8. Insert a carving fork into body cavity, 
piercing carcass; lift bird and tilt to 
drain juices into pan. Set chicken ona 
rimmed platter. With a slotted spoon, 
arrange vegetables around chicken. Let 
rest in a warm place about 15 minutes. 


9. Meanwhile, skim and discard fat from 
pan. Add reserved soy mixture and stir 
often over high heat, scraping browned 
bits free, until reduced to *4 cup, about 
10 to 12 minutes. Pour through a fine 
strainer into a small pitcher or bowl. 


10. Sprinkle mushroom mixture 
remaining 2 cup chopped gra 
onion tops. Carve chicken and sc¢ 
with vegetables and pan juices. Add it 
and pepper to taste. 
Per serving: 508 cal., 44% (225 cal.) from {| 
47 g protein; 25 g fat (6.8 g sat.); 20 g cart i 
(2.7 g fiber); 703 mg sodium; 134 mg cho’ 


ee 


Roast Chicken Cacciatore 


PREP AND COOK TIME: 1% to 2% hous 
Notes: Instead of braising the ingr#® 
ents for chicken cacciatore, we rc 
them here to intensify their nati 
sweetness. Serve the meat and veg 
bles with hot cooked polenta. 
MAKES: 6 to 8 servings 
1 chicken (6 to 8 lb.) 


“4 cup chopped fresh rosemary 
leaves | 


ee es 
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/2 cup chopped fresh basil leave 


=t> 


14 cloves garlic, peeled 


6 rosemary sprigs, rinsed 
About 1 teaspoon salt 
About 4 teaspoon pepper 


2 red bell peppers (about 
1'% Ib. total) 


2 yellow bell peppers (about 
1’ lb. total) 


2 onions (about 1 lb. total) 


~ Sbase one <d 


samme brisske icicas 


Roma tomatoes (about 2 lb. 
total) 


2 tablespoons olive oil 


/s cup salt-cured black or 
calamata olives 


74 Cup balsamic vinegar 
Y’2 cup dry red wine 


1. Remove giblets from chicken il 
reserve for other uses. Pull off and « 
card lumps of fat. Rinse bird well 
side and out; pat dry. If desired, fi 
wing tips under first joint. Set bi 
breast up on a V-shaped rack in an 
by 17-inch pan. 

2. In a small bowl, mix chopped re 
mary and basil. Starting at the nej7 
gently ease your fingers under skin) 
loosen it over breast. Push 3 of 12) 
rosemary-basil mixture under skin aff) 
spread evenly over breast. Place 6 § 
lic cloves and 3 rosemary sprigs!) © 
body cavity. Sprinkle chicken ligh’ 
with salt and pepper. 


Peel onions and cut each into 6 wedg) 
Rinse and core tomatoes; cut in 
lengthwise. Distribute peppers, onio 
and remaining garlic around chicken)! 
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Norwegian Beet Salad 


1. Peel and shred beet, carrot, and apple. Combine in a bowl. 
2. Add nuts, coconut, lemon juice, ginger, and oil to beet mixture; stir. Sprinkle with 5 
parsley. 

3. Season salad with salt to taste. ae 


Per serving: 245 cal., 73% (180 cal.) from fat; 2.6 g protein; 20 g fat (3.7 g sat.); 18 g carbo (3.6 g 4 
fiber); 47 mg sodium; O mg chol. 7 
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Lentil and Seed Salad a 
1. Sort lentils and discard debris; rinse and drain lentils. SG 
2. In a 3- to 4-quart pan, combine lentils, chicken broth, vinegar, mustard seed, ginger, cumin : "i 
seed, and lemon slices. Bring to a boil over high heat; cover, reduce heat, and simmer until a 


lentils are tender to bite, about 45 minutes. Drain, reserving liquid. Let both mixtures cool. 


3. To lentil mixture, add green onions, enough reserved cooking liquid to moisten salad as 
desired (about 2 cup; save remainder for other uses or discard), and salt to taste. 


Per serving: 314 cal., 7% (22 cal.) from fat; 28 g protein; 2.4 g fat (0.2 g sat.); 48 g carbo (9.1 g fiber); 
61 mg sodium; 0 mg chol. 
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Jicama-Grapefruit Salad 


1. Rinse jicama. Cut off and discard skin and any tough fibers. Cut jicama into matchstick-size 
pieces 2 to 3 inches long. 


2. Rinse onion slices with cool water and drain. 


3. With a sharp knife, cut off and discard peel and membranes from grapefruit. Working over 
a strainer set over a bowl, cut between inner membranes and fruit to release segments into 
strainer. Squeeze juice from membranes into bowl. Measure 2 cup of the juice; save the rest 
for other uses. 


4. In a wide serving bow\, mix the 2 cup juice with vinegar, basil, garlic, and teaspoon salt. 
Add jicama, radishes, and onion; mix. 

5. Peel and pit avocado; thinly slice onto jicama salad. With 2 spoons, lift gently to mix and 
add salt and pepper to taste. 


Per serving: 73 cal., 30% (22 cal.) from fat; 1.7 g protein; 2.4 g fat (0.3 g sat.); 13 g carbo (2.1 g fiber); 
75 mg sodium; 0 mg chol. 


SUMS yw Te 


ne ~5 poe Sarr ee a. _ 
wae n ewan nnn en anne en sn wenn nance en nena seen name ensnensesnnnenesene 


OO iste 2k ae 


en annem ad Hiatetediets anions tentenaess eee deans aan 
* TO eas 


hee ee eens: = een, ee 


Spinach-Kumquat Salad 
1. In a 6- to 8-inch frying pan over medium-low heat, stir pecans often until toasted, about 5 
minutes. Pour from pan into a wide bowl. 


2. Thinly slice kumquats crosswise and remove seeds. Add kumquats, spinach, parsley, and _ 
cheese to bowl. 


3. Add dressing to salad; mix. Season to taste with salt and pepper. 


Per serving: 294 cal., 70% (207 cal.) from fat; 9.8 g protein; 23 g fat (7.2 g sat.); 16 g carbo (2.3g 
fiber); 254 mg sodium; 17 mg chol. 

















“Dear Bob: 
Tempur-Pedic's 
Neightless Sleep | 








Our miracle bed changes lives twenty-four/seven. || 


—by Bob Trussell, Tempur-Pedic Founder & CEO | 


I get “Dear Bob” let- millions have discovered our new Space Foundation—and certified by 
ters all the time. From _ fatigue-fighting, energy-elevating the Space Awareness Alliance. 

folks who comment on weightless sleep phenomenon. Other beds are fancy on the out- 
the wonderful ways my ; side. Mine is a miracle on the inside 


| 
Tempur-Pedic bed has eee ne ecular physics: —where billions of self-ventilating 


iieed their lives for the better. : eee Stee viscoelastic microcells cuddle your 
‘Like suddenly rediscovering the eee ee body with perfect support. And it 

. e Adjusts its shape automatically. : ‘ ’ 
sasure of making a house a home. Bee raving partyin selectively adjusts to your precise 
Seven years ago, I brought the shape and weight. 
nous Tempur-Pedic SWEDISH SLEEP We expanded NASA's anti-G-force Thousands of sieep clinics and 
STEM to America. Since then, research to invent a new weightless- health professionals recommend us. 
sleep material. Our technology is TV, radio, magazines, newspapers 
ees all other recognized by NASA, the Us: give uS rave reviews! 
ds obsolete! 







ecognized Call or fax right now for a free 
on, and sample, free video, and free infor- 
~~ mation. I'll also send you a FREE 
HOME TRYOUT CERTIFICATE. 


FREE DEMONSTRATION KIT 
is now yours for the asking! 
coca PEDIC 


PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 


Sag EREE S/ 
Sear) 


|_ <imtte a om nk Viscoelastic memory cells conform cc 888- 46 1- 543 () 
az > an ls Now to every curve and angle of your body, 
kes a 


Tt E 3 AirFlow Ventilating windows dissipate heat. OR SEND FAX TO 1-859- aoe 9843 


Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Le n, KY 4051 





























pan; spread level. Set tomatoes, cut 
side up, on pepper mixture and 
sprinkle vegetables with another 
of the herb mixture, 1 teaspoon 
salt, and '4 teaspoon pepper; driz- 
zle with olive oil. 

4. Roast in a 425° regular or con- 
vection oven until vegetables be- 
gin to brown and a thermometer 
inserted through thickest part of 
breast to bone reaches 170°, or 
180° through thickest part of thigh 
at joint, 1% to 1% hours. 

5. Insert a carving fork into 
chicken cavity, piercing carcass. 
Lift bird and tilt to drain juices 
into pan. Set chicken on a 


Roasting concentrates flavors 
of tomatoes, peppers, and 


onions for chicken cacciatore. 










rimmed platter; let rest in aw 
place about 15 minutes. Wi 
slotted spoon, transfer vege 
to a shallow bowl; sprin 
olives and keep warm. 


6. Skim and discard fat from 
add vinegar, wine, broth, and 
maining herb mixture. Stir o/ 
over high heat, scraping brow; 
bits free, until reduced to % ¢ 
6 to 8 minutes. Pour throug 
fine strainer into a small pite 
or bowl. 


7. Garnish platter with remai 
rosemary sprigs. Carve chi 
and serve with vegetables. 
pan juices and salt and peppe| 
taste. 

Per serving: 537 cal., 49% (261 cal.) j 
from fat; 46 g protein; 29 g fat (7.3 ¢ 
sat.); 22 g carbo (4.9 g fiber); 546 m/ 





BY Or AW Sat ee Ne eee 
¢ Don’t truss. Tying the chicken legs together blocks heat from 
penetrating the interior of the thighs, which are the slowest parts 


of the bird to cook. 
e Use a V-shaped rack. Elevating the chicken allows the heat 
to circulate and brown evenly—otherwise, the bird back stays 
pale and unappealing. 

* Double-check your oven temperature. |In the on-and-off 
pattern to maintain heat, some ovens cycle at more extreme 
ranges than others. Some also lose heat faster when the oven 
door is opened. Each of the six ovens in Sunset’s test kitchen 
produced slightly different results. If a chicken roasts signifi- 
cantly slower or faster than suggested in the Roasting Chart 
(page 104), you may want to check the accuracy of your oven 
with a reliable oven thermometer and adjust the thermostat or 
have your oven serviced. 

e Use a cooking thermometer. The best way to determine 
doneness is to use a thermometer. It can be a quick-read ther- 
mometer or one that heats with the bird. 

¢ Position the ther- 
mometer carefully. A 
chicken isn’t the same 
temperature all 
when it’s cooked. For 
the breast, insert the 
thermometer through 
the thickest part of the 
meat to the bone; for 
insert the 
thermometer parallel to 
the thighbone through 
the meat to the hip joint 
(shown at right). The 


over 


the thighs, 
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sodium; 134 mg chol. 


chicken is done when the breast temperature reaches 170° 42 ‘ 
the thigh temperature is 180°. i 
Unfortunately, the critical parts of a chicken don’t alway 
cook at proportional rates, so the breast may not be 170° at th 
precise moment the thigh meat reaches 180°. It depends on th 
heat distribution in the oven and the shape of the respe iV 
body parts (after all, birds, male or female, aren’t shaped thi 
same). Fortunately, chickens are forgiving when roasted at” 
ideal oven heat—both breast and thigh meat will be moist wit i 
a reasonable range of temperatures. 


¢ Ignore the color of the juices. Conventional wisdom ha | 
that a chicken is done when the juices at the thigh joint run cle 
This is an old wives’ tale. The color of the juices in any part of ih 
bird is not a good indication of whether it’s done. In the bod) 
cavity, the juices are usually pink; at the thigh joint, they are nc! 
always clear, even at 180° when the meat is cooked. 
¢ Don’t panic at red thigh meat. It’s almost always a little pin| 
when you first cut into the joint, even when overcooked. How 
ever, if the thigh has reached 180°, the meat will lose its rosy tir} 
very quickly on contact with the air. 
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¢ Don’t trust the wiggle test. Moving a leg to see how loose | 
is in the socket isn’t a reliable test of the bird’s doneness—but | 
clearly indicates overcooking. If the skin is nice and crisp, it Wi 
hinder movement; furthermore, judging mobility is too subjectiv 
to be trustworthy. 


e Let the chicken rest. We found a dramatic difference in thi) 
moistness of the meat—especially in the breast—between bird 
carved immediately and those allowed to rest (uncovered, t 
keep the skin crisp) about 15 minutes. If sliced hot from thi 
oven, juices drain out and leave the meat dry. When birds rest i] 


spell, the juices stay put. @ 
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Every Great Kitchen Starts With A Great Idea. 
Presenting The Monograny Stainless Side-By-Side. 


= 
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You dream, you plan, and finally one day you begin. And when you | | 
build that kitchen of your dreams around the Monogram Collection, | | 
you ve made a great decision. Because it incorporates the best of both 
European and American design into a superior series of professional, | 
free-standing and built-in appliances. 
The Monogram Side-by-Side is a perfect example. The pristine 
exterior is completely encased in stainless steel. Yet this striking look is | 
4 overshadowed only by its superb performance. Its QuietSound System | 
“significantly reduces noise. Separate individual compartments keep | 
delicate foods fresher and crisper. Adjustable, spillproof shelves and | 
gallon-sized doorbins make storage and cleaning easier than you | 
ever imagined. 








And every Monogram appliance has a feature no one else can 
offer. GE’s reputation for quality service and its program of 
customized services. Call 800.626.2000 for our detailed brochure 
and the Monogram dealer nearest you. And make a great start. 
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head of the creative and brand development depart- 
t for Smith & Hawken, one of the West’s premier 
e and garden retailers, Michael Walters helps design 
e of the interiors shown in the company’s many cat- 
. And he practices what he preaches. “I enjoy what I 
so I don’t stop doing it at 6 pM.,” he says. The inte- 
of his home demonstrates innovative ways to com- 
accessories. : 

alters embraces the fine art of arrangement in every 
. His display tray idea is a case in point. “I think of 
s as horizontal frames,” he says. “The tray gathers 
objects together for more of an impact.” And it’s 
to change the decorative effect of a tray just by 
ing it in front of a different backdrop. For example, 
collection of white vases is particularly vivid against 
red artwork behind the sofa, as the photograph at 
t shows. 

alters travels the world for his job and appreciates 
way a good hotel provides for its guests. “Hotels try 
Nticipate your every need and surround you with 
ort,” he says. “I try to do the same thing at home, 
a soft throw on every chair, a small table for food 
drinks near every seating area, and coasters in every 
er. I try to think of the needs of the people in my 
€ and put answers within arm’s reach.” 

e house is set up for instant entertaining. The dis- 
trays allow Walters to easily clear off tabletops to 
€ way for food and drink whenever guests appear. 
mans stowed under console tables are available for 
seating. 

inds from nature abound: A weathered tree stump 
as an occasional table, river rocks adorn tabletops, 
branches are used as sculpture. “There is this idea that 
es beauty with things that cost a lot of money,” Wal- 
Says. “But there are beautiful things outdoors that are 


Western stylemakers 


the art of 


display 


Innovative arrangements from the home of a furnishings expert 


By Mary Jo Bowling e Photographs by Philip Harvey 


Walters believes in 
the impact that large, 
simple pieces make. 
In the living room 
(above), surfaces are 
uncluttered and 
elegant, playing 
asymmetry against 
symmetry. Trays 
become display 
shelves for collections 
of similar objects, 

like white vases (far 
left), visible behind 
the sofa. 
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Walters favors asymmetrical arrangements in limited color palettes, treats the 


tabletop as a frame, and often includes plants or other natural objects. 












Objects are grouped by shape, 
such as a tray of curves (left) 






and a composition of graphic 






lines (below). 











free. We should bring them inside 
Walters further blurs the line) 
tween outside and inside by ke 
ing sight lines to the window W 
clear, by mimicking the sha 
found in his garden in his inte 
and by placing house plants 
the glass to extend nature’s ré; 
indoors. “The beauty of nat) 
doesn’t become dated. It’s til 




















less,” he says. 


The Walters way 
*To achieve a harmonious lo 
Walters relies on this form 
“shiny, matte, tall, and fat.” WH 
decorating a tabletop, he inclu’ 
one object from each category— 
example, tall, shiny candlesticks j # 
a rotund vase and a matte-fin 
bowl (far left). ' 
*Let nature play a key decorat/ 
role. Stones, seashells, or fos | 










make good accessories. “It’s harc| 
improve on the beauty of natul 
he says. | 


double hung window 
idbesov e? But then, this is no 


ary double hung. From its beautiful wood 


lor to its extruded 


For a free brochure, call 1-800-817-5518. 


aluminum clad exterior, 


DAR S| |} Ey 
PC 
e, e 7 


ees 1 | 


Sr 


the Clad Ultimate Double Hung features over 


100 design improvements. Including an 
sh tracking and locking system 


sier to open, close and clean 


MARVIN 


Windows and 


Made for you. 


= SS SS SS ee 
Plus a host of design options that let you create 
a look and style all your own. Whether you're 


remodeling or building anew home, see the 


one double hung that d es asecond look. 
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In fact, your voice could sound like nails on a chalkboard, and your cat wouldn't mind a bit. All he 
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s about is that you're there for him. And a relationship’ that special is one worth keeping healthy with Pe uae 


100% COMPLETE & BAL 
NUTRITION FOR AD 


1a O.N.E* brand Special Formula. It's made with real chicken with no corners cut, and it's complete ont 


Li) ae 
COLORS OR FLAVOR 


ery way. Plus, it's low in magnesium and it helps reduce your cat's urinary pH, which helps to PuURIN| 


maintain a healthy urinary tract. And a healthy, happy cat is ¢ finitely something worth singing about. 


HOW GREAT RELATRIORSHIPS ARE ELD 


www.purinaone.com 
























Defining moment. In archi- 
tect Jim Burton’s home, the 
kitchen, dining, and living 
areas are open to each 
other, but the small green 
wall breaks up the spaces, 
visually defining them. 
From the living room, entry, 
or stairway, the narrow wall 
acts as a privacy screen; 
on the kitchen side, it 
supports a shelving system 
mounted on cables. 
DESIGN: Jim Burton, Blip 
Designlab for Wanzer 
Munizza Design Studio, 
Seattle (206/284-6533 or 


www.blipdesign.com) 






















tchen kudos 


ee stunning kitchen vignettes 
eive accolades for their ingenuity 


ary Jo Bowling 


make the difference in interior design. Here’s proof 

the 2000-2001 Sunset-ASID Western Interior Design 
ds program. These kitchens captured attention not 
for their elegance but because they also solve storage, 
r plan, and lighting dilemmas. 


ALEX VERTIKOFF 


dow backsplash. When architect Janet Metson 
designed her own kitchen, she wanted to create 
Ong connection to the garden, let in more light, and 

ide ventilation. She accomplished it all by using 

dows in the backsplash. Windows look out onto an 
aliered flowering plum, open to catch the breeze, and 

d the kitchen with natural light—a bonus for the cook. 
SIGN: Janet Metson Urman, Los Angeles (323/658-6251) 


Ives with a mission. Bruce and Colette Kelley wanted 
light and fresh air from their kitchen window but not the 
of the parking lot that came with it. They solved the 
bDlem by “screening” the window with cantilevered 

ves. Sight lines now lead to objects on the shelves, 

er than to those parked outside. 

SIGN: Kelley & Kelley Design, Berkeley (510/548-1001) 


BRUCE KELLEY 
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COURTESY OF TAYLOR VAN HORNE 


home guide 


The mud stops here 


Spiffy ideas for a home’s most practical space 


The dank residue of winter is stopped cold and wet in its tracks by 
a well-designed mudroom. Such a transition space not only sepa- 
rates interior rooms from the blustery outside world, but also im- 
poses some order on what otherwise would be a damp pile of 
boots and parkas. 

Mudrooms run the gamut from minimal to multifaceted. A cor- 
ner with a few hooks and a shelf might suffice for a small family. 
A bigger clan might require a more architectural area with built-in 
seating, tall coat compartments, backpack shelves, sleeves for 
umbrellas, and cubbyholes for boots, sneakers, and gloves. 

The areas are best located where a family’s comings and goings 
occur: at back doors or near garages. Proximity to a washer and 
dryer is also helpful. It should incorporate a waterproof floor sur- 
face as well as storage and air circulation. — Peter O. Whiteley 


TOP LEFT: A long wall of cubbies and cupboards organizes this 
basement mudroom in Sandy, Utah. The troops enter from the garage 
(door at right), unload wet gear, then head up the stairs, which are 
screened by the organizing wall. An overhead translucent panel allows 
additional light from the stairwell to filter down to the basement. 
DESIGN: Taylor Van Horne, Architect, Inyokern, CA (559/850-5590) 


> RIGHT: Call it a mud corner: This compact and efficient space in 
Wilsonville, Oregon, boasts a triangular seat, coat and hat pegs, and a 
wall-mounted television for keeping an eye on the weather. It’s part of a 
laundry room. DESIGN: Jayne Sanders, Vancouver, WA (360/695-2279) 
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THOMAS J. STORY 









Just off the garage, this room in Carbondale, | 
Colorado, features a radiant-heated concrete flo| 
which speeds drying. Wall-mounted Shaker-styl¢ 
pegs and cubbies fit above a low bench. A sturd 
table doubles as seating for family members anc 
guests, who can hang their Stetsons beside it. 
DESIGN: Harry Teague, Architect, Aspen, CO 
(970/925-2556) 
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this is every door 
without a deadbolt. 
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starve him. 


Put Schlage® Maximum Security Handlesets and Deadbolts | 
on all your entry doors—front, back and garage—and bad 
nee guys suddenly lose their appetite. 


ee STOP'EM WITH A SCHLAGE. 


© 2000 INGERSOLL-RAND 
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Improve your door’s appearance by adding 
Ives solid brass door hardware from Schlage. 























home guide - choosing stains 





Stains gain 
DIZZAaZZ 


Bright new colors dress 
up unfinished wood 


ranslucent wood stains comple- 

ment the natural beauty of wood 

by allowing the pattern of the grain 
to show. Traditionally, the range of stains 
has been limited to muted colors like 
earthy browns and grays. But recently the 
palette has broadened immensely. As 
shown by this three-toned side table, the 
sampler sticks, and the paint samples, a 
full spectrum of colors can now be applied 
to unfinished furniture or new wood cabi- 
nets. And many of these stains are water- 
based, so application and cleanup are less 
of a challenge. 


Hints for water-based stains 
e Prepare the wood surface by removing 
any oil and dirt, then sand with 180- or 
220-grit sandpaper. Remove dust with a 
cloth or vacuum. 

e Water-based products will raise the grain 
of raw wood. Reduce this effect before 
staining by spraying the surface with water 
or wiping it with a damp sponge. 

Test the stain on the underside of the piece. 
¢ For large surfaces, use a pad applicator. 


SOURCES 












Stacked sampler sticks show the 
diversity of strong hues from 
Minwax. The table at right uses 
three colors from General Finishes." 


(The mildly abrasive surface helps knock 
down raised grain.) 

e The best way to apply multiple colors is 
to take the piece apart. If that’s impossible, 
block off areas with blue (painter’s) mask- ‘ » 
ing tape. To prevent color from wicking a A \ \ 7 ALT 
through to an adjacent area, lightly score ; | 
the boundary line with a razor blade. Apply 
the darkest color last. 

¢ Seal with water-based finishes (which will 
intensify the color of the stains). Before ap- 
plying the clear topcoat, buff the surface 
with a superfine abrasive pad or 20-grit 
sandpaper—do not use steel wool, which 
can leave behind fine particles that will 
rust. Repeat sanding between coats for a 
smooth finish. — PRO.W. 





Another palette of 
colors—available 
from Sydney Harbor 
Paint—illustrates the 
paintlike consistency 
of the stain. 






* Clearwater Color Co. Smooth & Simple Wood Stain (water-based aniline dye gel stains), available from Garrett Wade; (800) 2 
2942 or www.garrettwade.com. ¢ General Finishes EF Colored Stains (Kids Colors shown on table); (800) 783-605 
www.generalfinishes.com. ¢ Minwax Water-Based Wood Stain (shown on sample sticks); (800) 523-9299 or www.minwax.c 
* Sinopia (natural and synthetic pigments to mix with acrylic glazing compounds); (415) 824-3180 or www.sinopia.com. © Syc 
Harbour Paint Company Wood Wash (shown in cans); (818) 623-9394 or www.sydneyharbourpaintco.com. ¢ Weather- 
(penetrating stain/sealer made from natural tree oils and resins); (800) 873-0357 or www.weathertek.com. # 


118 SUNSET 


nen 
4 YT 


es, 

fs 

8 
ahi 


HNN 
Uy 
OnE 
Osi 


= 
3 
S 
5 


UT) 


AION 
nage th 


3 


way 
ant, 
nd 


8, 
I 
MEN 


NOW, GARRY HOME 
THE LATEST LOO 
IN PATIO FURNITURE 

IN ONE HAND, 





| In just an afternoon, you can give your tired old patio set the same 






F great, textured look as the newest, most expensive sets in the stores. 
All you need is new Rust-Oleum Textured Paint. It’s simple to use, 


available in the most popular colors, and also easy to get home. 


RUST®>OLEUM © 


LEAVE A LASTING IMPRESSION.” 


B R A N D s 





300 Rust-Oleum Corporation 


www.rustoleum.com 





























| Steps to better 
storage 


| Making the most of the often wasted 
| | space below the stairs 





| By Daniel Gregory, Ann Bertelsen, 
| and Mary Jo Bowling 


| iding in plain sight, the wedge of space 
beneath a staircase may be more useful 
than you think, as Japanese cabinetmak- 
ers proved when they invented the kaidan tansu, 
or stair-stepped storage cabinet. Today, with most 
| unstacked floor-to-floor stairs at least 3 feet wide 








al and 8 feet high, there’s usually room to fit a stor- 
| | age cabinet or file drawer between the vertical sup- 
ports for the treads. Depending on the width and 
height of the stairway, there may even be space to 
create a small room like a wine cellar. 


> Frustrated by a lack of closets, Denver artist 
Charles Wooldridge found space under the staircase 
in his entryway. He designed two small storage units 
to slide out like drawers, making items immediately 
and fully accessible. One unit has a seating area for 
removing shoes, plus a bin for stashing sports 
equipment; the other holds coats and boots. 
DESIGN: Charles Wooldridge, Denver (303/296-3421) 
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talk about vertic 





tastings, but this : 


MICHAEL SHOPENN 


arrangement mig) 


/ 


lend itself to a 


ABOVE 


diagonal one: T 
angled area und 
the stairs,in Jir 


home holds 100 
bottles. The “w 
bureau” at the 


FAR RIGHT: PAUL CARTER 
a 


and Diane Leise 
| 
| 
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bottom has roon 
for 100 more, 
stacked two dee 
DESIGN: Scott 


MARGO HARTFORD 





& Shoes find a convenient haven in the surprisingly 





oacious area below treads in this front hall. A simple Gilbride, Architec 
shelving system makes each pair easy to reach; the Bend, OR (541/ 
decorative molding matches window and door trims 388-3768) @ i 
throughout the house. DESIGN: Ronald W. Madson, 
Madson Associates, El Granada, CA (650/712-0443) 
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= DREXEL HERITAGE. 


HOME INSPIRATIONS 











re Drexel Heritage nai and Upholstery el eertat Ne erate at the following locations. 








f Drexel Heritage Drexel Heritage Boer ee Suburban House 
Home Inspirations Home Inspirations é Pe styatc Inspirations Drexel Heritage 
of Concord by McCreery’s ‘ aa NI Eka Home Inspirations 
eu Concord Ave. #150 11415 Folsom Blvd. #120  =3273'West Shaw Ave. — 19900 Stevens Creek Blvd. 
Concord, CA 94520 Rancho Cordova, CA 95742 Fresno, CA 93711 daa Litel CA95014 
| Drexel Heritage ae Drexel Heritage poet 
| Banc ee McCreery’s Furniture 8 eee hae ae eee ‘Abe. 






ae ee ene 3140 Auburn Blvd. eased Reve De se 24 ena 


Bares Sacramento, CA 95821 a 1605 J Street 
santa Rosa, CA 95404 ;  caaaee CA 95354 














FIBER CEMENT 
SYSTEM SOLUTIONS 
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Using Popular Fiber Cement ? 


Just as crews wouldn't think of installing 
vinyl siding without accessories that 
make the finished job look better, don't 
forget Tamlyn patented PVC 
Accessories for fiber cement, perfect 
complementary products that make 
homes more appealing and reduce 
maintenance. Specified by numerous 
top Architects, Builders and Remodelers. 


SWAPVENT® = ELVENT@_ 





Proper attic ventilation, composed of intake and 
exhaust vents, is an integral part of an energy- 
efficient home. Snapvent® or EZvent® continuous 
soffit vents are the best looking, most framer- 
friendly and effective vents available. Provide 9 
sq.in./foot intake air flow needed to balance with 
ridge vents and comply with 2000 International 
Building Code (50% intake / 50% exhaust) and 
validate shingle warranty ventilation requirements. 
Unique double leg channels hide raw/rough edges 
of soffit material for clean look and help prevent 
vent from being pulled up into subfascia (allowing 
possible rodent or other pest penetration into attic) 
as happens with old-style hat-shaped vents. Vent 
all sides of the house. Also vent garages to make 
more comfortable and safer. Use Tamlyn vinyl H 


Mold at seams 
H MOLD/PLANKSEAM™ | __—— 
A 


LAP SIDING CLIP 


H Mold covers seams of vents 
and lap siding, replaces caulk 
which often disappears within a year 


LAPSTART™ STARTER STRIP 


Lapstart™ Starter Strip sets the bottom 
course right while providing needed 
impact support. 


PANELSTART™ STARTER STRIP 


Panelstart™ Starter Strip helps install _ 
vertical siding panels correctly to GZ 
validate warranty. 4 


PERMACORNER® INSIDE CORNER 


| Resembles a wood corner piece 


without the maintenance headaches. 


© WEST USA 


688-416-9676 


dallas@tamlyn.com 





BUILDING 
| MATERIALS 


Manufacturer Since 1971 EAST USA 


) receive a free video and 800-334-1676 


sou ring, please provide 
Stranhannrece houston@tamlyn.com 
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efore & After 


The changing Western home 
By Ann Bertelsen 


Color punch 


A perforated wall and bright 


hues add zing 


mw How do you update and enlarge a 
1,350-square-foot former carriage 
house without actually expanding it? 
The Open up walls and 
punctuate rooms with bold color. 


answer: 


When artist/designer Royce Meyerott 
and his partner Lee Bryant, a faux- 
painter and colorist, first saw the 1'2- 
story 1870s cottage, it was dilapi- 
dated but charming. They decided to 
remodel it but keep most of the 
structure intact. 

The couple approached the pro- 
ject as “a sculpture and painting.” 
“We removed a wall in the kitchen to 
get a larger great room and punched 
out a triangular opening in the stair- 
way to get shoulder room,” says 


122 SUNSET 









an 
kn 
th 
be 
ne 
an 
l0) 







Meyerott. Then, having sculpted| 
space, they spent hours developi 
dynamic color palette that play, 
the architecture. ! 

The strong yellow walls of | 
kitchen and great room cont 
with a bright red wall that spans} 








Before, it was boxy, 
barren, and boring. A 


a. 


new personality emerge 
with an opened-up 
stairway and vibrantly 
colored walls. The white 
trim and cabinetry add 
crispness. 


stairway leading to the 
master bedroom. The 
Stairway’s unique open- 
ing frames views of the 
kitchen to create a sense 
of spaciousness. ~ 

To make the walls really 
pop, they used a con- 
trasting glossy, off-white, 
oil-based paint for the 
trim. The shiny finish 
allows imperfections in 
the aged wood to remain 
visible. Random char- 
treuse-painted color pan- 
els accent some of the 
walls; the same _ vivid 
green is used on cabinet 
knobs and drawer pulls in 
the kitchen, which has 
been refurbished with 
new cabinets and appli- 
ances, copper counter- 
tops, and a small window 
seat. The wall cutouts and 
saturated colors breathe 
life into the old house, giving it 
lish, contemporary flair. 


TIM MALONEY (2) 


BIGN: Royce Meyerott, artist, and 
Bryant, colorist, Healdsburg, CA 
977/431-1301) 

RIOR FURNISHINGS: Pentimento, 
Pildsburg (707/431-0600) 
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A FREE SPA GIVEN AWAY EACH. MONTH! 
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Mantel 
mania 


The many materials, styles, and 
costs of today’s fireplace fronts 
By Peter O. Whiteley 


mantel can make a room. It 
adds scale, color, texture, 

and style to the fireplace 
while providing a prominent display 
shelf for family photos, objets dart, 
and seasonal decor. Here’s how to 
find one that suits your taste and 
pocketbook. 

Mantels are made from a wide se- 
lection of materials, including con- 
crete, wood, stone, metal, gypsum, 
plaster, and-even glass. The typical 
prefabricated full-surround mantel 
frames the firebox opening with pan- 
and is 


pilasters, or columns 


topped with a shelf. The simplest ver- 
sion is a floating “shelf mantel.” 
Non-wood-burning fireplaces pro- 
vide new mantel design possibil- 
ities. For example, “direct vent” gas- 
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or www.okells.com), display a wide variety of styles. ABOVE: Gold-painted out) 
mantel and an inner surround of precast concrete. LEFT: One-of-a-kind 19th- 


century French antique marble mantel. 


burning units require no chimney. 
Instead, they vent the hot gases hori- 
zontally through exhaust pipes. As a 
result, they can be placed completely 
inside a room, which means that 
mantels used around these units can 
be deep, fully encasing the firebox. 


Planning for a mantel 
Start by visiting a store specializing in 
fireplaces and related equipment. 
There you'll find floor models and 
catalogs. Or, do an Internet search 
for “fireplace mantels.” 
Manufacturers offer ready-made 
mantels in a variety of sizes as well as 
custom-size units. A _ full-service 
manufacturer can adjust the size of its 
mantels to suit your particular fire- 
place, hearth, surrounding walls, ad- 


Mantel showrooms, such as Okell’s Fireplace in San Francisco (415/626-1110 


} 


| 


jacent windows, and local fire cod 

Mantels made from nonconiil 
ible materials such as plaster, « 
crete, and stone can be built clos¢ 
the firebox opening without an in| 
vening surround of marble, slate 
tile. However, you can use a no ct 
bustible material on the surface 
7 


mediately around the firebox to ii 
duce another color or texture, like 
mat surrounding a framed paint 
Ceramic and stone tiles, brick, ne 
cast concrete, and even tempe 
glass are among the possibilities. ‘ 
Design tip: To help you envis 
your dream mantel, tape off its £ 
jected size and shape on the ¥ 
around your fireplace. 
Safety tip: If the mantel you wan 
made of a combustible material } 






il 
Be 200 candles without ieeneont at: in line 


eXaebialemmsroy ete Even buying 200 candles. 


It's that time of year once again - the season 
for entertainina. Otherwise known as the 


season for waiting in long lines at just about 





every store on earth. Unless you're shopping 
at Craftopia.com, where there are no lines. No 
traffic jams in the parking lot. No mad dashes 
to grab the last anything. Just a quiet place 
you can escape to, 24 hours a day, 7 days a 
week. You'll find over 60,000 craft supplies, 
projects, decorations and gifts and they're 
all just a click away. From one-of-a-kind linens 
to handmade placecards, we have everything 
you need to entertain a few close personal 


friends. 


us 


at www.craftopia.com anc 


om 


make it real 


) Candles & Lanterns P024255 














wood, check with your local fire de- 
partment and building code officials 
for current regulations. They mandate 
the distance that such materials must 
be from the firebox opening—includ- 
ing how far a mantel shelf can project. 


Materials and costs 

Regardless of material, off-the-shelf 
mantels always offer savings over 
custom-made models. The least ex- 
pensive surround mantel is made of 
a paint-grade medium-density fiber- 
board. One with modest detailing, 


— Just Add Wood! — 


Introducing Minwax® Water-Based Stains In 
66 Custom Decorator And Wood-Tone Colors 


Now you can bring out wood's natural beauty and highlight its grain 






cin 


Water-Based 


Safe & Easy-To-Use 
"t-Drying 
Water Clean-Up 


with Minwax’s exciting new color stains. Dramatic, custom 
decorator looks are easy to achieve, and since these 
stains are water-based, they're fast-drying and even faster 


to clean up. Wood never had colors this easy or this beautiful. 


A\l rights reserved ® Minwax is a registered trademark minwax.com 


Wood Stain 


lee 
(lear int Bot 


such as the Chesterton offered by the 
Mantel Shop in Arizona (888/367- 
5771 or www.mantelshop.com), in- 
cludes routed fluting and layered 
bull-nose trim and costs about $280. 
The same design in paintable poplar 
runs about $300; it’s $460 for oak 
that’s ready to stain. 

Photos on previous page: Gold man- 
tel: Tennessee Valley painting by Jen- 
nifer Beckman, Sausalito, CA (415/332- 
7018); beaded bowl by Pamela Pollack 
(415/381-9794). White mantel: pinch- 
pot by Pamela Pollack. 
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™ Cast stone. Old World Ston 
(800/600-8336; www.oldworldstone\ 
com) makes a cast stone produ 
replicates the look of hand-cu 
stone. Their product line includes 
clean-lined architectural mante 
ones that appear to be ornately ca 
Prices run from $1,100 to about $5) 
depending on style. 


y 
wl 


™ Glass-fiber reinforced gy 
Such mantels from Balmer § 
(416/491-6425 or www.balmerst 
com) also have ornate detailing ach 
by casting in molds. The company \ 
well with marble or granite inse t 
rounds to achieve a classic look. O 
center panels can be added to its! 
els, from $950 to about $1,300. 


Rea 


i 


r< 


® Plaster. Mantels made of plaster: 
a very smooth finish and, because) 
are poured in molds, a level of intl 
detail not usually achieved by 
carving. They can be painted tc 
with surrounding wood trim. } 
from a company such as 
(404/373-7587 or www.aaplusing, 
cost from $205 to $890. 
™ Precast concrete. These 
can be ordered in a wide spectrule’ : 
colors to complement most det) 
They can be finished in various ¥ 
from sandblasted to smooth to i mn 
washed. Here, as with gypsum, Oi 
fiber reinforcing strengthens and ligh | 
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antels, which can be made in one 
p or in modules. Prices range from 
to over $4,300, depending on size 
omplexity, at Concrete Designs In- 
Drated (800/279-2278). 


One. The most handsome and time- 
bf materials is stone such as marble, 
ite, limestone, or slate. Mantels 
2 of these materials take advantage 





JARED CHANDLER 


Tudor-style 
cast stone 
mantel (from 
Old World 
Stoneworks) 
replicates 
hand-cut 
limestone. 
BOTTOM LEFT: 
Arts and 
Crafts—style 
oak (from 
Okell’s). 
BOTTOM 
RIGHT: Oak 
shelf above 
antique tiles, 
designed by 
Josh Chandler, 
Philo, CA 
(707/895-3623). 


OLD WORLD STONEWORKS 


of the color and texture of the stone, but 
the fabrication makes them expensive; 
antique stone mantels are especially 
pricey. Imported machine-carved marble 
mantels start at $700; hand-carved 
stone mantels begin around $2,500 
at Jerong Products (510/782-2888 or 
www.jerongmarble.com). 


Wood. The best wood mantels are like 
pieces of heirloom furniture. You can 
order them in different hardwoods (such 
as Oak, cherry, or maple) and with various 
finishes. 

The products from Colorado-based 
Collinswood Designs (877/626-8357 or 
www.collinswooddesigns.com), for ex- 
ample, are made from kiln-dried hard- 
woods, finished with deep-penetrating 
stains, and then sealed with hand-rubbed 
finishes. Mantels can be ordered unfin- 
ished, finished, and even with custom 
carvings. The customized Stratford 
model finished in dark cherry costs about 
$1,600; it can be ordered with a secret 
compartment that is handy for storing 
jewelry or other small valuables. 
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Faux Color 


by McCloskey” 








iN McCloskey 
SPE CYA hE Piste 


a three dimensional look in paint 





McCloskey Special Effects” products are available at select Kelly-Moore Paint stores. 
Call 1.888.KM.COLOR or visit www.kellymoore.com for a store near you. 
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BILITY 
must be the work of architects 
bred in the West: Alaska, Arizona, 
nia, Colorado, Hawaii, Idaho, Mon- 
Nevada, New Mexico, Oregon, 
Texas, Washington, Wyoming, or 
m Canada. Only projects located in 
places and completed since Janu- 
297 will be eligible. 
entry may be made by an architect 
Owner, either with the other’s con- 
A developer or builder may enter with 
bnsent of both architect and home- 
. For an entry form, write to Western 
» Awards, 80 Willow Rd., Menlo Park, 
#025; (650) 324-5424: or visit 
nset.com. ., 


GORIES 
sidential remodels and restorations 
custom- or merchant-built houses 
| 1,500 square feet, from 1,500 to 
Square feet, or larger than 3,000 
e feet 


by, i 
: va ae) 
remodels and 


a 


the Western Home 


me (shown 





3. Vacation houses (custom- or 
merchant-built) 


THIS YEAR’S JURY 

Ross Anderson, AIA, New York 
Craig Curtis, AIA, Seattle 

David Hertz, AIA, Santa Monica 
Karalei Nunn, AIA, Georgetown, TX 
Derick Belden, Southern Living, 
Birmingham, AL 

Sunset Home Staff, Menlo Park, CA 


DEADLINES AND FEES 

Completed entry forms—with a check or 
money order for $100 for each project to be 
entered—should be postmarked no later 
than March 12. You may enter as many pro- 
jects as you wish. For each completed appli- 
cation we receive, we will send a binder for 
you to fill with photos and plans, then to re- 
turn to us. Binders must be postmarked by 
April 9. We'll publish the winners in the Oc- 
tober 2001 issue. For more detailed entry in- 
formation, see www.sunset.com. 
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Call 1.888.KM.COLOR or visit 
www.kellymoore.com 
for a location near you 


ARKANSAS 
Fort Smith 


ARIZONA 
Chandler 
Flagstaff 
Mesa 
Peoria 
Phoenix 
Prescott 
Tempe 
Tuscon 


CALIFORNIA 
Antioch 

Chico 
Concord 
Dublin 

Fairfield 
Fremont 
Fresno 

Gilroy 
Hayward 
Hemet 
Livermore 

Lodi 

Merced 
Millbrae 
Milpitas 
Modesto 
Mountain View 

Fairchild Dr. 

El Camino 
Novato 
Oakland 

E. International 

Telegraph 

Albany 
Redding 
Rohnert Park 
Sacramento 

Folsom Blvd. 

Florin Rd. 

Raley Blvd. 

Carmichael 

Folsom 

Rancho Cordova 

Rocklin 

Roseville 
Salinas 
San Carlos 
San Francisco 

Cesar Chavez St. 

Divisadero St, 

Fourth St 

So. San Francisco 
San Jose 

Alum Rock 

Auzerais Ave. 

S. Bascom Ave. 

Blossom Hill 

Campbell 

S. De Anza Blvd 
Santa Clara 
San Lorenzo 
San Mateo 


CALIFORNIA 

San Pablo 

San Rafael 

San Ramon 

Santa Cruz 

Santa Rosa 
Fourth St. 
Guerneville 
Roberts Ave 

Seaside 

Stockton Area 
E. Hammer Lane 
Monte Diablo 

Tracy 

Ukiah 

Vallejo 

Walnut Creek 


COLORADO 
Boulder 
Colorado Springs 
Fort Collins 
Highlands Ranch 
Lakewood 
Longmont 


NEVADA 
Carson City 
Reno 
Sparks 


DAHO 

Boise 

Caldwell 

Eagle 

idaho Falls 
Nampa 
Meridian 
Mountain Home 
Pocatello 

Twin Falls 





OKLAHOMA 
Broken Arrow 
Edmond 
Norman 
Oklahoma City 
Tulsa 


OREGON 
Beaverton 
Ontario 
Portland 


UTAH 
Roy 
West Valley 


TEXAS 

Austin 
Bastrop 
Burnet Rd. 
Victory Dr. 
Cedar Park 


TEXAS 
Georgetown 
San Marcos 

Dallas 
Blystone Ln, 
Commercial 
De Soto 
Garland Rd, 
Irving Blvd 
Irving 
Farmers Branch 
Lewisville 
Longview 
Plano 

Sunnyvale/Mesquite 
Tyler 

Fort Worth 
Arlington 
Alta Mere Dr. 
Granbury 
Denton 
E, Seminary Dr 
Hurst 
Keller 
Killeen 
Waco 

Houston 
Airline Dr. 
Bellaire Blvd, 
Fallbrook 
Richmond Ave. 
Spring 
Tomball 
Webster 
San Antonio 
Mainland 
San Pedro Ave. 

West Texas 
Abilene 
Amarillo 
Del Rio 
Lawton 
Lubbock 
Midland 
San Angelo 
Odessa 
Wichita Falls 


WASHINGTON 
Bellingham 
Bremerton 
Everett 
Kent 
Kirkland 
Lynnwood 
Olympia 
Puyallup 
Renton 
Seattle 
Tacoma 





Buy $60 of any combination of 
"McCloskey Special Effects’ 
products and receive: 


$15 OFF 


Purchase to include any combination of 
"McCloskey * Special Effects” " finishes, 
glazes, tools, contained in their 
faux finishing assortment 
Coupon valid at any Kelly-Moore Paint location, 
Limit one Coupon per customer per visit. 
Coupon must be presented at the point of sale. 
Coupon Expires 12/30/01 


oO 99999 20020 1 
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Hirth: A 
es crépes, made with a batter 


a 
H 


T 


about the consistency of whip- 
ping cream, are tender and delicate. 
When the egg whites are whipped 
and folded into a very similar batter, 
they contribute volume and texture 
that makes the crépes puffy and 
thicker (page 134). 
rhe size of a crépe is determined 
by the pan in which it cooks. For best 
results, the pan must be flat on the 
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bottom and the batter swirled to the 
edge. Traditional crépe pans, which 
come in many sizes, have angled, 
shallow sides that give the crépe a 
neat round shape. A regular frying 
pan with curved sides also works— 
and those with nonstick finishes are 
easiest to use—but the crépes are not 
always as perfectly round. To deter- 
mine diameter, measure across the 
bottom of the inverted pan. 
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Thin Crépes 
PREP AND COOK TIME: About 20 min) 


Notes: If making up to 3 days ahe 

stack crépes, wrap airtight, and cli 
freeze to store longer. If you plac 

sheet of waxed paper on top of e| 

crépe as you stack them, the crépes | 
be easily separated when cold. Ot 
wise, to avoid tearing, let the stack w} 
to room temperature or heat briefly | 
microwave before separating. 
MAKES: 15 (6-in.), 12 (7-in.), 8 (8+ 
crépes 











These classics, whether thick or thin, | 
savory or sweet, continue to delight 


By Linda Lau Anusasananan e Photographs by Craig Maxwell 


























w The beguiling simplicity of crépes is 
the secret of their lasting popularity. 
It’s a rare kitchen that doesn’t yield 
the basic ingredients of eggs, milk, 
and flour. Most pantries have a suit- 
able pan in which to make them. 
True, it may take a few tries to perfect 
your cooking technique, but to some 
it’s child’s play—I’ve watched a young 
friend barely old enough to write turn 
them out by the stack. 

Crépes are delectable sweet or sa- 
vory; they take on endless guises and 
roles. On the streets of Paris, they be- 
come an elegant snack when brushed 
with butter and jam or chestnut purée 
and splashed with a little liqueur. The 
same or similar combinations make an 
exceptional breakfast. With only a few 
more flavors, these little cakes become 
the grand dame of dessert: crépes 


Warm crépes ooze soft brie cheese 
and sweet, spicy chutney; toasted 
pecans add a crunchy bite. 


3 large eggs 


on medium-high heat; when hot, 
brush bottom with butter (as needed 
or for flavor, in a nonstick pan). 

3. At once pour a measured amount of 
batter into the hot pan and tilt to coat 
bottom: For each crépe, use 2'/2 to 3 
tablespoons for a 6- to 7-inch pan, 3'”2 
to 4 tablespoons for an 8-inch pan. If 
heat is correct, crépe sets at once, 
forming tiny bubbles (don’t worry if 
there are a few holes—if they are 
large, fill with a drizzle of batter). If 
pan is too cool, the batter does not 
bubble; increase heat slightly. Cook 


/s cup all-purpose flour 
1 cup milk 


in About 2 tablespoons melted 
i’? butter or margarine 


ft 


n a blender or food processor, 
irl the eggs, flour, and milk until 


ter is smooth; scrape container as 
feded. 


Use a crépe pan or regular or non- 
k frying pan with a bottom that 
asures 6 to 8 inches across. Set pan 


suzette. Wrapped around something 
as modest as melting cheese, crépes 
are a lovely way to start a meal; 
wrapped around a more substantial 
filling, they become the meal. 

But not all crépes are thin. The 
same ingredients also produce puffy 
versions. In this collection of dishes, 
you'll find crépes, thick and thin, for 
occasions superlative to simple. 


Brie and Chutney 

Crépe Triangles 
PREP AND COOKING TIME: About 40 
minutes 
Notes: If making up to 1 day ahead, 
cover and chill; bake uncovered. Serve 
these sweet-savory crépes for break- 
fast, as a light lunch with salad, or as a 
first course at dinner. 
MAKES: 4 first-course servings 


16 to 24 pecan halves 

1 tablespoon melted butter or 
margarine 

8 thin crépes (7 or 8 in., page 130) 
cup Major Grey chutney 

4 pound firm-ripe brie cheese 


crépe until edge is lightly browned 
and surface looks dry, 30 to 60 
seconds. 

4. Run a wide metal spatula under 
crépe edge to make sure it is loose in 
the pan. Turn crépe over with the 
spatula and brown lightly on bottom, 
5 to 10 seconds. Tip pan over onto a 
flat plate to release crépe. Repeat to 
cook remaining batter, stacking crépes 
on the first. 


Per 6-inch crépe: 59 cal., 47% (28 cal.) from 
fat; 2.4 g protein; 3.1 g fat (1.60 gsat.);5.1¢ 
carbo (0.2 g fiber); 36 mg sodium; 49 mg chol. 
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1. In a small bowl, mix pecans with 
butter. 

2. Lay crépes on a counter in a single 
layer, pale side up. Spread each crépe 
with about 2 tablespoons chutney. 
Thinly slice cheese, including rind, and 
cut into about 1-inch lengths. Distribute 
cheese evenly over crépes. Gently fold 
each crépe in half over filling, then in 
half again to make a triangle. Set filled 
crépe triangles slightly apart on a 12- by 
15-inch baking sheet. Lay 2 or 3 pecan 
halves on each cré€pe. 

3. Bake in a 400° regular oven or 375° 
convection oven until cheese melts and 
nuts are lightly toasted, 6 to 9 minutes. 
With a wide spatula, transfer crépes to 
plates. 

Per serving: 723 cal., 46% (333 cal.) from fat; 
24 g protein; 37 g fat (6 g sat.); 70 g carbo 
(0.6 g fiber); 1,335 mg s« dium; 215 mg chol. 


Crépes Milanese 
PREP AND COOK TIME: About 15 minutes 
NOTES: To increase servings, fill addi- 
tional ramekins with more of the same 
ingredients. 
MAKES: 2 main-dish servings 


ho 


thin crépes (8 in., page 130) 


nN 


thin slices prosciutto (about 
', oz. each) 


nN 


large eggs 

6 to 8 asparagus spears (‘3 to '2 lb. 
total), rinsed and tough ends 
snapped off 


bho 


to 3 tablespoons shredded 

parmesan cheese 

Salt and pepper 

1. Gently fit each crépe, dark side up, 

into a buttered shallow ramekin (about 
- by 6-in. oval or 4- to 5-in. round); 

edges will extend over rim. Lay 1 slice 


prosciutto smoothly over each crépe. 
Crack an egg; holding close to pro- 
sciutto, pull shell apart to let egg flow 
gently into 1 ramekin. Repeat step for 
second ramekin. Set ramekins in a 10- 
by 15-inch pan. 

2. Bake in 375° regular or convection 
oven just until egg roe is 5 softly set, 8 
to 10 minutes. 

3. Meanwhile, in a 10- to 12-inch fry- 
ing pan over high heat, bring about 1 
inch water to a boil. Add asparagus 
and cook just until barely tender when 
pierced, 4 to 6 minutes. Drain. 

4. Divide asparagus equally between 
ramekins, laying spears beside eggs. 
Sprinkle with cheese, and add salt and 
pepper to taste. 

Per serving: 242 cal., 52% (126 cal.) from fat; 
17 g protein; 14 g fat (6 g sat.); 13 g carbo 

(0. 9 g fiber); 377 mg sodium: 315 mg chol. 


Fontina, Spinach, 
and Onion Crépes 


PREP AND COOK TIME: About 50 minutes 
Notes: If making up to 1 day ahead, 
cover and chill; bake uncovered. 
MAKES: 4 main-dish servings 


About 1 tablespoon butter or 
margarine 


tN 


onions (1 lb. total), peeled and 
thinly sliced 
1 teaspoon caraway seed 


1 package (10 oz.) frozen chopped 
spinach, thawed 


3 cups shredded fontina cheese 
(°%4 lb.) 
Salt 
8 thin crépes (6 or 7 in., page 130) 


1. In a 5- to 6-quart pan over medium 
heat, combine 1 tablespoon butter, 


Prosciutto-lined crépe cradies a baked egg with asparagus. 




































onions, caraway, and 2 cup ¥ 
Cover and stir occasionally until or 
are very limp, 10 to 15 minutes (a 
few more tablespoons water if lic 


then uncover and stir often until ic 
evaporates. Remove from heat. 


Mix spinach with onions. Add 2M 2 
of the cheese and salt to taste; 
3. Lay crépes slightly apart 
counter, pale side up. Spoon e 
amounts of spinach filling down 
ter of crépes; roll to enclose. 
4. Set filled crépes, seams down 
side by side, in a buttered shallo 
quart casserole (9 by 13 in.). ,; 
5. Bake in a 375° regular oven or ¢ 
convection oven until hot in center 
to 20 minutes. Sprinkle remaif 
cheese in a band down center 
crépes. Return to oven and bake 
cheese melts, about 3 minutes. Wi 
wide spatula, transfer crépes to pla 
Add salt to taste. 
Per serving: 532 cal., 61% (324 cal.) font 
30 g protein; 36 g fat (21 g sat.); 23 g carb 
(3.6 g fiber); 838 mg sodium; 204 mg cho 


Crépes Suzette 


PREP AND COOK TIME: About 30 mint 
NOTES: For a good show, prepare 
French classic at the table in an att 
tive frying pan over a tabletop bur 
or in a chafing dish with canned 
If your tabletop heat is not suffici 
to melt the sugar in just a few minu 
complete step 3 on the kitchen rar’ 
then finish the dish in front of gue 
MAKES: 6 dessert servings | 
12 thin crépes (6 or 7 in., page 1) 
2 teaspoons grated orange peel 
1 teaspoon grated lemon peel | 
’2 cup orange juice 
1 tablespoon lemon juice 
6 tablespoons sugar 
V4 cup ('% lb.) butter or margari 
Vs cup orange-flavor liqueur suc 
as Grand Marnier or curacao 
V4 cup cognac, brandy, or more © 
orange-flavor liqueur 
Vanilla ice cream (optional) 


1. Fold crépes in half, pale surfa 
inside, and lay, overlapping, on a pli 
2. In a bowl, mix orange and lem] 
peel with orange and lemon juice. 
3.In a 10- to 12-inch frying pan} 
chafing dish over high heat, melt suj 
shaking pan often, until it turns amt 
about 2 minutes. Reduce heat to | 
and add juice mixture all at once; su 
hardens. Stir until sugar dissolves. 4 
butter and stir until melted. 





ni \ story to be heard, 


CM 
Dart 
000 
dow 


2 
ve 


don 





and a promise 


not to get any crumbs 


on the sheets. 














America’s favorite homemade cookie can a J | 
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4. With 2 large spoons and working 
quickly, lay 1 folded crépe at a time in 
sauce, turn over, fold crépe again to 
make a triangle, and push to a side of 
the pan. Repeat to moisten and fold 
each crépe, overlapping as needed to 
fit in pan. 

5. Pour liqueur and cognac over crépes; 
when liqueurs are slightly warm, about 
30 seconds, ignite (not beneath an 
exhaust fan or flammable items). Shake 
pan or spoon sauce over crépes until 
flame dies. Let simmer 1 or 2 minutes, 
then spoon crépes and sauce onto 
plates. Accompany with ice cream. 

Per serving: 284 cal., 44% (126 cal.) from fat; 
5.1 g protein; 14 g fat (8 g sat.); 30 g carbo 
(1.1 g fiber); 152 mg sodium; 118 mg chol. 


Souffle Crépes 

PREP AND COOK TIME: About 30 minutes 
NoTEs: The first crépes tend to be 
thicker and require slightly more bat- 
ter to fill pan; as batter stands, it thins 
and spreads more readily. To store, see 
notes for thin crépes (page 130). 
MAKES: 8 (7-in.) or 6 (8-in.) crépes 


4 large eggs, separated 


‘4 teaspoon cream of tartar 


1 tablespoon sugar 


1’s cups milk or half-and-half 
(light cream) 


2 cup all-purpose flour 
i teaspoon baking powder 


About 2 tablespoons melted 
butter or margarine 


1. In a bowl with mixer on high speed, 
beat egg whites and cream of tartar 
until they form a thick foam. Continue 
to beat, gradually adding sugar until 
whites hold stiff moist peaks. 
2. In a blender, whirl egg yolks, milk, 
flour, and baking powder until smooth; 
scrape container as needed. Pour into 
whipped whites; fold gently until 
mixture is thoroughly blended. 
3. Use a crépe pan or regular or non- 
stick frying pan with a bottom that 
measures 7 to 8 inches across. Set pan 
on medium heat; when hot, brush 
bottom with butter (as needed or for 
flavor, in a nonstick pan). Pour '2 to * 
cup batter into pan all at once, and 
with the back of a spoon spread to 
cover pan bottom evenly. Cook until 
crepe is golden brown on both sides, 
turning once with a wide spatula, 1% 
» 22 minutes total. 
t. Invert crépe onto a flat plate; cover 
with a sheet of plastic wrap. Repeat to 
cook and stack remaining crepes (it gets 
thinner as it stands; stir often), tilting 
pan to coat bottom evenly. 
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Souffle crépe packet with chocolate-hazelnut filling is topped with vanilla ice cre 


Per 7-in. crépe: 121 cal., 50% (60 cal.) from fat; 
5.2 g protein; 6.7 g fat (3.4 g sat.); 9.7 g carbo 
(0.2 g fiber); 95 mg sodium; 119 mg chol. 


Chocolate-Hazelnut 
Soufflé Crépes 

PREP AND COOK TIME: About 50 minutes 
Notes: If making up to 1 day ahead, 
prepare through step 6. Cover filled 
crépes and reserved sauce separately 
and chill. Unwrap crépes to bake. 
MAKES: 6 dessert servings 


’2 cup hazelnuts 


3 tablespoons hazelnut-flavor 
liqueur such as Frangelico 

i cup whipping cream 

6 ounces semisweet chocolate, 
chopped 

4 large egg whites 

teaspoon cream of tartar 


Os 


tablespoons granulated sugar 


oy 


soufflé crépes (8 in., page 130) 
Powdered sugar 
Vanilla ice cream (optional) 


1.In a 350° regular or convection 
oven, bake nuts in an 8- or 9-inch-wide 
pan until lightly browned under skin, 
about 15 minutes. Pour onto a towel; 
fold towel to enclose nuts and rub 
packet between your hands to remove 
as much brown nut skin as possible. 
Let cool. Lift nuts from towel, leaving 
skins behind. Whirl nuts in a food 
processor or blender with liqueur 
until a smooth paste forms; scrape 
container sides as needed. 

2. Ina 1- to 2-quart pan over high heat, 
stir whipping cream until boiling. Re- 
move from heat; add chocolate and stir 
until sauce is smooth. Measure “4 cup 





chocolate sauce into a microwave 
bowl, set aside for garnish. Add 
nut-liqueur paste to chocolate sau 

pan, nest in ice water, and stir until 
mixed. Stir often until mixture coc 

room temperature, 3 to 4 minutes. 

3. In a deep bowl with mixer on 

speed, beat egg whites and crea! 
tartar until they form a thick ff 
Continue to beat, gradually ad 
granulated sugar and until whites 
distinct peaks. 

4. Stir about 4 of the whipped wi 
into the chocolate-hazelnut mix} 
Scrape chocolate-hazelnut mix 
into bowl with remaining whites 

fold gently until blended. 

5. Lay crépes on a counter, pale 
up and slightly apart. Mound € 
portions of chocolate-hazelnut mix 
in the center of crépes and quickly 
all crépe sides over filling to enc! 
making packets 3 to 3/2 inches squ 
Lay packets seam side down. 

6. Butter 6 shallow ramekins (5-1 
in.-wide rounds or 4- by 6-in. oY 
and lay 1 filled crépe, seam dow 
each dish. Or arrange crépes slig 
apart in a buttered 10- by 15-inch | 
7. Bake in 400° regular oven or | 
convection oven until centers barel 
gle when lightly touched, 10 to 154 
utes. If reserved chocolate sauc| 
bowl has solidified, warm in a} 
crowave oven on full power (100%) 
about '/2 minute, stirring once or ty| 
8. Serve dessert in ramekins or u 
wide spatula to transfer to plates. 
powdered sugar over crépes. Top’ 
ice cream and chocolate sauce. 

Per serving: 472 cal., 61% (288 cal.) from 

11 g protein; 32 g fat (15 g sat.); 39 g cark 
(2.7 g fiber); 158 mg sodium; 156 mg che 
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From China, Thailand and India to Jamaica, Provence and the sunny 


Mediterranean, we've traveled the world to develop authentic ethnic 
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Discover the flavorful convenience of al! 9 authentic blends! 
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food guide 


By Jerry Anne Di Vecchio e Photographs by James Carrier 


Paris and onions 


Formidable together when flavor’s at steak 


espite France’s complex contributions to the 

world of cuisine, humble onion soup—as served 

in Paris’s old Les Halles neighborhood—is one 
of its most famous dishes. If you think the impact is slight, 
consider where California dip would be without a packet 
of dried French onion soup mix. 

The essence of this exalted flavor is nothing more than 
onions cooked until limp and lightly browned to bring out 
their natural sweetness. And herein lies the not-so-secret 
element of culinary whiz Sally McArthur’s sumptuous rib 
eye steak at Seattle’s Metropolitan Grill. The onions, 
cloaked in a delicate cheese sauce, are mounded on a hunk 
of meat, then finished under the broiler with an additional 
glaze of cheese. A final touch of broth mingles with the 
juices as you carve the steak, restating the onion soup con- 
nection. Certainly, you could grill the steak, as McArthur 
does, but browning the meat in a pan, then finishing it in 
the oven, makes cool-season sense. 


French Onion Rib Eye Steak 
PREP AND COOK TIME: About 25 minutes 
NOTES: You can prepare the French onions up to 1 day 
ahead or start them just before the steak. 
MAKES: 4 servings 


| fat-trimmed beef rib eye steak (cut 2 in. thick, 
114 to 1% lb.) 


2 teaspoon each kosher or coarse salt, cracked pepper, 
dried onion flakes, and dried garlic flakes 


| teaspoon olive oil 
French onions (recipe follows) 
2 cup shredded gruyére or Swiss cheese 


2 cup fat-skimmed beef broth 


1. Rinse beef steak and pat dry. Pat salt, pepper, onion flakes, 
and garlic flakes evenly onto meat. 

2. Pour olive oil into an 8- to 10-inch ovenproof nonstick 
frying pan over high heat; tilt to coat pan bottom. When’ hot, 
add steak and brown on both sides, about 4 minutes total. 
Supporting meat with tongs, tip steak onto its edge and 
rotate to brown lightly, about 2 minutes total. As fat in pan 
iccumulates, wipe out with paper towels. 

5. Put pan with steak in a 400° regular or convection oven 
and bake until meat is done to your taste (cut to test), 8 to 12 
minutes for rare or about 25 minutes for well done. 


4. Turn oven heat to broil. Remove pan and wipe out fat with 
a paper towel. Mound French onions onto meat and sprinkle 
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with cheese. Broil in pan about 6 inches from heat u 
cheese is bubbling and beginning to brown, 3 to 4 minu’ 
Remove pan from oven and pour broth around meat, stirr 
to release browned bits. 


meat). To serve, cut meat and onions into 4 equal portic) 
set each on a rimmed plate and spoon juices around mea! 
Per serving: 302 cal., 51% (153 cal.) from fat; 33 g protein; 17 g fat | 
(7.4 g sat.); 0.6 g carbo (0.1 g fiber); 329 mg sodium; 99 mg chol. 


French onions. Peel and thinly slice 1 onion ('” Ib.). Ina 
to 12-inch frying pan, combine onion, 2 tablespoons but 
or margarine, and 1 teaspoon sugar. Stir often over medit 
high heat until onion is limp and lightly browned, 12 to 
minutes. Add 1'2 teaspoons all-purpose flour and mix w 
Remove pan from heat; stir in “4 cup milk and '2 cup 
skimmed beef broth. Stir over high heat until boili 
continue stirring until liquid is almost evaporated 4 
mixture doesn’t flow when scraped from pan bottom, 4 t 
minutes. Remove from heat. Add 2 cup shredded gruy 
cheese and 2 tablespoons grated parmesan cheese; | 
until melted. Season to taste with salt and pepper. Use ho’ 
making up to 1 day ahead, let cool, then cover and cf 
reheat in a microwave-safe bowl in a microwave oven at | 
power (100%) for about 1 minute. Makes 1 cup. 


Per serving: 162 cal., 67% (108 cal.) from fat; 72 g protein; 12 g fat 
(7 g sat.); 7.5 g carbo (0.9 g fiber); 171 mg sodium; 35 mg chol. 






juices and 
make the 
© for steak 
ed by onions 

it\¥ed with cheese. 





A winter’s salad 


= In my Germanic grandfather’s household, 
potatoes were a staple, and salads made of 
them were often served warm. This has sev- 
eral advantages: You don’t have to wait for 
the potatoes to cool, seasonings soak in more 
effectively, and in the winter, when picnic fare 
seems out of step, warm potato salad makes a 
welcome menu addition. Watercress, a cool- 
weather green, adds a bright bite to this mel- 
low dish. 


Warm Potato-Watercress Salad 


PREP AND COOK TIME: About 45 minutes 


Notes: If making salad up to 6 hours ahead, 
don’t mix in the watercress; cover salad and 
chill. Add the chopped watercress and the 
leaves just before serving. 


MAKES: 6 servings 
4 or 5 Yukon gold or other thin-skinned 
“ potatoes (6 to 8 oz. each, about 2 Ib. total) 

Ys pound watercress 
%2 cup finely chopped shallots 

¥2 cup white wine vinegar 

2 tablespoons coarse-ground mustard 

1 teaspoon sugar 

¥2 teaspoon dried tarragon 


About '2 cup sour cream or reduced-fat 
sour cream 


Salt 
“< cup fat-skimmed chicken broth (optional) 
1. Scrub potatoes and put in a 3- to 4-quart 


pan. Add enough water to barely cover 
potatoes and bring to a boil over high heat. 


Grinding impact 





Cover, reduce heat, and simmer until potatoes 
are tender when pierced, about 40 minutes. 


2. Meanwhile, rinse watercress, drain, and 
discard discolored or bruised leaves and stems. 
Pinch off 1 to 2 cups leaves, wrap in a towel, 
enclose in a plastic bag, and chill. Finely chop 
remaining watercress, including stems. 


3. In a 1- to 2-quart pan, combine shallots, 
vinegar, mustard, sugar, and tarragon. Bring to a 
boil over high heat; reduce heat and simmer, 
stirring occasionally, about 1 minute. Remove 
from heat. 


4. Drain cooked potatoes; when just cool 
enough to touch, in 10 to 15 minutes, pull off 
skins and discard. Cut potatoes into '-inch 
chunks and put in a bowl. Stir in shallot 
mixture. Add '2 cup sour cream and chopped 
watercress; mix, and season to taste with salt. 
For a more moist salad, add additional sour 
cream or up to ‘4 cup broth and mix gently. 


5. Scrape salad into a serving bowl and garnish 
with chilled watercress leaves. 

Per serving: 182 cal., 21% (38 cal.) from fat; 

3.9 g protein; 4.2 g fat (2.5 g sat.); 32 g carbo 

(2.6 g fiber); 84 mg sodium; 8.4 mg chol. 


m Of late, a number of spice companies have been covering their jars with lids that grind. You twist as 
you dispense the contents, grinding the herbs and spices to release the freshest flavor. As a longtime 
advocate of fresh grinding, | view this as a step forward in good taste. And the concept is spreading. 
On a recent whirlwind tour of spice production around the world, hosted by Spice Islands, | even came 
across jars of black peppercorns topped with grinding lids in India. Closer to home, several companies 
are packaging spices, herbs, and salts this way; many offer blends, and some have citrus zests or 
flowers. They include Melissa’s My Grinder (800/588-0151 or www.melissas.com for sources) and the 
Elements of Spice (800/451-7647 or www.elements-of-spice.com). You may pay a small premium for 
the grinder, but it will usually last long enough for you to refill the jar several times. 
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food guide 


Have a ball with pancakes 


# Cooks who collect tools—particularly Scandinavian cooks— 
probably have an aebleskiver (aw-blub-skeever) pan, or 






monk’s pan. Easy to identify, it looks like the offspring 


of a marriage between a heavy frying pan and a muffin 
tin. It’s decorative enough to hang on the wall. I first learned SS fi 
about the pan from a Danish friend, so I called the pancakes 

made in them “Danish.” But both the pancakes and the pan are at 
home anywhere in Scandinavia. When my daughter was small, she liked me 


to entertain her friends at breakfast by 
making these ball-shaped cakes. Now I 
do the same for my grandsons, Henry 
and Jack—or for my weekend guests 
who linger in the kitchen to keep me 
company. Why make pancakes as balls? 


Just because you can, once you have 


an aebleskiver pan (easy to find at 
cookware stores). 


Danish Pancake Balls 
(Aebleskiver) 
PREP AND COOK TIME: 35 to 40 minutes 
NOTES: Serve the warm pancake balls 
with butter and jam or dusted with 
powdered sugar. To make filled ae- 
bleskiver, add about '2 teaspoon jam to 
the batter in each cup just before you 
make the first turn. Serve the pancake 
balls as they are cooked, or keep warm 
in a napkin-lined basket until all are 
ready. The batter can also be cooked on 
a lightly buttered griddle over medium 
heat to make light, tender pancakes. 
For mile-high baking, reduce the bak- 













enough to make a drop of water dance, 
brush pancake cups lightly with melted 
butter and fill each to slightly below 
the rim with batter (A). 

3. In about 1'2 minutes, thin crusts 
will form on bottoms of balls (centers 
will still be wet); pierce the crust with a 
slender wood skewer and gently pull 
shell to rotate the pancake ball until 
about half the cooked portion is above 
the cup rim and uncooked batter flows 
down into cup (B). Cook until crust on 
bottom of ball is again firm enough to 
pierce, about another minute, then 


ing powder to 2'2 teaspoons. 
MAKES: 12 or 13 pancake balls 


rotate ball with skewer until the ridge 
formed as the pancake first cooked is 
on top. Cook, turning occasionally 
with skewer, until balls are evenly 
browned and no longer moist in the 
center, another 10 to 12 minutes. 
Check by piercing center of last 
pancake ball added to pan with skewer 
(C)—it should come out clean—or by 


1'4 cups all-purpose flour 
3 tablespoons sugar 
2°, teaspoons baking powder 


1 teaspoon ground cardamom or 
ground cinnamon 


i; teaspoon salt 







breaking the ball open slightly; if 
start to get too brown, turn heat te 
until they are cooked in the centef 
cooked balls from pan and se 
(see notes). Repeat to cook remaii 
batter. | 
Per pancake ball: 88 cal., 30% (26 cal.) fron’ 
2.3 g protein; 2.9 g fat (1.6 g sat.); 13 g cark 
(0.3 g fiber); 180 mg sodium; 24 mg chol. 


= 


Boxed aebleskiver. When sisters Janet — 
Pendergrass and Linda Strand were gro 

up, their mother often treated the family to 
aebleskiver breakfast. As adults, they deci 
this tradition shouldn’t be lost, so they cre 
a kit containing the pan, a mix, and presen 
(They also sell the mix separately.) Purchasemiiyy 
at or order from Your NorthWest stores (888 


| large egg 
1 cup milk 


About 2 tablespoons melted 
butter or margarine 


1. In a bowl, mix flour with sugar, 
baking powder, cardamom, and salt. In 
a small bowl, beat egg to blend with 
milk and 2 tablespoons butter. Add 
liquids to dry ingredients and stir until 
evenly moistened. 


a ay 
252-0699 or www.yournw.com); the kit cost i, 


$26.95, the mix is $4.95, plus shipping. @ — es 


2. Place an aebleskiver pan over 
medium-low heat. When pan is hot 
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e range hood. Today we offer the quietest, most efficient designs on the market with our exclusive Magic Lung system that whips 
rease, smoke, and odors from your home. And the convenient snap-out extractor cleans up in your dishwasher, making Pe 
lters truly a thing of the past. Now for the beautiful part. There are hundreds of styles to choose from. So no matter what range you 


ave, make sure there is a Vent-A-Hood over it. Visit www.ventahood.com for a dealer near you. Breathe easy. It’s a Vent A-Hoody 
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The Wine Guide 


By Karen MacNelil-Fife 


JANCIS ROBINSON: 


A wine expert for us 


= Jancis Robinson is arguably the most influ- 
ential wine expert in the world today. Robin- 
son, who lives in London with her husband, 
Nick Lander, and three children, has racked 
up every top wine award there is. A prolific 
writer and broadcaster, she produced and 
hosted the 10-part television series Jancis 
Robinson’s Wine Course, which has aired on 
both PBS and the BBC, and edited the opus 
Oxford Companion to Wine. 

Recently, Robinson was in California to 
promote The Oxford Companion to the 
Wines of North America, for which she 
was consulting editor and Bruce Cass was 
editor. I couldn’t pass up the opportunity 
to talk with her about her success and American wine. 
KMF: How did a college math and philosophy major— 
and an active mother—become one of the world’s lead- 
ing authorities on wine? 

JR: First, 
writes about food and restaurants, he’s always at home, so 


I’m married to a saint. Because my husband 


I’ve been able to go off on trips to wine regions around the 
world. Second, I’ve come to realize that I'm a workaholic. 
If someone gives me a challenge, I just seem to take it up. 
KMF: When you were starting out, was there ever a point 
when you were intimidated—when you felt that wine 
was just too complex to master? 

JR (with a laugh): Not at all. When you start out learning 
about something, you don’t actually realize how complex 
it is. | was so naive that after about a year I thought, “Well, 
now I’ve got it—I understand wine.” Only now do I real- 
ize how little | know and how many exciting things there 
still are to learn. 

KMF: Generally speaking, Europeans are, well, chauvin- 
istic about European wines. What do you think about 
American wines? 


WESTERN PICKS 


a ancis Robinson follows American wine 
quite closely. Here are four producers 
she thinks are among the very best, and 
my brief descriptions of the wineries. 


»Araujo Estate Wines, Napa Valley. 
Specializes in Cabernet Sauvignon 

but also makes Sauvignon Blanc. Its 
Eisele Vineyard Cabernet ($125) is sen- 
sational. Says Robinson, “Araujo wines 
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have a real expression of place.” 
«Harlan Estate, Napa Valley. Makes 
only top-flight Cabernet Sauvignon blend. 
Tiny production means the wine is expen- 
sive ($175) and hard to come by. Robin- 
son says, “Harlan Estate’s Cabernet gives 
Pomerol [Bordeaux] a run for its money.” 
«Kistler Vineyards, Russian River 
Valley, CA. The tiny winery specializes in 
rich, complex Chardonnays—approxi- 
mately 11 from different vineyards ($50 to 


JR: I honestly believe that America is mal 
some wines that are as good as the best: 
where in the world. But I’m concerned | 
many American wine producers don't 
very hard to make good inexpensive one 
KMF: In general, I agree. But you ma) 
interested to know that last month I u 
on a mission to find delicious inexpen; 
wines, and you can find them [for Ka 
MacNeil-Fife’s list of steals, see Suns. 
website|, you just have to hunt. And spe! 
ing of American wine—inexpensive or 
pensive—do you think there’s a particu 
American wine character? 
JR: Yes. They’re about directness, fru 
ness, ripeness. They’re ready to drink this instant. 
KMF: What makes wine so captivating to you? W 
spend a lifetime learning about it? 
JR: Well, first, it tastes good (and very important, it ma 
food taste good). It has just the right amount of alcof 
It’s not like spirits that can knock you over or beer t 
can make you feel full. But there’s also the fact that w 
is about stories, about people, and about culture. It’s t 
to the history of mankind. 
KMF: Finally, what advice would you give someone u 
wanted to learn more about wine and fit it into their 
a bit more? 
JR: I think the most important thing is to find a friendly 
tailer—someone you trust and like. Tell them you’re cl 
ous about wine, and then let them be responsible | 
bringing out new and delicious things for you to taste. 
The Oxford Companion to the Wines of North Am 
ica (Oxford University Press, New York, 2000; $ 
800/451-7556), a comprehensive encyclopedia, inclue 
introductory essays by many well-known wine expet 


including two by Robinson. 


$65). The most famous of these are Dut 
ton Ranch and Cuvée Cathleen. “Kistler’s 
Chardonnays have regularly trumped 
white Burgundies at my dinner table,” 
reports Robinson. 

a Ridge Vineyards, Santa Cruz 
Mountains, CA. Specializes in vineyard- 
designated Zinfandels and a stellar 
Cabernet blend called Monte Bello 
($120). According to Robinson, “Ridge 
has a great track record.” # 
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Another failed attempt at 
becoming Lemon Herb Chicken. 


Db you have to do iS, well, cook them. Choose from Honey Dijon, Teriyaki, Roasted Garlic 
ra) 

= and Herb, Fajita Seasoned, Mesquite Barbecue, Sun Dried Tomato and Basil, and of course, 
Lemon Herb. We even have homestyle seasoned whole chickens and turkey breast 
roasts. Basically, life's getting easier for you, and 


harder for the Imposters. For more information, 


just visit our website at www.fosterfarms.com. 


90 Foster Farms. Foster Imposters” is a registered trademark of Foster Farms 





























itchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens 


South African 
Beef Curry 
Nancy Sephton, 

Kensington, California 


hen Nancy Sephton 

lived in South Africa 
in the 50s, lamb curry was 
as ubiquitous there as 
hamburgers and hot dogs 
are in the United States. 
On a return visit a number 
of years later, she came 
across the curry made with 
beef, which has become a 
favorite with her family. 
PREP AND COOK TIME: 
About 3 hours 


MAKES: 6 to 8 servings 
3 pounds boned, 


fat-trimmed beef 
chuck 


N 


onions (1 lb. total), 
peeled and chopped 
i Cup curry powder 
2 tablespoons 
mustard seed 
1 tablespoon 
minced garlic 
1 teaspoon ground 
dried turmeric 
2 cups fat-skimmed 
beef broth 


1's pounds Roma tomatoes, rinsed, 
cored, and chopped 


N 


tablespoons minced fresh 
jalapeno chilies 

2 tablespoons minced fresh ginger 
| firm-ripe banana (about 5 02z.), 
peeled and thinly sliced 

About '2 cup mango chutney 


About 3 cup sweetened 


shredded dried coconut 
Cucumber yogurt sauce 
(recipe follows) 

About 6 cups hot cooked rice 
Salt 


1. Rinse beef, pat dry, and cut into 1- 
inch chunks. In a 5- to 6-quart pan, 
combine beef, onions, and 1 cup water. 
Cover and bring to a boil over high heat; 
reduce heat and simmer 30 minutes. 
Uncover, turn heat to high, and stir 
often until liquid evaporates and meat 
and onions are lightly browned, 5 to 7 
minutes. Spoon out and discard any fat. 
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By Andrew Baker 





Beef curry goes well with chutney, yogurt sauce, and bananas. 


2. Add to pan the curry powder, mus- 
tard seed, garlic, and turmeric; stir until 
spices are more fragrant, about 1 
minute. Add broth, tomatoes, chilies, 
and ginger; stir to free browned bits. 
Return to a boil, cover, reduce heat, and 
simmer until meat is very tender when 
pierced, 2 to 2’ hours. 

3. Put banana, chutney, coconut, and 
cucumber yogurt sauce each in separate 
small bowls. 

4. Ladle beef curry over rice on plates. 
Add banana, chutney, coconut, cucum- 
ber yogurt sauce, and salt to taste. 

Per serving: 559 cal., 26% (144 cal.) from fat; 
40 g protein; 16 g fat (5.8 g sat.); 63 g carbo 

(4 g fiber); 337 mg sodium; 111 mg chol. 
Cucumber yogurt sauce. In a small 
bowl, mix 1 cup plain low-fat yogurt, “4 
cup chopped English cucumber, 1 tea- 
spoon minced fresh ginger, 1 teaspoon 
minced garlic, and salt to taste. Makes 
about 1/2 cups. 

Per tablespoon: 6.7 cal., 27% (1.8 cal.) from 
fat; 0.5 g protein; 0.2 g fat (0.1 g sat.); 0.8 g 
carbo (0 g fiber); 6.6 mg sodium; 0.6 mg chol. 
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Muffins § 
Karen Johnson McWillia® « :ic 
Joplin, Montana bis ri 


aren Johnson 
Williams was awa' 





BS ADOU 
graduate school when § ; 
got engaged, so mb 
mother threw a wedd§ 
shower back home § 
Joplin, Montana, with}! 
her. Friends —brouBay< 


special family  recig§ ih. 
which mom mailed to § 
bride and groom. 17| ee 
recipe remains one | 8109 
Karen’s favorites. | 
PREP AND cook. Tig"! 
About 25 minutes pe 
MAKES: 12 muffins —- Bini 
Yq cup (% lb.) butter! Salt an 
or margarine 
1 cup firmly packed ' 
brown sugar 

1 cup milk 
“4 cup plain nonfat — 
yogurt 

1 large egg 

’2 teaspoon vanilla 
2 cups whole-wheat 
flour 
teaspoon baking s¢ 
cup chopped peca 


cups di 
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1. In a large bowl with a mixer, b a 
butter and sugar until very well mix 
and no lumps remain. Add m 
yogurt, egg, and vanilla; beat just w 
blended. Add flour, soda, and pecai 
stir until mixture is evenly moistene 


2. Spoon batter equally into 12 E 
tered or paper-lined muffin cups ( 
to 2% in. wide). 
3. Bake in a 425° regular or convect 
oven until muffins just begin to pull ff 
pan sides and spring back in the cerg 
when lightly pressed, about 15 minut 


4. Cool muffins in pan about 
minutes, then invert onto a rack P 
turn rounded side up. Serve h 
warm, or cool. If making up to 1( 
ahead, wrap cool muffins airtight 4 
store at room temperature; freeze 
store longer. To reheat, seal in foil 2 
bake in a 350° regular or convecti 
oven about 10 minutes. 
Per muffin: 262 cal., 41% (108 cal.) from fa’ 
4.9 g protein; 12 g fat (4.2 g sat.); 35 g cark 
(3.1 g fiber); 183 mg sodium; 34 mg chol. He » 
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tigene Reiswig, Port Orford, Oregon 


at 
rests chicken broth for others who 
er its richer flavor. 


| 
Pp AND COOK TIME: About 45 minutes 


Apple-Yam Soup 


$s a vegetarian, Bettigene Reiswig 
finds the ingredients she prefers to 


and cook with are well suited to 


hearty, satisfying soups. She uses 
able broth for this mixture, but 








Es: About 6 cups; 4 servings 
cup thinly sliced celery 
cup chopped onion 
teaspoons salad oil 
cups diced ('2 in.) peeled yams 
(1 Ib. total) 
cups diced ('2 in.) peeled, cored 
Granny Smith apples 
(8 to 9 oz. total) 


cups fat-skimmed chicken or 


| vegetable broth 


se Plain low-fat yogurt or sour cream 


ui Salt and pepper 


i] 


gp a 3- to 4-quart pan over high heat, 
ently stir celery and onion in oil 
llightly browned, about 5 minutes. 
yams, apples, and broth; bring to a 


e 


‘ 


boil, cover, reduce heat, and simmer 
until yams are tender when pierced, 
about 15 minutes. 


2. With a slotted spoon, transfer vege- 
tables and apples to a blender or food 
processor; whirl until smooth, adding 
enough cooking liquid to purée easily. 
Pour purée back into pan and stir over 
medium-high heat just until steaming, 
2 to 3 minutes. 

3. Ladle soup into wide bowls. Add 
yogurt, salt, and pepper to taste. 

Per serving: 228 cal., 11% (24 cal.) from fat; 
8.4 g protein; 2.7 g fat (0.4 g sat.); 44 g carbo 
(6.5 g fiber); 81 mg sodium; 0 mg chol. 


Roasted Squash 
with Spinach and Gruyeére 
Rosemary La Puma, San Francisco 


hen Rosemary La Puma’s nuttri- 

tionist encouraged her to 
include three to five vegetables a day 
in her menus, she turned to roasting, 
in addition to other basic preparation 
techniques, because it’s so easy. And 
La Puma likes roasted squash as a 
natural bowl for one more vegetable, 
spinach. 
PREP AND COOK Time: About 45 minutes 
MAKES: 4 servings 





2 acorn squash (about 1 lb. each) 


1 package (10 oz.) frozen chopped 
spinach, thawed 


1 cup shredded gruyére cheese 
(about 4 oz.) 


4 cup chopped walnuts 


Salt and fresh-ground pepper 


1. Rinse squash and cut each in half 
lengthwise; scoop out and discard 
seeds. Place squash halves, cut side 
down, in a 10- by 15-inch pan. 

2. Bake in a 400° regular or convection 
oven until squash is just tender when 
pierced, 25 to 30 minutes. 


3. Meanwhile, squeeze moisture from 
spinach. In a bowl, mix spinach, */4 cup 
cheese, and walnuts. Season to taste 
with salt and pepper. 


4. With tongs or a spatula, turn squash 
halves over and spoon spinach mixture 
equally into cavities. Sprinkle equally 
with remaining i cup cheese. Return 
squash to oven and bake until cheese 
melts and filling is hot in the center, 15 
to 20 minutes. 

Per serving: 251 cal., 50% (126 cal.) from fat; 
13 g protein; 14 g fat (5.8 g sat.); 22 g carbo 
(7.9 g fiber); 154 mg sodium; 31 mg chol. # 























AUTHORIZED 
KUHN RIKON RETAILERS 


Sur LA TABLE 
All stores 


KITCHEN KABOODLE 
All stores 


HOME KITCHEN COLLECTION 
Bellevue, Redmond, WA 


City KITCHENS 
Seattle, WA 


Mrs. Cook's 
Seattle, WA 


HOME CHEF 
All stores 


COOKIN’ STUFF 
Torrance, CA 


GREAT NEws 
San Diego, CA 


JORDANO'S MARKETPLACE 
Santa Barbara, CA 


CHEFWORKS 
Santa Cruz, CA 


WILLIAM GLEN 
Sacramento, CA 


For stores on area call 1-800-662-5882 
e 


or visit our Web Site at www.kuhnrikon.com 


con 


SWITZERLAND 
































The Quick Cook 4 


Dinner in 30 minutes or less 


By Elaine Johnson 





Fish bundle, glamorized with chives, awaits a final accessory—shallot wine sauce. 


Good for your sole food 


m Like the little black dress that accessorizes up or down for the occasion, sole 


is the fish that adjusts for style. Delicately flavored and unassertive, it provides 


an elegant foundation for simple to complex seasonings. 


Fish notes: All sole are members of the flounder family. You’ll find the largest 


variety at 


a fish market. Choices may include petrale, English, 


sand, and Rex 


sole, starry flounder, and sand dabs (usually whole). Boned sole fillets vary 


considerably in size—from 2 to 8 ounces, depending upon the variety. Some 


fillets are skinned, others aren’t, as the skin is very thin and tender. To make 


these dishes, choose thin fillets; thicker pieces will take a bit longer to cook. 


Asparagus Sole Rolls 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings 
| pound asparagus ('2 in. thick) 
i'’2 pounds boned sole fillets (4 to 12, 
l 


2 


iin. thick and 2 to 3 in. 
wide—cut wide pieces in half 
lengthwise; see “Fish notes,” above) 


about 


Wine sauce (recipe follows) 
Salt and pepper 


1. Rinse asparagus; snap off and dis- 
card tough ends. In a 10- to 12-inch 
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frying pan over high heat, bring ' 
inch water to a boil. Add asparagus 
and simmer, stirring occasionally, until 
barely tender when pierced, about 2 
minutes; drain. 


2. Meanwhile, rinse sole and lay pieces 
flat (if unskinned, skin up). Align an 
equal portion of asparagus, tips in 
same direction, at 1 end and across the 
narrow width of each fillet; roll fillet to 
enclose asparagus. Set sole, seam 
down, in a buttered, shallow 2'/2- to 3- 
quart casserole. Cover tightly with foil. 


JAMES CARRIER 











WNERIC 


ACC 
Ave 


TAS 


3. Bake in a 425° regular or conve¢ 
oven until fish is opaque but m 
looking in center of thickest part 
to test), 12 to 16 minutes. 


4. Spoon wine sauce over fish and 
son to taste with salt and pepper. 


Sine 


Per serving: 248 cal., 36% (89 cal.) from 
35 g protein; z 9 g fat (5.3 g sat.); 4.5 ¢ 

(0.9 g fiber); 221 mg sodium; 102 mg ch 
Wine sauce. In a 10- to 12-inch fr® 
pan over medium-high heat, frequé 
stir 2 tablespoons each butter or 
garine and minced shallots 

golden, about 3 minutes. Add % 
dry white wine. Boil on high heat, 
ring occasionally, until reduced tf 
cup, 5 to 7 minutes. Use hot or wary 


4 
|. 


es 
| 


Tapenade Sole Bundle 


PREP AND COOK TIME: About 30 mini 
MAKES: 4 servings 

Follow directions for asparagus ! 
rolls (preceding), but omit aspara 
Instead, spread fillets equally \ 
canned olive tapenade (‘4 cup t 
and roll to enclose. To wine sauce ( 
ceding), with wine add 2 tablesp 
chopped canned roasted red pep 
Garnish portions with chopped pa 


aS 
HE 


Vodka-Pepper Stuffed Soll Pil 


PREP AND COOK TIME: About 30 mini i] ( 
NOTES: Mickey Strang of McKinleli in| 
Calon contributes this recipe. } ' 
MAKES: 4 servings 


Per serving: 274 cal., 46% (126 cal.) from ff 
32 g protein; 14 g fat (5.2 g sat.); 1.6 g ca 
(0. 1 g fiber); 6171 mg sodium; 102 mg chol 















In a bowl, combine 11% cups coaj Bi 
fresh sourdough bread crumbs, 2 
spoon fresh-ground pepper, 1 
spoon grated lemon peel, and 2 ta i) 
spoons each vodka, lemon ju iss 
chopped green onion, and chop)| 
parsley. | 
Follow directions for asparagus $i} ; 
rolls (at left), but omit asparagus. Re» 
stead, cover fillets equally with br 
mixture and roll to enclose. 


For wine sauce (see above), use 21) 4 rr 
wine and add “4 cup vodka; whens 
mering, ignite (not beneath an exhé) 
fan or flammable items) and shake }} bry 
until flame dies. Pour over fish and } 
nish with chopped parsley. 

3 


Per serving: 330 cal., 27% (90 cal.) from fat 
34 g protein; 10 g fat (5.4 g sat.); 12 g carb. 
(0.7 g fiber); 335 | mg sodium: 102 mg chol} 


| AMERICAN CAMPING 
ASSOCIATION 


hak scan 


Famp La Jolla acme At 
veh & Have FUN Too! 






THE Beacu! 


Young ee 18-294 
Call Nancy Lenhart, 
Founder & Director 

For a Free Brochure 


| eli 825- TRIM 


2 Year Foow-uP * $35 MILLION Fitness COMPLEX @ 
DisnevLano * SeaWorip * THe BeacH & More! 


y modern facilities are nestled in the Pacific 

ast mountains only minutes from Santa 

bara. Enjoy swimming, sports, arts and 
crafts, drama and 
exciting off-campus 
trips. Ages 7-18. 
Co-ed. 2, 4 and 8 
week sessions. 


CAMPS ALSO IN 


ry 
THE POCONOS ALA 
& FLORIDA 


www.newimagecamp.com 


PLL TOLL-FREE 1-800-365-0556 


‘ESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 








ELEY COLORADO CAMPS 
ye the Rocky Mountains, meet great people, learn 
kills, sleep under the stars, ride a horse, hike a 
mountain, backpack into the wilderness, raft a 
cramble up the rocks, relax, unwind and have fun! 
ges 9-17 or Family Camp (ages 4 and older) 

EY COLORADO CAMPS 1-800-226-7386 
-cheley.com office@cheley.com 









SCHOOL & CAMP DIRECTORY 


WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


SNOW MOUNTAIN CAMP 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


e BMX BIKES e CANOEING 
e WATERSKIING ¢ TENNIS 
© HORSEBACK RIDING 

.¢ DRAMA*® CAMPFIRES 
\¢ ARTS AND CRAFTS 
\.¢ ROCK CLIMBING 
¢ SPORTS/GAMES 
¢ TALENT SHOWS 
¢ BACKPACKING 
\ © OVERNIGHTS 
\ ¢ SWIMMING 


dp. e ARCHERY 


e oS 
Mature, caring staff provide skilled te With 
guidance, campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability 
Brochure/Video call: 
800-439-7669 
Wwww.snowmountaincamp.com 
Please include phone number with inquiries 









ACADEMIC CAMPS 


ELUM le ee ee 


Gain the academic edge along with life- 
long learning skills at fun 8-10 day summer 
residential college prep programs held on 
prestigious universities worldwide. 


eR meee 
800.285.3276 
eB pie a com 


A New Rasa for 
Troubled and At-Risk Youth 


* Exceptional Results 

* Capable, Caring Staff 

* Situated on a 30,000-Acre 
working Cattle Ranch 

* Short- and Long-Term Sessions 

* Accredited Academic Program 


SPECIALTY CAMPS 


Lake Tahoe, California 
Jet Skiing, Paintball, Whitewater Rafting, Off- Road : 
Hummer Rides, Skateboard Park, Mountain Biking, 2 
Go-Kart Racing, Flying Trapeze, Glider Flights, 
Wakeboarding, Waterskiing, Golf, Horseback Riding, 
Ice Skating, Ropes Course, Indoor Rock Climbing, 
Windsurfing Lessons, Tennis, and Bungee Jumping.* 


visit SOOprocamp.com 
or call 1-800-PRO-CAMP 


w/parental permi 


a 
Free pick-up from Reno Airport * 


teal i ciel — 





CAMPS 


Learn study skills and improve academics. 
Camping, canoeing & rafting trips. Sports, 
art, music, horses, computers. Caring staff. 
700-acre Oregon campus. Co-ed ages 8-17. 


“1-800-626-6610 ¢ www.delphian.org 


EXPERIENCE THE DIFFERENCE 


¢ Young men (grades 7-12) 
* College prep-small classes 


¢ Computer/Internet 
training 


* Learn to fly-complete 
flight training programs 


™ ¢ Full sports & activities 


¢ Fun, exciting Central 
Florida coastal location 


CALL (321) 723-3211 


www. flair.com 











* Multi-faceted Program 
1-800-570-3593 
(505) 895-5363 
Star Route 2 Box 69 
Hillsboro, NM USA 88042 
www.tierrablancaranch.com } 








‘advertise call 1-800-222-9404 








NAWA Academy 


3 Academic Programs: 
a @ Traveling School e On-Site School e Snowboarding School 
e@ Small Classes @ 7-12 Grades, Coed @ College Prep ra 
@ Outdoor, Rescue, and Fire Training Offered 
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TRADITIONAL SCHOOLS 
Oak Creek Ranch 


* Boarding, Co-Ed Ages 11-19 
¢ College prep 
¢ Programs for under- 
achievers and ADD/ADHD 
* Individual attention/small 
classes, sports, outdoor 
activities 
Second Sem. begins Jan. 22nd. 
Open Enrollment! 
Box 4329, W. Sedona, AZ 86340 
Tel. 520.634.5571 
E-mail: admissions @ ocrs.com 














URL: ocrs.com 


ARMY AND NAvy 
ACADEMY 


CARLSBAD, CALIFORNIA 


— Oceanfront campus 

— College prep 

— Small classes 

— Honors/AP curnculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www.armyandnavyacademy.org 


1-888-76-CADET 








1 — =O 
ot. Johns Military Sthog) 


A CHANGE 
FOR THE BETTER 





Structure & Discipline 
Boys Boarding 
Grades 6-12 
Admissions Any Time 


Web Fage Address: 
www.sjns.org 


Admissions E-Mail: 
scottc@sjms.org 








Office Number 
(785) 823-7231 ext. 7719 


SS) 


ADEN 
Ipen Enrollment 
ESL © I-20 © 














Squaw Valley Academy 
at Lake Tahoe since 1978 
WASC Pully Accredited 


100% College * AP 


1 to 9 Teacher Ratio * 











* Coed grades 6-12 * 
SAT Prep * 
* Clean Air * Safe * 
| Daily Ski/Snowboard * Fall/Spring Trips 

235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 
info@sva.org * 530-583-1558 


Summer School 


Structured High Sierra Adventure 


WWww.sva.org * 















ition that makes a difference 





idualized Program * Ages 8-17 


* Residential Coed * Coastal Oregon 














* visit us at www.theschool.com 


-call: 800-626-6610 
th a 













tudy methods of L. Ron Hubbard 
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SPECIALTY SCHOOLS 


Free eT a 







SPECIALTY SCHOOLS 





Resources for parents 


lecoudee 





Difficult Teens 


Suggestions 
for Parents 


Receive Booklets online at 


http://www.difficultteens.com 





SUWS 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Low self-esteem 
Bright but unmotivated 
Running away 
Depression 
Out-of-control 
behavior 
Alcohol/drug use 


Rebellion against 
parental or school 
authority 
Anger due to 
adoption 
Frustration due to 
parents’ divorce 
Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self: 
defeating behaviors. Empowers students to be 
Ask for free brochure. Since 1981. 


(208) 934-8523 


successful. 








OUT OF CONTROL, 
<i. SELF-DESTRUCTIVE, 
V.V LOW SELF-ESTEEM, 

W  UNDERACHIEVER? 


Time tested principles become cutting edge therapy 
- Real Working Ranch - Beautiful Remote Location 
- Academic Program 

- Emotional Growth _ - Intensive Life Skills 


DIAMOND RANCH 
ACADEMY, Inc. 
Toit FREE 1-877-372-3200 


www.teenranch.org 
FREE FINANCIAL, INSURANCE AND ESCORT INFO 


- Small Animal Care 





Catalog 


Recommended 
Schools & Programs 


ASThasy 
Teen Drug Use Besicor 





34 warning signs 


Or Call 
1-800-981-2876 














NOT EVERY PROGRAM | 
WILL HELP YOUR TEEN! | 


Your choice can make the difference ~ 90. 
between his/her future success or failu 


+ Mistakes are costly in dollars and ti 
* Mistakes deepen suffering. 
Before making this important decision, 
consider all the options. 
The right choice for your child depends 0 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. | 


Virginia Reiss, M.S, (415) 461-4788 
Licensed Educational Psychologist #LE 


Sac li 


Bor Ther 


wre Nea 
OS0ar,. 


hh. 


Troubled Pam | 









Therapeutic Wilderness Progra 






Sojourn is a POWERFUL “WAKE UP CALL” for boys and girls) 
ages 13-17. Our short-term program treats teens with a variety || 
issues, including: social and learning problems, drug and alcoho) 
i abuse, and other destructive behaviors. Sojourn’s UNIQUE appro'| 
promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. | 


wuw,sunhawk.org « §QQ-2 14-387 
























A athletic pro 
A year-aroun 
A small classes 

A farm ny 

A vocational training 
A individual attention 
A non-denominational 


FATHHOME 


TEEN RANCH 
SINCE 1920 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


eh am 
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“) SPECIALTY SCHOOLS SPECIALTY SCHOOLS SPECIALTY SCHOOLS 





: nett ery is the 
A tel bead 4 a 
le-Really Are? f 


CEDU Family of Services has been the leader in emotional growth education 
for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 
and rebuild the dreams of your family. 


i 


ASI has programs that facilitate 
e rediscovery of the best that is in us. 


call 24 hours-7 days a week 


1- Ph a0} 9450 








Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 
of Adolescence 








.~ Recommends Effective Programs: 
: Be x ¢ Results backed by a Warranty" 
WdCliff Ascent P ® che. = ° Hundreds of Testimonials 

) oor Therapy Program f ; a Financial plans available 


1088: 





¢ Starting at $1,990" per month 


Mit 800-637-0701 


Conilitions App) ft SVM ee ie eu REPO eer err eeind doesn’t include processing fees, or any other individual costs. Prices are subject to change without notice 










y 





pature heals, F € 
iS SOar.. and Parent Seminar © 
nd new direction." Gitls and Boys 
Depression 
Substance Abuse 
Behavior Disorders 
Licensed Psychologists 
30 to 60+ days curriculum 








Hs 
; *p, Redcliffascent.com 
Matt 800) 898-1244 


Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 


| *Renowned Specialty Boarding Schools 









dolescent Services International 


Transport s *Behavior Modification Programs 


| 
*Treatment Centers | 


1-888-200-5061 
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provides Safe and Secure Transportation 
or Referral Services for Adolescents. Staff 

Trained in M.A.T. and T.C.1I. with years of 
erience in dealing with the special needs of 
h. Call toll-free for a bid at: 


Call Toll-Free 888-635-4987 


24 hour cell/pager # 435-230-0434 












“advertise call 1-800-222-9404 
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SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


Cr elc Programs 


“Not Just programs, but a solution” 


* Residential * Fully Accredited 

¢ Separate Boy and Girl Programs * Junior High and High School 

« Therapeutic and Non- Therapeutic * Highly structured 

« Substance Abuse * Year-Around 

¢ Behayior Disorders * Safe Enyironment 

* Learning Disabilities * Non-Denominational 

* Youth and Parent Seminars * High Values 

¢ Full Psychological Testing Available * Community Seryice & Activities 


To Speak To A Representative, Call 1-800-818-6228 
www.crosscreekprograms.com 














Is Your Family... 


caer Apart? rau? 1b DLA aN 


* Time-tested therapeutic 
& academic program 


¢ Specialty Schools 
¢ Self-Help Programs 


¢ Troubled Teens 
& Transports 


) «Discipline Programs 
~ ¢©Financing & Referrals 


¢ Tools, Information 
& Resources to 
Assist Families 


TL 


www.familyhelpcenter.org 


* Boys & girls, ages 13-17 

* Youth & family workshops 
* ADD, ADHD and depression 
* Drug & alcohol abuse 


* We help change destructive 


CONT behaviors into positive 


attitudes and actions 


| i NOADEMNG * Insurance & financing help 
www.sunhawk.org » 800-214-3878 





DEFIANT TEEN? 


Irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd ¢ Out of Control e Depressed 


A tharter A new Conrse 
DF your Son oF daughter, 
he pore its oo late/ 


~The Pacific Coast Foundation will help you find 
the right program at the right price. Call us today. 


Se Ducitic Coast 
R| FOUNDATION 
—_ 3 1-877-686-4560 





148 SUNSET 


* Social & learning problems } 




















SPECIALTY SCHOOLS J 
Il) 


Se (OC) ata 
SLU Sy 
HANGING ON? 


Big Sky Montana is ¢ 
great place for chang 








“Finally a program so effed 
it is backed by a warranh} 


CALL TODAY FOR DETA 1 


yn se 
/ -888- eee Ay) our Out 
Boy mt 


ah bit 


Move 


SOIRENSON 
RANCH 5 


SCHOOL 

FOR 4 
TROUBLED ODO! 
Ws | TEENS Bec 
We help teenage students organize their lives to bec! tee 
more responsible through insights to behavior, emoti) 
growth, and education. We incorporate na’) 
horsemanship, farming, professional counseling, an 
accrediated high school. Coed. 13-17, a sepéj 
pre-teen program also available. JCAHO accreditec 





ep Bp odode 
| 
| 
jj 
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WW 





IP 
Box 440219, Koosharem, UT 84744 f 

(800) 455-4590 or (435) 638-7318 thodod 
. 4 ha 


CY a 4 => Ww DR 
TURN-ABOUT RANCH 






A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 


1-800-842-1165 


http://www.turnaboutranch.com 











* Family environment + Parent references nationwide 
* Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 













ADVERTISERS 
IN THIS 
SCHOOL & CAMP 

DIRECTORY | 
cheerfully will send complete 
information, including rate 

reservations, and accommo I) 

dations, upon request. | 






DOOR LIVING ENCLOSURES 


ince Your Outdoor Living 
block polycarbonate 
ivacy panels & insect screens 
any models & sizes 


CLARITY 


www.agidomes.com 1-877-518-1110 


Free 
rhododendron and azalea care kit 


AMERICAN 
HODODENDRON SOCIETY 


to receive your free care guide 
and other surprises 
www.rhododendron.org 
1-877-463-6721 
11 Pinecrest Drive, Dept. S 
Fortuna, CA 95540 
r rhododendron & azalea support group 
‘A habit worth digging into! 


DRANGEAS PLUS 


RARE AND UNUSUAL 


HYDRANGEAS 
Color Catalogue/Reference Manual 
$4.75 - Refundable With Purchase 
503-651-2887 
P. O. Box 389, Dept. SU 


hydrangeasplus.com Aurora, OR 97002 


200 "best-tasting" & rare varieties 


www.TomatoFest.com 
The Tomato Lover's Paradise 


edorganic Box W-1, Carmel, CA 93921 * 1-888-989-8171 





A RELAXING BLEND... 
‘Baw f oT 


p rakou bah 


A beautiful tub of hand selected cedar, still water and a gentle 
warming fire in your Snorkel stove are all you'll need to enjoy a 
relaxing soak, gazing at the evening stars in your affordable 
Snorkel Hot Tub. 


Snorkel Stove Company Wood Fired Hot Tubs Dept. SU124 
4216 6th Avenue S. Seattle, WA 98108 


For FREE information call or visit our web site: 


800-962-6208 


©00000000008OOCCOCO 
. REDWOOD ; 


© GREENHOUSES ° 


America’s BEST Values! @ 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. @ 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KIT: 


= 
ae coal 
3 






FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©008000080800808080808008088880 






reennouses 


for year-round gardening adventure, 
+ Sizes: 6'x8' to 16'x30' < Be =~ 
+ Prices as low as $869 4 “ 
+ Do-it-yourself assembly 
+ Full line of accessories 












lA hapley 
Greenhouse Sup} 


Call NOW for 
FREE 88-pg catalog! 


‘advertise call 1-800-222-9404 














2001: AN ORCHID ODYSSEY 
PACIFIC ORCHID EXPOSITION 


PREVIEW THURSDAY FEBRUARY 22 


FEBRUARY 23, 24, 25 
Fort MASON CENTER S.F. 


www.orchidsanfrancisco.com 


INFO 415 546-9608 
A Califomia Non-Profit Tax Exempt 501 C 3 Corporation 


yo 
Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, rehabilitation and 
fun. The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1535 


or visit www.endlesspools.com 
200 E Dutton Mill Rd, Dept 1535 
Aston, PA 19014 


ENDLESS POOLS 








STOP, Lirtine THose Heavy 
Sprayers! Buy Your Spray 
Buddy™ NOW Anp Start 

SPRAYING THE SMART Way! 


¢ Large 5 Gallon Capacity 





= ¢ Large Rubber Tires 
_ \ °18” Brass Wand with 
jh ae ) Adjustable Brass tip 
. a ¢ Patented | 


Big Wheel Pro ec 


00 The Most Convenient Sprayer 
$1 49 Soagh ah On The Market™ 


Visa Bright Enterprises, Inc. pest 
4755 N. 48th St., Suite E Lincoln, NE 68504 


S| 
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SHOPPING DIRECTORY 


SAVE 35-70% 


On Name Brand Clothing, Shoes and Home Furnishings! 
Sierra Woman” . SIERRA Bron 


TRADING POST* 


CLASSIC CLOGS 
by Dansko 


#62486 





Regular Price $105.00 
OUR PRICE $49.95 


Also featuring... 
Woolrich, Moving Comfort, Teva, The North Face and more! 


1-800-713-4534 for a free catalog 
Please mention Key Code SM020! 
www.Sierra IradingPost.com 





Build Your Own Home 
Save Thousands 


Retractable 
PATIO COVERS & AWNINGS 


1000 Rot & Fade Resistant German Acrylic Fabrics 

















Mailing List Preferences 


list available to carefully screened 
ee; organizations whose products and ser- 
We ship worldwide ¢ We install anywhere in California | vices may be of interest to you. If you 


STOCK ITEM SALE prefer not to have your name made 
es SHUTTERS | available, please write to: 


kts ee | SUNSET Customer Service 
| P.O. Box 56056 
Boulder, CO 80322-6656 


If you would prefer not to receive 
mailings from any company at all, 
please write to: 


PA Aaa ane eee eee 


Mail Preference Service 


; 1 (800) 452-0452 Direct Marketing Association 
= x P.O. Box 9008 
Xan INC. | Farmingdale, NY 11735 


Headquarters Contr. Lic 
3175 Fujita Street, Torrance, CA 90505 3 Z 
www. Iintertradeincorporated.com 484895 











We sometimes make our subscriber 


















A Solid Touch of Elega 


Swanstone is a patented mater 
made from a revolutionary form 
that won’t crack, stain or milde 
Available in 24 colors at a fraction 
the price of other solid surfa 
products, Swanstone is also availak 
in bath vanities, bath surroun 
kitchen sinks and countertops. 


For the Swanstone Deale 
Nearest You Call 
1-800-659-6556 












ATTENTION RETAILER’ a 


Home Improvement & 
Garden Centers, 
here’s your chance! 


Sell Sunset in Your Storll 


e high profits 

e guaranteed sales 
¢ free display racks 
e free shipping 


Put Sunset's reputation and 
selling power to work for you. 


CALL NOW! 
1-800-435-5003 


(8-5 pm EST) 
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- Ascreen is 

just a screen 

_,..\Unless it’s a 
Phantom 


The Phantom Screen® is unlike 
any other. Its unique retractable 
design means it’s there when 
you need it and disappears 
when you don't. 


Phantom Screens are available 
in a variety of styles and colors 
to fit with your home. Whether 
your doors are single or double, 
sliding or swinging, we have a 
Phantom Screen to meet your 
specific needs. 


See the difference a Phantom 
Screen can make. 



















visit our website at www.phantomscreens.com or call 
1-888-PHANTOM to contact o distributor near you. 


| y PHANTOM” 


aE 


‘or Sliding Glass Doors 


| Panels for Sliding Glass Doors 
re, Easy Installation - No Hole to Cut 
ditional Models 

Doors, Walls, Windows & Screens 
by-Back Guarantee 

FOR YOUR FREE CATALOG 
He Shife Nationwide 
penca’s Finest Pet Doors Since 1973 
iTIO TTT TF Dept. 21 


LL TOLL REE ]-800-826-287 | 


374 Via Esteban #D, San Luis Obispo, CA 93402 




















The most effective, economical, 
environmentally safe fabric whitener in 
the laundry section of your favorite 
market since 1883! And the most 
Versatile! Whiten white hair, white 
pets, use in swimming pools, on fine 
crystal, or make a Salt Crystal Garden 
— a blue ribbon winning science 
project for generations! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


/ 1-800-325-7785 





















i 
; www.mrsstewart.com 


To find out more about how a Phantom Screen fits with your home, 


SHOPPING DIRECTORY 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


Sanliy! -TABLE PAD CO. 
© SENTRY, 2000 NCE 1911 


www.sentrytablepads.com 


Day Delivery 
s Available 


1-800/328-7237 


Ext. 281 





World’s Largest 
Inventory! 


China, Crystal, Silver 
£ 


Ge, 


& Collectibles 


¢ Old & New 

¢ 125,000 Patterns 

* 6 Million Pieces _— “Sy : 
* Buy & Sell aa re 


Call for FREE lists. 


REPLACEMENTS ITp. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 


1-800-REPLACE (1-800-737-5223) 


wuw. replacements. com 








Yew! . Your own), 
weather forecaster: 


Le 


Our new Vantage Pro weather stations 
offer forecasting, on-screen graphing, 
and multiple alarm settings. 


© Monitor temperature, wind, rain, UV, 
barometric pressure, humidity, and more. 


© Quick-view icons and moving ticker tape display show the forecast. 
© Over 80 graphs give instant analysis of highs & lows and historical data. 
© Up to 70 alarms notify you of critical conditions. 

© Optional data logger and PC software for even more analysis. 


Wireless or cabled, starting at just $495! Order now, or ask 
for your FREE catalog. 


Davis Instruments 
3465 Diablo Ave, Hayward, CA 94545 
800-678-3669 * www.davisnet.com 


SUNO0102 
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SLIPCOVERS 








Furniture looks brand new in minutes. 
Available in a wide variety of 
machine washable upholstery fabrics, 
in chair, loveseat and sofa sizes. 


It’s time for a change. 


my ‘HY BINS COOZ @ 


enh 

a a : 

7 “ey » ee 
Se pe \ 


FREE CATALOG 


1-888-SUREFIT 
www.surefit.com 








Comfortable— 


OLEH Wty 


CHAIRS » SOFAS * RECLINERS 


Beautiful furniture 
for the spaces you 
live and work in 


Free Catalog 

(800) 45 1 -724 7 Adjustable 

www.kleindesign.com LumBar Support “3g 

Klein Design Inc. 99 Sadler St., Gloucester, MA 01930 “ 
FURNITURE MADE 
TO FIT YOURVECRY 










$99.95 


(Depending on Size, www.tablepads.com 
Quality and inserts) “QUICK DELIVERY” 


“INSTANT PHONE QUOTES" 
FACTORY DIRECT TABLE PAD CO. 


1-800-737-7227 
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Step u up e a a stair that’s Tn for yo 


. Se ecm : 
I iil Teb eri gta 
3 BaD Maen icem en 
now included with all 
Metal & Oak Spiral 
Nella Ce 
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SOUT Tita (cl 6 
3'6" to i tt e 4'0" to 6’0" 

SMa ltd Dy mtr 
Units 7 “ Construction 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any _ 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 





A 


Call for the oo color aoe & Price List: 


® D-/&L4/ Ask for Ext. S01 


or visit our Web Site at www. ThelronShop.com 


Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT = 


THE IRON SHOP’ 


The Leading Manufacturer of Spiral Stair Kits® 





©2000 The (rons, 











_.@.@. OMe 
[st Quality Name 
Brand Blinds & 


Wallpaper @™ 


You'll never find a reason 
to buy from anyone else! 
We guarantee it! 
a 
Steve Katzman, President ae 
I a 


*Redwood Frame 
«Pre-made Panels 
*Free Assembly Video 
*Dutch Door 
eAutomatic Vent 

*No Foundation Needed 
¢Call for FREE Brochure 






10° An EXTRA 


BUA N: " 


_ CODE mii 









FAX 1-800-391-2293, 909 N. Sheldon Rd, id) Plymouth; MI 48170 
Open 7 days a week! Call 24 hours a day. 


All major credit cards, money orders & checks accepted 


1-888-272-9333 
www.gardenhouse.co 


$2 shipping & handling for wallpaper catalog only. 
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A bell rings in your house 
anytime someone walks or 


drives into your place. 
— Free Literature — 


Dakota Alert, Inc. 
Box 130, Elk Point, SD" 57025 
605-356-2772 





VA Te)iA 
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The perfect time to start 


u can dream it, we can build it. With 
al, the possibilities are endless. Simply call 
dealer near you or order our 2-book 


5, which includes shipping and 
ling. Lindal Cedar Homes, P.O. Box 24426, 


Call 
ol Ce Peele 
for your free 
information 


CEDAR HOMES 
| www. lindal. com | 


/ALLPAPER ¢ BLINDS 
i RUGS 


are PU a | 


= iB fo 
OFF 
THAT! 


jon BS2 to obtain this offer! 


EE Shipping! 


ST WITHIN 48 HOURS! 


UR FAX LINE: 1-800-214-3929 
ERIA #400 « SOUTHFIELD, MI 48034 


PF “List price may not necessarily 
be the price at which the product 


WALLPAPER FACTORY _eupemepeyaumurn 
—— ee 


NEW LOW PRICES! 


stom Table ais 


Fee Product Info Kit: 


ALL MAJOR 
CREDIT CARDS 
ACCEPTED 
Est. 1923 www. quardian-tablepad.com 
mint | 


CUSTOM PRODUCTS 





America’s Largest Sunroom Manufacturer 


SUNROOMS CONSERVATORIES & ENCLOSURES 


° il 


caciny SNM a 


Buy Now To Avoid A Price Increase And Insure An Early Spring Installation! 
SAVINGS #1 SAVINGS #2 SAVINGS #3 


Save the 2001 Price Save thousands by receiving Save hundreds more with 
Increase by ordering now a Free Upgrade to our premium a Free Upgrade on 

at last years prices. MC WonderGlass™. all curved glass mode|s 

Superior oe . Unexpected Low Price 


Four Seasons Sunrooms * pesca agi mM call or “Log On” to schedule a Free In- 
5005 Veterans Memorial Highway my OUR STON 


Home Design Survey, receive a Free Catalog 
Dept. SUN102, Holbrook, New York 11741 sSUNROOM 


and locate the nearest Showroom. 
1 (800) FOUR-SEASONS ADDITIONS - SUNROOMS - CONSERVATORIES www.FourSeasons 
(1- -800- 368-7732) PATIO AND DECK ENCLOSURES - SKYLIGHTS 


Outdoor Living...Indoors Sunrooms.com/sun 


*Note: Customer must take early delivery by March 31st, 2001 in order to qualify, orders must be placed at least one month prior 


ALASKA lone San Leandro Denver NEVADA Redmond Sequim 
Anchorage (209) 274-6308 (510)895-1860 (303)715-0777 Boulder City (541)923-2249 (360) 683-8068 
(907)345-3732 Monterey San Luis Obispo Granby (702)293-5738 Tacoma 
(831)646-5200 (805)541-3600 (970)887-0259 Reno UTAH (253)537-2799 
ARIZONA Petaluma San Mateo Loveland (775)348-4877 Salt Lake City Veradale 
Mesa (707)769-8553 (650)341-6201 (970)278-1214 (801)266-9666 (509)927-1190 
(480)833-1819 Pleasanton San Rafael Parker NEW MEXICO St. George 
Tucson (925)225-9830 (415)491-1461 (303)805-1313 Albuquerque (435)673-0100 WYOMING 
(520)628-1355 Poway Santa Rosa (505)881-5223 Buffalo 
(858)486-4416 (707)586-2710 IDAHO Albuquerque WASHINGTON (307)684-7007 
CALIFORNIA Rancho San Magarita South El Monte Boise (505)797-3535 Bellevue Casper 
Carpinteria (916)635-9966 (626)575-0595 (208) 344-4945 (425) 454-4336 (307)266-1111 
(805)566-3393 Riverside Vacaville Pocatello OREGON Lacey 
Eureka (909)782-2360 (707)451-7451 (208) 232-4444 Corvallis (360)412-1810 ©2001 Four Seasons 
(707)443-5652 Roseville Vallejo Twin Falls (541)758-0658 Mill Creek Solar Products Corp 
Fremont 916-782-0840 (707)645-8080 (208)734-0995 Florence (425) 742-4400 
(510)440-9800 Sacramento Walnut Creek (541)902-8847 Seattle 
Fresno 916-635-9966 (925)939-6500 MONTANA Grants Pass (206)284-0338 
(559)221-1340 San Jose Bozeman (541)476-1632 Sedro Woolley 
Fullerton (408)241-5614 COLORADO (406)586-5242 Portland (360)595-1043 
(714)871-4165 San Jose Colorado Springs Helena (503)671-0551 Selah 
Glendale (408) 265-8000 (719)634-7079 (406)449-0132 Portland (509)697-6848 
(818)549-3832 (503)282-0140 


Rita) 


custom cedar hones 


Dealer Territories 
Now Available 
Please Call Our 

Toll Free Number. 
1-800 521-0179 
































bares IronExcellence 
Stylish handcrafted pot racks. www.ironexcellence.com 
Wrought iron custom orders. 


Toll Free (877) 337-1274 aa. 


iF NOW LET GRAVITY | 








ns FOR YOU 


FREE 
BROCHURE 


Toll-Free 888 CEL 
Website ww. GEEAS Yécr | 
P.O. BOX 1667*NEWPORT BEACH*CA*92663 

Buy/Sell - Large Inventory of 
CHINA Discontinued China 


Syracuse - Spode - Lenox 
MATCHING 


Franciscan - Castleton - Haviland 


And much more! 


OLYMPUS COVE ANTIQUES 
1-800-564-8253 


179 E. 300 S., SLC, UT 84111 
www.olympuscove.com 





SPECIALIZING IN POST & BEAM CONSTRUCTION 


FREE QUOTE ON CUSTOM PLANS 
CUSTOM DESIGN » CONSTRUCTION SUPPORT # HIGH QUALITY 
CONSTRUCTION MATERIALS # FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISE 


1.888.546.9663 
www.linwoodhomes.com 


NEW PLAN BOOK & PRICE LIST NOW AVAILABLE 
— over 100 full colour designs — 
































CLASSIFIEDS 


2001 Sunset Classifieds rate is $21.15 per 
word, 10 word minimum. $19.15 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month 
prior to issue date, ie. Dec. issue closes 
Sept. 25. For rates and order form, call 
HEATHER ROTH at MEDIA PEOPLE, 
INC., 800-542-5585, 860-626-8601 Fax: 
860-626-8625. 


Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 
typographical errors or response. 

————————— ——————————————————_— 

APPAREL 

SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800)290-1920 www.sonomaoutfitters.com 





BOOKS/PUBLICATIONS 
BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 


1-800-695-9599. 
ae ee ee 


BUSINESS OPPORTUNITIES 


SOUTHERN LIVING Magazine 


Launches Home Business. Exclusive Decor / 


Cooking / Garden Products Line. 888-564-8161. 
SS se ee ee See 


CARPETS/RUGS/FLOORING 
1-800-789-9784 CARPET, Ceramic, Tile, 





Wood, Rugs. 5% over cost! American 
Carpet Brokers 

BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated for 
30 years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton 1-888-514-7446. 


toll free 


www.carpetsofdalton.com 
CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 


in Stock 


MILLIKEN AREA RUGS, Beautiful 


1-800-345-0478. 


Designs from Contempory, Country French to 
lraditional. Easy Maintenance, Affordable. 


usarearugs.com 


WWW.ARIZONARUG.COM Monthly 
Internet Specials, Quality Rugs, Great 


Selection and Prices. 


154 SUNSET 





CHINA/CRYSTAL/SILVER 
CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. www.chinafinders.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 


Lesley’s Lenox. www.lesleyslenox.com 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 


EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 
SILVER DEPOT, Inc. Wholesale 
sterling flatware matching. We also buy. 
1-888-567-8185. 
SILVERPLATE/STERLING Flatware. 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. Fax 1-209-634-1134. 


kinzies @ mailstation.com 





CULINARY TOURS 
CULINARY VACATIONS, hands-on 
cooking instruction in the beautiful 
countryside of Provence and Normandy, 
France and Tuscany, Italy. Call for 
1-888-636-2073, 


a free brochure 


www.culinaryvacationsinc.com 





CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
1-800-724-2548. 


Free Catalogue 


www.weathervaneandcupola.com 





DOWN PRODUCTS 


ALL ABOUT DOWN, Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 





EDUCATION/SCHOOLS 
MONTANA OUTDOOR CAREER. 
Learn from some of the Best in Montana! For 
summer or fall employment. Big Sky Packer 
& Guide School. Call: (406)847-5593 


www.elkcreekoutfitting.com 





FLOORING 
Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 


800-283-6038. www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 


widths, new and reclaimed woods. 


www.countryplank.com 





FURNITURE 

CAROLINA FURNITURE WORLDWIDE 
- FURNITURE DIRECT **** Save Up 
To 60% On Major Brands! White Glove 
Express Delivery. Immediate Quotes Call 
1-800-714-4448. 

FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 


(800) 743-9792. 


www.WarrensInteriors.com 


North Carolina. 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 


brochure. Thomasville, NC 336-472-0400. 





GARDENING 
DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How 


to grow beautiful fragrant long- 
stemmed sweet peas. Call (800) 371-0233. 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 


CA 95472. 


ORGANIC GARDEN GUIDE & Seed 
Catalog, Featuring Oriental & European 
Vegetables. Free. West Coast Seeds, 
Box780, #206-8475 Ontario Street, 
Vancouver, B.C., Canada, V5X 3E8, 





Toll-Free Fax 1-877-482-8800, 
www. westcoastseeds.com 
GIFTS 


UNIQUE COLLECTION; 100+ Images 
enables you to Design/Print Personalized 
All - Occasion Gifts that you create online 
www.PrintYou.com 

WWW.FUDGEMAIL.COM candy-filled 


cards for all occasions from $10.95. 





GOURMET FOODS 
ABSOLUTELY DECADENT unique 
specialty treats and sinfully delicious 
chocolates. www.jansweetreasures.com 
MARYLAND CRABCKAKES Lump 
Crabcakes Shipped FED-EX Overnight. No 
Fillers. Call Toll Free 1(888)539-6559 


Order On-Line www.crabcakeexpress.com 





HELP WANTED 
EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 EXT. 11797. 





REAL ESTATE 
TIMESHARE FOR Sale. Two Red 
Weeks. R.C.I. Resort. Asking $3,900 for 
Both. 602-417-0175. 












































WASHINGTON, IDAHO, Mi ON 


small to large acreages. Owner od) 
Easy terms. (800) 942-5363. 
pis QUE 


My Cotas 


Rocky @dmi.net / 
Ee 


RESORTS/RV 





ny CEVP, | 
PALM SPRINGS Resort Area - Afi ‘4 
ee bid. 

Mini-Condos: SALE or RENT. Gai 4 : 
jatsopp 


Resort, World Famous Mineral Oas. 


: AA MOUN 
Tennis & Golf Course. (800) 800-£ 
www.calientespringsresort.cor _ 


1318 
$325 Mo! E 


RETIREMENT LIVING - Dt 


Mature Living Choices - Senior Selt 





pach, Fou 


a, 
A FREE color magazine featuring } 


choices specifically for people 554.) LCOAS 


able coast to coast. Call 1-800-222a5me "™ 
| 
TRAVEL/SPECIAL EVEN, 


HAWAII - www.bookithawaii, 





ADO VA 


ic age | Four 
Activities, tours, adventures at your fil 


A NIM photos 
online! 866-4-Bookit. 


VACATION RENTALS § 


5250+ VACATION RENTALS | 
WWW. http://cyberrentals.com Homes 


mys, frepla 
bonproper 
KINO COA 
R fabulou 


binchesters 


condos direct from owners, color pk 
lowest rates. Or call 1-800-628-05 


FREE color sampler. 


AN ACH 
Accommodation Whistler by Oy 


Onl furnish 


Incredible selection, hospitality, low 


Hm dubecues 
certified owners. Discount lifts, ski | 


mt Welcom 
comprehensive discount guest sel, 
AHS. con 

Online payments, resort info, maps, se@) 
ee 7 EGO BE, 
availability, property profiles, P. t 


bodations 
info @alluradirect.com, 604-873-' is 


BToll Free | 
j 
ASPEN/ BEAVER CREEK /BREC 
RIDGE / KEYSTONE / STEAMB' 
VAIL / WINTER PARK, plus I 
VALLEY, PARK CITY and BIG | 


EAST WEST RESORTS offers th 


www.AlluraDirect.com 
UCODe! | 


selection of ski-in/ski-out, slopeside or! 


ee . , ein 
to-lift accommodations in the Ro 


888.832.7893. www.eastwestresort | 
Ad #99. ' 
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ALASKA 

7 i 

By 30, 

RIVER HOUSE on the Chill) 
luxury vacation cottage, 888-747-| Pl 


Rm \Vi f 
www.rhvacation.com 


4 eI { 
CALIFORNIA i} 
fl | ier 
BAJA’S FRIENDLY WHALES! Fet | 
March. Ecotours since 1966. 800-726 


www.bajasfrontiertours.com 
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ORNIA EQUESTRIAN Vacation 
: Spa Cottage Menu included 
-5133, CEVP, Box 102, 2491 San 
falley Blvd., Suite-1, San Ramon, 
$3 quikstop @pacbell.net 

IRNIA MOUNTAIN GETAWAYS 
Kages Group Rates Toll Free 
944-7378. 

Monthly vacation homes close 
s/beach. Fouratt-Simmons R.E. 
4-3829, www.fouratt-simmons.com 
RAL COAST - Hearst Castle, 
Shops, Wineries. Free Brochure. 
a, CA. (800) 464-0177. 
NADO VACATION 
Blocks 


House, 
y. Four to Beach. 


»)-0134 photoartz @aol.com 


OCINO Coast Beachfront Vacation 
| spas, fireplaces. 1-800-359-4649. 


bisonproperties.com 


IOCINO COAST secluded oceanfront, « 


2BR, fabulous view, 707-884-9601, 
me.rochester.1r.com/pelican/index.htm 


(ON BEACH SAN DIEGO Ocean 
front furnished vacation condos. 
barbecues, beaches & views. 
ate welcome. Day/Week/Month 
albeaches.com (800) 779-7263. 


JIEGO BEACHFRONT Resort 
modations Family Suites several 


ns Toll Free 1-877-544-7378. 


IEGO/Dei Mar area luxury condos. 
ont developments. Free brochure. 


lavestubbs.com (800) 378-8221. 


RANCISCO. B&B in San Francisco. 
my to Luxury apartment suites 
s. Edward II Inn 800-473-2846. 
sdwardiiinn 


A CRUZ County affordable luxury 
and condos. Available by weekend and 
800-260-2041. www.cheshire-rio.com 


KE TAHOE Sleeps to 90. 1 Acre 
, Hottubs, 12’ Home Theatre, Reunions, 


angs, Ski Groups. 1-800-700-2022. 


ahoegroups.com 
OE LAKEFRONT cabin south 


Great skiing. Call owner for brochure 
588-8469 or Fax 415-925-0857. 


YOSEMITE: GREAT location inside 


Yosemite Park gates. 559/642-2211 
weekdays 9-5. 
COLORADO 


REUNION IN THE ROCKIES Economy - 
Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 
Www.vacationsinc.com 

‘SKI W ER Park/Silver Creek. Rent 

Mountain Homes. Views, 

Amenities, Hotel, Condos, Hot Tubs. 

800-926-4386. SilverCreekResort.com 







FLORIDA 
NORTH CAPTIVA ISLAND — Spectacular 
Secluded Beaches. Vacation in Luxury 


Homes. Accessible Only by Boat. Water 
Taxi. Safety Harbor Club, (800) 472-7866, 


www.safetyharborclub.com 





HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 


www.vi-great-vacations.com/rentals/ 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront Cottages, 
Condominiums, Homes. Details on web at 
800hawaii.com or call 1-800-487-9833. 


Hanalei Vacations. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www.prosser-realty.com 


KAUAI FAIRWAY HOME =- 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539 http://vacationspot.com/ 
showproperty.htm?key=22947 


KAUAI POIPU Luxury Oceanfront 
home. Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New 
Coastline Cottages Toll-Free 866-641-6900. 


Oceanfront 


www.coastlinecottages.com 


CALL 1-800-542-5585 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 


WWw.poipuconnection.com 


KAUAI - POIPU’S choicest estate/ 
oceanviews, 


designer-furnished. 1(800)468-3992, 


home, breathtaking 


www.aloha.net/~rfarkas/ 


KAUAI, PRINCEVILLE: Elegant Four 
Bedroom Home. Views, Golf. 1-888-688-8408, 


http://members.home.net/rlmcg/ 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
KAUAI’S POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
condominiums with incredible sunsets. 
www-poipukapili.com 1-800-443-7714, 


MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $700/$1295 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 


MAUI BEACHFRONT HOMES. Great 
Swim Beach. Robert N. Hansen (RA) agent/ 
owner 808-879-3667, www.MauiRealEstate.net 


MAUI MAGNOLIA HOUSE Upcountry 
getaway. Couples, groups. $225/night. Toll-free: 


1-888-475-9222. www.mauimagnolia.com 


MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 


gilvv.com 


MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 


206-842-8409. www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 


1-800-326-5396. 


MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 3br2ba. 
Walk to everything. (800) 707-4599. 


Www.mauivacationhome.com 


OAHU, KAILUA’S 10 Best Vacation 
Rentals. Selected B&B’s and executive 
beach front homes. www.bnb-hawali.com 


808-263-7725. 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


WEST MAUI Private Oceanview Estate, 
SBR/S5BA, Pool, Cabana, Indonesian 
Decor! Extras! 800-646-6574. 


IDAHO 


COEUR d’ALENE Lake beachfront 
home. Vacation/family reunion, 
www.ohwy.com/id/d/drearlaw.htm 


(253)564-8106. 


COUER d’ALENE LAKE Fully 
furnished lakefront cottages, dock, canoe, 
DSS, many amenities (310)377-0442. 

(0) MONTANA 


FLATHEAD LAKE - BigFork, Montana. 





Several vacation homes: docks, sunsets. 


(406) 837-5617. 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $1000/$3,600 wkly/mo. 
406-755-1380. 

NEW MEXICO 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 
Exclusives. 1-800-358-8133. 

_ OREGON” 
CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 
_ SOUTHCAROLINA 
HILTON HEAD Island, Discover the 
beauty! Paradise 
1-800-662-7061 www.hiltonheadpip.com 

WASHINGTON 


Properties in 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.rtrv.com 


CANADA 


LUND HOTEL, Lund, BC, 5 hours north 

of Vancouver, oceanfront, full service hotel 

offering hot tub, marina, laundromat, 

general store, gas dock, boating, 

seakayaking, hiking, diving, guided tours..... 

1-877-569-3999, www.lundhotel.com 
MEXICO 


CABO MAGIC Sportfishing, 
Accommodations, Sunset Cruises and 


More! 888-475-5337 www.cabomagic.com 


CABO SAN LUCAS Vacation Villas and 
Resorts, Excellent Selection, 800-745-2226, 
www.cabovillas.com 

LOS CABOS pool, 
2BR/2BA, beachfront, $145/da. Owner 
707-584-3567. 


resort condo, 


PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 
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indow on the Wes 


By Elaine Johnson e Photograph by Douglas Merriam 





ONE-OF-A-KINOD 


m “I didn’t set out on a mission,” says Laura Chenel at her 
dairy near Sonoma, California. “I had these goats that I 
loved and needed to do something with their milk.” * That 
is how Chenel introduced French-style goat cheese to 
American palates. It took some work. Unable to find any 
American cheese makers who knew the secrets of the im- 
ported cheese she enjoyed, Chenel traveled to France in 
the early 1980s to study cheese-making techniques. Back in 
California, she began making the tangy, soft chévre that was 
to become her trademark. * At first, Chenel’s efforts 
prompted considerable skepticism. “‘Goat cheese?’ people 
would ask,” she recalls. Then she had a lucky break. Berke- 


cee 
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From goats to glory 


















ley restaurateur Alice Waters tried the cheese and ordeéi 
it on the spot. Now famous as founder of Chez Panisse, ¥ 
ters was just being discovered. Her green salad crov | 
with warm, crumb-coated goat cheese from Chenel] 
came one of Chez Panisse’s signature items. * Since the 
early days, hundreds of specialty cheese makers hig 
joined Chenel’s ranks. Meanwhile, Chenel has found 
audience for a wider range of cheeses, including more | 
bust aged varieties. “I always wanted to get people to lo} 
at a moldy cheese and say, “Yeah, I like it!’” 
Laura Chenel’s chévre is available at specialty chet 
stores and some supermarkets. 
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Audrey, anyone? 


t iis what your refrigerator looks like? Thought so. That’s why we invented Audrey. Audrey is an online family organizer, with a Qo 0 
ebook, address book and calendar. You get a new way to access preselected sites on the Internet with the turn of a dial. Plus e-mail 
u Ca send by scribbling, talking or typing. Audrey syncs with Palm™ compatible devices, and comes in five colors to match your kitchen. 3 C O MN 
more about Audrey, the new family of Ergo” products and for a listing of ISPs that work with Audrey, go to 3Com.com/ergo. Simple sets you free. 
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THERE’S SOMETHING TO BE SAID FG@a q 


THE REMOV)” 





The new Chevy” Tahoe” has an optional third-row seat that can go pretty much anywhere. Each hai 
{ 


when you aren’t carrying nine people, each half flips and folds out of the way for extra cami” 


MORE POWER, MORE ROOM, MORE SUV. 


INE RIVERS, THE BREATHTAKING VISTAS, 
THIRD-ROW SEAT. 


“Versus 1999 model. ©2000 GM Corp. Buckle up, Anrerica! 


ist over 40 pounds, has handles and is on rollers, so it’s easy to tak 


{) 


F Chevy Tahoe. It’s nowhere near anything. Call 800-950-2438 or visit chevrolet.com 








HOME 


(©) SAFETY 


It’s not just a beautifully maintained backyard, 
a playground/freezetag field/waterpark. 
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Life is an ongoing project. 


A ; | 


The Helpful Hardware Folks | 








Shop at acehardware.com or OurHouse.com 











1. Yes, but not that kind of tiles. 

2. Pergo laminate. Much more versatile. 
3. lotally remventing the look of 

the room. 

4. Youll run out of rooms long before 
you run out of design ideas. 

©. LusterGard Plus. Its like armor against 
scutts. Nobody else has it. 

6, That dish towel could be your entire 
floor-care kit. 

7. With a 25-year Wall-Io-Wall Warranty 
youre ready for anything. 

8. Start with samples of actual flooring 
you can order at pergo.com. 

9, A free idea book available on-line or 
at 1-800-33-PERGO. 

10. Breakfast. Otherwise wed propose a 
different kind of toast. 


lIiiPERGO 


The revolutionary laminate floor 
rom Sweden. 
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A savory stew baked inside a flaky crust is an idea whose 
time has come again. Here are four delicious options. 
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These cascades put on 
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you ll remember for the 
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TERRENCE McCARTHY 


From the Editor 


By Rosalie Muller Wright 


From gold to apples 


gw JULIAN, CALIFORNIA—Founded in 1869, the charming 
old mining town of Julian was named by a former Con- 
federate soldier, Drury D. Bailey, after his cousin Michael 
S. Julian. Bailey discovered gold there and started the 
Southern California gold rush just 20 years after the Sut- 
ter’s Mill discovery in Northern California. 

But the mines played themselves out fairly early in the 
new century, and by 1906 the only people who stayed on 
were those who realized that the 4,000-foot elevation was 
perfect for growing apples. These days pear orchards and 
wine grapevines dot some of the hillsides. The town cele- 
brates Apple Days from mid-September through mid- 
November, and boasts a number of apple pie bakeries. 

On weekends, Julian fills mostly with Southern Califor- 
nia day trippers. Many miss one of the best attractions— 
the Julian Pioneer Museum, located on Washington Street 
off Main Street in an original building that began life as a 
brewery and blacksmith shop. 

This small museum is crammed with memorabilia of sur- 
prising interest and quality, including California’s largest 
collection of lace made by pioneer women, obsidian arrow- 
heads, and many local Indian baskets. A 4-inch-high coil of 
thick iron, a spring of sorts, was one of many installed un- 
der the floor of the town hall so people could dance with- 
out tiring. Must have been one heck of a party town. 

Lately, Julian’s charms attract permanent residents, 
who hope to preserve the surrounding area’s bucolic am- 
bience. It would be a tragedy to see this special place 
spoiled by urban sprawl, given its natural beauty and well- 

reserved history. 
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Sometimes, you’ve got to stop and smell nat roses. So why not stop 
Vale ane the Dragon Wing Begonias or the Fiesta Tiny aaa 
you’re at it? After all, we have over 100 varieties i quality plants 


and flowers all at a guaranteed low price. 





So stop on by or visit us at lowes.com. Improving Home Improvement™ 


“See store for details. ®Lowe’s 2000. | owe's is a registered trademark of LF Corporation. Availability may vary slightly due to seasonality. Flowers shown are Purple Wave Petunias.. 
oi | 


THERE WAS A TIME 
WHEN You COULD Only BuILD IT IN YOUR 


ace . pee BT aig 


coo IIH 





What you once only dreamed possible becomes reality. Trex” Easy Care Decking. No sealing. No splinters. No lin 
é ca | 
| 


r 
| 
| 




















JL 84) XEN Paruasas syyBu jy “Du “AUedWiog xas) gonz@ 





The DECK of a Lifetime: 
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The DECK 
Of a SAS AIC 





com or call 1-800-BUY-TREX ext. 306 for a book of inspiration. 
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Celebrating cioppino in Colorado 

When my father returned from Seattle with seven Dunge- 
ness crabs in tow, we celebrated with your Quick Crab 
Cioppino (January, page 75). My father, mother, brother, 
and I were all licking our fingers with delight. 


Leticia Troppmann 
GREENWOOD VILLAGE, CO 


A memorable holiday meal 
We broke with our own traditional family menu and pre- 
pared the dinner menu from Portland’s White House Bed 
& Breakfast (“A Festive Buffet,” December, page 98). We 
had one of our most memorable Christmas dinners ever. 
PS. As a longtime Sunset subscriber, this is the first 
time I have ever written to any magazine. That’s how 
successful it was! 


Ginny Stokes 
GREELEY, CO 


Rottweilers prefer garden to doghouse 

Your article on doghouses (“Oh, You Lucky Dogs!,” Janu- 

ary, Page 86) was superb. We have a Southwest-style dog- 
‘ for our two huge rottweilers, but they prefer to 

romp in, and tear up, our gardens. I am now planting the 

hardiest ground cover I can find. 


Pat Shea 
RIMROCK, AZ 
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Snowflake patterns 
I fell in love with the doily snowflakes (“Snowflake Extray 
aganza,” December, page 121). Where can I get pattern; 
for the decorations? 
Ryta Brownin; 

SHERWOOD, O] 

Editor’s note: If you'd like to try creating patterns fro 
photographs of actual snowflakes, Gayle Judd recom 
mends the book Snow Crystals, available from Dove, 
Publications (New York, 1962; $18.95; 516/294-7000). 


Bleach in vase water 
In the January issue under “Cutting Tips from the Pros 
(“Bouquet Beauties,” page 55), you say to acidify vase wa) 
ter by adding a few drops of household bleach per gallor 
of water. Bleach is not an acid; it has a pH of nearly 14. / 
few drops will kill bacteria but not acidify the water. 


Editor’s note: You're right. Bleach doesn’t acidify water 
but it does kill bacteria. Grower Jan Weverka uses onl) 
bleach in vase water for her garden roses. 


Butterfly misidentified 
I am sure that many of your readers will recognize tha} 
the butterfly pictured on page 84 of your January issue it) 
a viceroy (photo at right), not a monarch as is captioned 
Even back here in Michigan, we can recognize the differ 
ence, but I’m also anen- 
tomologist who gradu- 
ated from UC Berkeley 
and a native Californian 
to boot. Which explains 
why I look forward to 
each new issue and save 
them all. 


eee 


Robert W. Morgan 
SAGINAW, MI 
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Send letters to Open House, Sunset Magazine, 80 Willou 
Rd., Menlo Park, CA 94025, or fax them to (650) 327 
7537. Send e-mail to openhouse@sunset.com. Includ« , 
full name, hometown, and daytime telephone number. Nt 


Subscribers and newsstand buyers alike can freely acces: 
Sunset’s archive of stories and recipes on our website 
Just go to www.sunset.com. 





NOW ALL OUR PRODUCTS COME EQUIPPED 
WITH A BUILT-IN VOTE OF CONFIDENCE. 





: lfa product bearing the seal proves to be defective within two years of purchase, Good Housekeeping will replace 
oduct or refund the purchase price. For complete details, see your local Lennox Dealer or call 1-800-9-LENNOX 


visit www.lennox.com. 


SEMAN, Soo. 


ONE LESS THING TO WORRY ABOUT? 





©2001, Lennox Industries Inc. Lennox Dealers include independ 










































































Big bang 


m@ METEOR CRATER, ARIZONA—Head east from Flagstaff, 
and Arizona gets wide and flat. But in 40 miles, you can 
turn off the interstate and drive south and there it is: 
Meteor Crater, one of the biggest holes in the ground you 
will ever see. If you are the kind of person who stays awake 
nights worrying about rocks falling from outer space, 
Meteor Crater is a necessary pilgrimage site. If you aren't 
that kind of person, 
maybe you should be. 

What happened here 
49,000 years ago? Let Dr. 
David J. Roddy, a U.S. Ge- 
ological Survey scientist 
emeritus who has studied 
the crater for decades, 
describe the scene: “Say 
you decide to take a drive 
out here in the country. 
You park your car. You 
look around. At 49,000 
years plus 10 seconds, 
you would look toward 
the east and notice a pin- 
point of light. At 49,000 
years plus 5 seconds, that light would have grown to the 
intensity of the headlight of a semi truck. At 49,000 years 
plus 1 second, you might get the impression that maybe 
you shouldn’t have driven out here.” And then? As Dr. 
Roddy puts it, “At 49,000 years, POW!” 

Today when you visit Meteor Crater, you walk with one 
of the tour guides to view that “POW!”—the result of 
more than 300,000 tons of iron-nickel meteorite, its likely 
origin the asteroid belt between Jupiter and Mars, smash- 
ing into Arizona at more than 40,000 miles per hour. “The 
collision released energy equal to 20 million tons of TNT,” 
the guide tells me in the tone of someone who has recited 


this statistic often but still finds it thrilling. “The crater is 
as deep as a 60-story building.” 

‘teor Crater is owned by descendents of Daniel Bar- 
ringer, a mini ‘ngineer who acquired the site in 1902. 
Earlicr geologists theorized that the crater was of volcanic 
origin, but Barringes was convinced it had been formed 
by a meteorite—and that if he could locate the meteorite, 
he could make a fortune mining its iron. Barringer lost a 
great deal of money trying to find the space rock, which 


we now know was largely vaporized. But he was eventu- 
ally proven right. In the 1960s, Dr. Eugene Shoemaker, 


Western Wanderings 


By Peter Fish 





Northern Arizona’s Barringer Crater is as deep as a 60-story building. 

































extrapolating from data produced at Nevada nuclear te 
sites, proved the crater was formed by a visitor from else 
where in the solar system. 

“Our Earth is one big gravitational vacuum cleaner,” Dr 
Roddy says. Meteorites rain down on us with some regu 
larity. There are nearly 200 known impact craters—th« 
largest of them is Chicxulub, off the Yucatan peninsula 
produced by the object that likely killed off the dinosaur 
65 million years ago. Despite the evidence of repeated 
Earth-meteorite collisions, Dr. Roddy believes that hu 
mankind doesn’t take thé 
threat seriously enough 
He would like to see at 
ambitious program o 
tracking—and if possi 
ble, destroying—objec 
that get too close. “It 
not a question of if thi 
Earth will be impacted if 
the future. It’s a questio 
of when.” 

I walk back to the visi 
tor center, where ther 
are displays on meteors 
comets, and the crater’ 
role in preparing Apollc 
astronauts for moot 


CHARLES O'REAR/CORBIS. 


landings. I linger at a computer simulation designed b: 
Leonard Wikberg HI and Dr. Roddy, that lets you create 
your Own meteor and crater. Depending on your meé 
teor’s size, speed, and density, impacts can range from 
50-kilometer crater to—as the game’s music swells omi) 
nously—the total destruction of the Earth. 

I send meteorites spinning into North America until thi 
10-year-old waiting behind me indicates it is his turn. I gc 
back outside to look at the real crater. In cold winter ligh 
it looks weirdly cheerful. I try to figure out why, despit« 
Dr. Roddy’s warnings, I feel weirdly cheerful too. The 
thing about Meteor Crater is that it puts things in perspec 
tive. Overdrawn checking account? Suspicious mole ot 
your left calf? They pale in significance against a 300,000 
ton satellite shooting out of the heavens to smack us. The 
Earth as giant vacuum cleaner, the universe as high-stake 
billiard game: It’s out of our hands. I look toward the east) 
scanning the bright blue sky, just in case. 


BARRINGER METEOR CRATER. $70. Off /-40, 40 miles east 
of Flagstaff, AZ; (520) 289-2362 or www.barringercrater.com. # | 


IT'S GRAND T9 STAY IN THE 
| HEART 9F THE MAGIC 















































i Welcome to the new Disney’s Grand Californian Hotel‘ a relaxing, 
" yet elegant retreat nestled in the heart of the Disneylande Resort. Wy 
Guests of this luxury hotel enjoy an exclusive entrance into the new 


of Disney’s California Adventure™ park. 


Amidst the hotel’s exquisite setting you ll find exclusive | | | 





it amenities like 24-hour Room Service, three pools, | 
] Storytelling at the Great Hearth, the Grand Piano in } 
i the Great Hall, evening childcare, a health club, and | | 





incredible dining experiences. Other Resort Hotel | 
exclusives include Early Entry and the new Ultimate 
Park Hopper Pass that allows unlimited access {| 


T™ 


park 


to Disney’s California Adventure 








and Disneylands park in the same day. 


Discover why the Disneyland Resort Hotels are 
the most magical places to stay. Call the Walt Disney 
Travel Company toll free (877) 700-DISNEY or 


book your vacation online at disneyland.com. 





| Disney 1600 South Disneyland Drive, Anaheim, California 92803-3411 
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Mickey goes to Hollywooc 


The Golden State’s greatest theme park just got even greater 


By David Lansing * Photographs by David Zaitz 
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“Uhmm ... Anaheim?” As if they would have any icq jij 

Bat where that is. vr 
Po But to his surprise, everyone knows exactly where An} ig 
ea) heim is. Many of them have even been there. “Ah ... D Mth 

When strangers ask him, “Where are ele roa etal they exclaim. ir 


rters lero “Southern California,” because it’s Tout le monde can locate Anaheim because Southe! 
mé ‘ eye fairly amorphous geographical area California’s greatest landmark is not the Hollywood sig} 
ticular city. But these Europeans always WNT a Ce Santa Monica pier, or Mission San Juan Capistrano— 
&¢xactly, in Southern, California, so he Sr Nie is the Magic Kingdom. Disneyland is to Anaheim wh 





rE iccadilly Circus is to London, Notre Dame to Paris, — All the world’s a 
imes Square to New York—a landmark synonymous _ stage at Disney’s 

a vith its location. - er ta Adventure, 

_| But here’s the irony: Disneyland has never had anything. —_ even the night sky— 

_ > do with either Anaheim or Southern California. Aes , Lela 

antasy stroll down Main Street, U.S.A., took you vor ae ; Ear LOY 








~ mall town in Missouri, where he was born, to Switzerland” the setting sun. © 
q i « : ee » ihe 
ew Orleans, and even Africa. You could escape to Polyne-_~ ye + oa 
ia in the Enchanted Tiki Room, roar through os nT aad . 
AS ee ee ee 
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ing, in a romantic fashion, key | 
ages of the Golden State: a leap 
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The Orange Stinger ride at Paradise Pier pays tribute to California’s orange crop. 


South on Splash Mountain, and fly 
over London on Peter Pan’s Flight, 
but nowhere were there any signs of 
Southern California. No surf rides, 
Spanish mission restaurants, or ani- 
matronic gray whales that had to be 
harpooned as they wiggled their 
flukes at passing boats. Disneyland 
may have been in Southern Califor- 
nia, but Southern California was not 
in Disneyland. 

All that changed—bibbidi-bobbidi- 
boo—when Disney’s new California 
Adventure opened in February. With 
one sweep of Disney’s magic wand 
(actually about 10 years of planning 
and $1.4 billion), the resort’s inge- 
nious Imagineers conjured up an il- 
lusion of the Golden State so elabo- 
rate, so fantastical, so inviting that it 
threatens to undermine decades of 
ill will carefully nurtured by millions 
of out-of-staters whose negative no- 
tions of La-La Land are as entrenched 
as their disdain for convertibles, 
blond hair, and perpetual sunshine. 


m 


Disney is gilding California’s image 

iy the state’s tourism commis- 
id never have imagined. 

t California icon to wel- 

isitors to the new 55-acre 

k is a replica of the Golden 

but in this whimsical 


version, a monorail whizzes across 
the suspension bridge. It won’t take 
long before some child, visiting San 
Francisco for the first time with his 
parents, exclaims, “Look, Mommy! 
They built a bridge here just like the 
one at Disneyland!” 


California Adventure 

There are three new components to 
the improved Disney: Downtown 
Disney, a meandering, urban enter- 
tainment zone not unlike Santa Mon- 
ica’s Third Street Promenade; Dis- 
ney’s Grand Californian, a 750-room 
upscale hotel themed as an early- 
20th-century lodge; and the center- 
piece, Disney’s California Adventure, 
which encompasses a Hollywood- 
inspired “studio backlot,” an old- 
fashioned beach boardwalk, and a 
grab-bag entertainment area called 
“The Golden State.” 

“Coming through the turnstile of 
California Adventure is like walking 
into an idealized postcard of Califor- 
nia,” says Barry Braverman, Disney’s 
executive producer for the project. 
“It’s very energetic, very welcoming.” 

Braverman is right. Like a riptide 
off Malibu, California Adventure 
pulls you into a fantasy that begins 


gray whale, a car driving throug 
giant sequoia, flying fish off Catz | 
surfers in La Jolla, the fall 

Yosemite. Like Dorothy, you d 

your jaw, gaze in wonder, and p 
claim, “We’re not in Kansas aj 
more.” Then you follow the yelli 
brick road—or, in this case, an ac 
washed concrete path inset y 

sparkles to resemble waves retre 
ing from the shoreline. 

Duck beneath the Golden G; 
Bridge, pass by a faithful reprodi 
tion of the California Zephyr (co 
plete with an original yellow loco 
tive), and suddenly you’re in a lus] 
landscaped plaza ringed with pa 
trees (of course!) and lit by a perp 
ually shining heliostat sun. 




















From here, you can follow varic 
paths to the Hollywood Pictui 
Backlot or Paradise Pier, two of Cz 
fornia Adventure’s three them 
zones, but I suggest you he 
straight for the third land, t 
Golden State, home to what will v 
doubtedly be two of the new par! 
most popular rides, Grizzly Riv 
Run and Soarin’ Over Californ| 
The latter may not have the catc 
est moniker in Disney history, 
it’s a winner nonetheless. In a har 
gliding simulator realistic enough 
make you wonder if it shouldn't 
clude air-sickness bags, riders a 
lifted 40 feet above the ground a! 
swirled around in a cinematic sv 
round-vision dome over Malil 
surfers, Lake Tahoe skiers, a) 
golfers driving dimpled balls 
Palm Springs. Adding to the 4! 
minute experience is a cool dri 
that blows in your face, redolent: 
pine, orange blossoms, or salt spri 
depending on where you are int 
journey. ; 

Grizzly River Run, a tribute to ¢ 
High Sierra, is a raft ride through 
geyser field. Lined with rock for 
tions inspired by the Devil’s Postp 
near Mammoth Mountain, the ri 
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Taste Pilots’ Grill is one of a plethora of new restaurants at Disney. 


culminates in a 21-foot plunge. These 
are what the Disney folks call “high 
light rides” and should be first on your 
agenda. Nearby are Cannery Row-like 
establishments, where in addition to 
fueling up, you can tour a tortilla fac- 
tory, a sourdough bread bakery, or 
even a fortune cookie operation. 
When you're ready for some 
slower-paced activities, head for the 
Hollywood Pictures Backlot. Here, 
Hollywood Boulevard becomes a 
movie set (though no actual filming 
will take place on the lot), with sound 
stages housing a faux animation stu- 
dio and a high-tech theater present- 
ing Disney musical revues every hour. 
Early evening is the best time to 
visit the Paradise Pier, where a loop- 
ing roller coaster, a 150-foot-tall Fer- 
ris wheel, the triple-towered Mali- 
boomer (which shoots you into the 
air), and an ocean-themed carousel 
are ail meant to conjure up images of 
a beaches like the Santa Cruz 
ind Santa Monica’s long- 
)cean Park. Under cover 
kids scream as the cata- 
coaster spins upside 


down around a giant silhouette of 
Mickey Mouse, while bells and whis- 
tles announce winners and losers at 
the midway games. 


Disney downtown 

Separating California Adventure from 
Disneyland is Downtown Disney, a 
lively commercial and retail area ac- 
cessible from outside the park (no ad- 
mission fee required). Lining a lushly 
landscaped pedestrian walkway are 
restaurants, shops, and entertain- 
ment venues including La Brea Bak- 
ery, Naples Ristorante e Pizzeria, and 
Catal Restaurant & Uva Bar, an out- 
door wine bar operated by Patina 
restaurant’s Joachim Splichal—plus 
several standout boutiques. 

But what really makes Downtown 
Disney worth a visit is its entertain- 
ment: Catch quality rock, R&B, and 
blues acts, in addition to a Sunday 
Gospel brunch at House of Blues; live 
jazz at Ralph Brennan’s Jazz Kitchen; 
Latin entertainment in a supper-club 
setting at Y Arriba! Y Arriba!; and 
sporting events from around the 

(Continued on page 28) 
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A brief history 
of Disneyland 


1955 Disneyland officially opens to | 
the public in Anaheim, California, on | 
July 17. First-day attendance: i 
28,154. 4 


1959 Vice President Richard Nixon — 
dedicates the country’s first daily 
monorail operation, a one-stop ride ; 
around Disneyland. ; 


1961 Tinker Bell makes her first 
summer flight from the peak of Mat- | 
terhorn Mountain across to Sleep- 
ing Beauty Castle. 


ae 






1963 Disney opens the Enchanted 
Tiki Room, introducing “Audio-Ani- 
matronics,” which combine syn- 
chronized mechanical movement — 
with audio effects. 


1966 New Orleans Square, Disney- 
land's first all-new “land,” opens. 


1972 Bear Country becomes the 
park’s seventh theme land; Main 
Street Electrical Parade premieres. 


1978 Mickey’s 50th birthday is cel- | 
ebrated by 91,762 guests on No- 
vember 18 and 19. 


1982 Disneyland Passport, good 
for admission and unlimited use of 
park attractions, replaces the old 
adventure coupons. 


1986 Captain EO, starring Michael — 
Jackson in a futuristic 3-D fantasy 
film, premieres in Tomorrowland. 


1987 Star Tours, aride basedon ~ 
the Star Wars trilogy, opens on Jan- 
uary 12 with a 60-hour grand open- : 
ing party—one of the biggest : 
events ever staged at Disneyland. 


1989 Splash Mountain, the most 
elaborate flume ride in the world at 
the time, opens. 


1993 Mickey gets a home with the ¢ 
opening of Toontown, Disneyland’s 
first new land in 20 years. 


1995 The park’s most expensive 
attraction to date, Indiana Jones 
Adventure, Temple of the Forbidden 7 
Eye, opens on March 3.- ; 


2001 Disney’s California Adven- 
ture, a $1.4-billion expansion adja- 
cent to Disneyland, opens on Feb- 
ruary 8. 















LL-NEW 2001 SANTA FE 


What makes this SUV stand out in a crowded marketplace? 
A sophisticated cabin. Full-time 4-wheel drive. And plenty of 
horsepower to haul whatever you want. The new Santa Fe 
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2.7-liter, 181-hp DOHC V6 Engine 
Full-time 4-wheel Drive 

ABS Brakes w/ Traction Control 
6-Speaker AM/FM/CD Stereo 

Power Windows, Locks & Mirrors 
Cruise Control 

ane) Cyd Le 

4-Speed SHIFTRONIC™ Transmission — 
TOWN AALS RA ik Cees LE 
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WITH V6 POWER, IT HAULS MORE 
THAN JUST GROCERIES. 


VN bats): |e 
DRIVING IS TTT S2 | 
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See dealer for LIMITED WARRANTY details. 
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ON THE PREMISE OF 


REPELLING WATER 


ALSO KNOWS HOW TO a 
EMBRACE IT. 





When L.L.Bean sold his first pair of Spring rains beckon us to come out for a 


boots some 80 years ago, the whole walk. And comfortable, casual L.L. Bean” 
idea was to keep the customer dry and 
protected from the elements. Life’s a little bit it...combining traditional comfort with fres 
different now. The elements are something contemporary style. Spring is calling you to | 


we embrace rather than shelter ourselves from. out and play. Call for our catalog with a 


A pool of water is an invitation to jump in. right clothing and gear—then go ¢ 


For a FREE SPRING CATALOG call 1-800-553-4288 or visit us 



















































roadside architecture a la Route 66. 


world and interactive games like ski 
racing, NASCAR driving, or profes- 
sional golf at ESPN Zone. 


The Grand Californian 

You'll want to set aside more than a 
day to visit both Disneyland and Dis- 
ney’s California Adventure, which is 


Dinosaur Jack’s Sunglass Shack at Paradise Pier is designed to resemble 





why the resort company built the im- 
pressive Grand Californian, the first 
Disney hotel located inside a theme 
park. Some rooms face the simulated 
granite peaks of Grizzly River Run; 
others look out over the coasters and 
Ferris wheel of Paradise Pier. Public 
spaces at the hotel are vaguely remi- 


niscent of Yosemite’s Ahwah 
lodge, with its oversize fireplace a 
high, exposed-beam ceilings. But 
real reason to stay here is for e: 
access to the new park: The hoa 
has its own entry gate into 
Golden State area, as well as sepa 
entrances into the center of Doy 
town Disney. 

Though rooms at the Grand C 
fornian don’t really carry through 
intended Arts and Crafts theme 
don’t expect any Stickley-inspired f 
niture—it doesn’t really matter: 
folks at Disney didn’t predict yor 
be spending a lot of time inside. ¥ 















the monorail speeding by on its w 
to Tomorrowland and the pulsatil 
lights of Paradise Pier luring you 
a ride on the California Scream 
rollercoaster, Disney thinks there 
enough attractions to keep you b 
for several days. And the sm 
money says they’re right. 








_ Disneyland travel planner 


Disneyland and Disney’s California Adventure are at 1313 Har- 

bor Blvd. in Anaheim. From |-5, exit Disneyland Dr. and follow 

___ Signs to parking. Area code is 714. 

Park hours vary tremendously, particularly in spring, when 

gates may open at 8 A.m. One day and 10 A.m. the next, and 
close anytime between 8 P.M. and midnight. Call guest informa- 
tion (781-4565) before visiting or check www.disneyland.com. 

Admission to each park costs $43 ($33 ages 3-9). Cur- 
rently, separate tickets are required for Disneyland and Dis- 
ney's California Adventure. The only exception: A park hotel 
stay entitles you to buy the Ultimate Park Hopper Passport, 
which allows unlimited park-hopping. 

A word to the wise: To avoid long waits in line outside either 
theme park, buy tickets in advance through www.disneyland. 
com. This is also a good place to check on directions, parking 
tips, showtimes, and updates on rides that might be closed for 


refurbishment during your stay. Several California Adventure 
rides, such as Grizzly River Run and Soarin’ Over California, are 
now using Fastpass, which specifies computer-assigned 


boarding times. Ca!) quest information (above) for details. 


Dining 

Michael Eisner’s recent ney reign has resulted in vastly up- 
graded food choices at the park. His gourmet touch is evident in 
Disney's California Adventure, where you'll find reasonably 
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priced Mexican food at the Cocina Cucamonga Mexican Grill 
(at the Pacific Wharf), fresh fruit at the Bountiful Valley Farmers 
Market, or protein shakes at Schmoozies in Hollywood Pic- | 
tures Backlot. There’s even Avalon Cove by Wolfgang Puck, 
at Paradise Pier. 

There’s more to be found at Downtown Disney. Go for Ca- | 
jun at Ralph Brennan’s Jazz Kitchen, upscale pizza by the | 
yard at Naples Ristorante e Pizzeria, or Mediterranean finger 
foods at Catal Restaurant & Uva Bar. | 


Lodging } 
Aside from the Grand Californian, there are two other lodging 
choices within the main park. 
Disneyland Hotel. The venerable Disneyland Hotel has trans- — 
formed much of its outdoor space into a never-never land with | 
a pirate ship, a mermaid lagoon, and tropical landscaping. 
Monorail service from here to Disneyland’s Tomorrowland is a 
plus. From $170. 520-5055. 
Disney’s Grand Californian Hotel. Rooms are small and prices 
are slightly higher than those at the other two park hotels, but — 
the location makes it worth the splurge. From $205, 520-5055. | 
Disney’s Paradise Pier Hotel. The lightly refurbished former — 
Disneyland Pacific Hotel overlooks the Paradise Pier area: The | 
new look is meant to reflect the beachfront amusement park } 
feel. From $170. 520-5055.@ 
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Some should. 





Frito-Lay Snack Kits. Fast. Fun. All in one 


Logo, FRITOS, FRITOS Logo, CHILI & SCOOPS!, FIESTA CHEESE DIP & SCOOPS!, TOSTITOS and FAST. FUN. ALL IN ONE. are trademarks used by Frito-Lay, Inc. © RECOT, Inc., 2001 
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Napa’s little savanna 


Vild.animals roam the plains at Safari 
fest, in the heart of the Wine Country 


It’s not every day that I wake up to the calls 
‘hadada ibis, or to the sight of a giraffe peer- 
1g at me through the trees. But that was how 
Started my day at Safari West, a wildlife pre- 
*rve halfway between Santa Rosa and Calis- 
yga. And that was just the beginning. 

' Founded in 1978 as a sanctuary for rare and 
adangered birds and mammals from all over 
1¢ world, 400-acre Safari West is nothing like 
Zoo or drive-through animal park. Instead, it 
‘els more like the Serengeti Plain: Antelope roam the 
illsides, Watusi cattle butt horns, zebras shade them- 
elves under oak trees, and rare birds like the Indian 
ornbill hold court in the treetops. 

if all of this sounds far-fetched, that’s because Peter 
ang doesn’t do things halfway. An incurable collector 
id experimenter, Lang first became enamored of the 
and (an African antelope) in the mid-’70s. He bought a 
air, then a whole herd. Today more than 400 mammals 
ad birds roam the hilly, oak-shaded property that Lang 
urchased in 1989, when his menagerie outgrew its origi- 
al Ventura home. 
Safari West is a member of the American Zoo and 
quarium Association, one of only 14 private institutions 
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Stay in a tent 
cabin and you 
may be treated 
to a visit bya 
docile camel. 
Later on, get 
up-close views 
of leaf- 
munching 
giraffes and, in 
the hills, herds 


of zebra. 
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to receive this coveted certification. Wildlife 
conservation and education remain the pri- 
mary focus of the preserve: Tours, which take 
place in four-wheel-drive safari vehicles, are 
led by naturalists who might teach you how tc 
distinguish horns from antlers, or point out how zebra 
stripes are the perfect camouflage under oak trees. 

But my favorite part of the day was the end, w! 
sank into bed in one of the new tent cabins right + 
grounds. Constructed with the help of a team « 
African tent-cabin architects, these lodgings ar: 
ably luxurious, with huge comfy beds, smooth 
floors, and—best of all—a natural sound syst 
of the resident birds and beasts. 

2'/-hour safari tours take place year-r nd, weather 
permitting ($48; $24 ages 16 and unde). Tent cabins 
(from $200) available Mar-Dec. 3115 /urter Creek Rd., 
Santa Rosa; (707) 579-2551 or www.s@ ariwest.com. 
— Amy McConnell 
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Slough and easy along the Cosumnes 













A preserve trail passes an acti 
Union Pacific Railroad trestle 
(left); canoeing opportunities 4 
boundless (above). 









LOST 


m Bayous in the Central Valley? A leafy tangle 
along a stretch of the Cosumnes River, halfway 


CS] SLOUGH 


\ WETLANDS 













WHERE: Take I|-5 





fo Sacramento “f — 
: Sacramento, about 20 miles 
between Sacramento and Stockton, has all the wor i y so 
; : : s i of Sacrament h 
signs of a mangrove swamp south of the Ma- TRAIL [> a Soe sa 7 
son-Dixon line > Willow ge Stockton» Twin Cities exit; go east 
inc ee ; : LOST SLOUGH 3» ¢ . Slough }))- G 
Chis watery world is part of the Cosumnes WETLANDS & ny . lena 
3 \ + miles on Franklin Blvd. 
River Preserve, a 40,000-acre sanctuary of pub- = \G 
i sien the visit : 
lic and private lands managed by the Nature visitor 9) foe ea 
ieee ; Senter iar ee FY1: Naturalist-led 
Conservancy. And what you'll miss in alliga- Dame: 
; : pet a “ Mladg, Xs walks and canoe tri 
tors you'll more than make up for in birds. In “e\ Ve aa 
a \\* are available; call the 
early spring, when winter residents overlap 05. cee Tee 
i : = preserve for details. 
with spring migrants and year-round inhabi- 6) 684 a 
; i ‘ NTACT: (91 =| 
tants, the avian count soars: No fewer than eit : NR Se ote 
be ‘per. riparian’, forest “e, 2816 or www. 
200 bird species frequent the preserve. qe er Ay rm 


Though canoe trips can give you a beavers’- 
eye view of the tree-lined waterways, you 
don’t need a paddle to enjoy the preserve. Hiking trails 
lace the central portion, where the river breaks down into 
channels and sloughs. 

Start your tour at the visitor center, where you’ll learn 
‘ history of the Cosumnes, the only remaining free- 
ing river heading west out of the Sierra. Displays ex- 
that the riparian forest is one of the last threatened 
its of a habitat that once extended its green fingers 
of the valley’s waterways. 

hundreds of volunteers have planted oaks, 
'ders, and willows. Levees once used to drain 
mland and grazing are now allowed to erode 
ul floodwaters can inundate areas again. 
unlock the treasures of the valley,” notes 

ct director for the Nature Conservancy. 





yo Stockton COsuMNES.Org. 









To see the results, pick up a 50-cent guide to the 3.3-m} 
Willow Slough Trail. From the visitor center, walk across! 
boardwalk over a freshwater tidal swamp. Look for trac 
of muskrats, minks, beavers, and river otters in the mud.| 

Where the trail hugs the edge of the slough, watch ie 
waterfowl—pintails, green-winged teals, and widgeons: | 
and listen for the machine-gun rattle of belted kingfishe) 

Continue through tangles of blackberry to the vall7 
oak forest, where trees sport nesting boxes for brillian’ 
colored wood ducks. Here, grapevines dangle from t/ 
canopy and beavers waddle through the underbrush. 

After the trail swings through a small grassland, he { 
back along the verdant slough to the visitor center parki}; 
lot, where you might feel the urge to check for alligatc| . 
under your car. — Harriot Manley | 
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Heres hat you've Wei waiting for 


HOME OF THE CANADIAN ROCKIES AND MUCH MORE. thy 
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Avian abundance 

# Courtship displays, 

the physics of flying, and 
possible migration 

routes of some of Califor- 
nia’s more than 600 bird 
species are fascinating sub- 
jects, all the more so when 
accompanied by color pho- 
tographs taken by the 
state’s best wildlife photog- 
raphers. In his new book, 
Wild Birds of California 
(Companion Press, Santa 
Barbara, 2000; $19.95; 
877/682-6657), David 
Lukas, a naturalist and Sun- 
set contributing writer, cel- 
ebrates biological and cli- 
matic diversity masterfully 
enough to make any bud- 
ding birder’s imagination 
take wing. — Becky Wiese 


Lively arts 

in Berkeley 

= March 13 and 17. In 
1968, the Berkeley Reper- 
tory Theatre occupied a 
simple storefront. Things 
have changed since then: 
This month, a new three- 
story, 600-seat theater 
premieres with a grand- 
opening dinner and perfor- 
mance of Oresteia on 
March 13. The addition 
joins an existing 401-seat 
facility as well as a theater 


SAN a ea aie 


Through March 4 
BOLINAS 

Explore the Marin County 
‘andscape courtesy of artist 
ussell Chatham. On exhibit 
Bolinas Museum and, 
ith only, at San Fran- 
North Point Gallery 
*550). Bolinas Mu- 

}) 868-2006. 
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school in the Nevo 
Education Center next 
door. Together, the three 
comprise a true perfor- 
mance complex on the Ad- 
dison Street “arts corridor” 
in downtown Berkeley. A 
free public open house on 
March 17 lets you tour the 
buildings and enjoy perfor- 
mances by local artists. Re- 
serve tour time in ad- 
vance; (510) 647-2913. 

— Chiori Santiago 


San Jose’s newest 
landmark 

m@ San Jose’s Spirit Gate is 
a bright landmark at Hes- 
ter Elementary School on 
the Alameda. Architect- 
artist Bill Gould and artist 
Glen Rogers first got the 
support of neighborhood 
groups, then planned the 
project with the help of 
historians and students, 
and hired local welders 
and tile fabricators to con- 


March 14 
SAN FRANCISCO 

A motorcycle hangs from a wire 
wrapped around a block of ice. 
The wire cuts through the ice, 
the motorcycle crashes to the 
ground, and you have science. 
It's all part of the Explorato- 
rium’s Second Wednesday se- 
ries. (415) 561-0360. 





struct the gate. Mosaics 
inspired by children’s 
drawings spiral around 
two curving, hornlike 
columns; the kids also 
came up with the 
words that adorn the 
gate’s central orb— 
words like wisdom, 
honor, and vision. “It’s a 
strong example of the col- 
laborative process,” says 
Leslie Aboud Holzman of 
the San Jose Public Art Pro- 
gram, which sponsored 
the project. Not to men- 
tion the positive spirit of 
children. 1460 The 
Alameda. San Jose Public 
Art Program: (408) 277- 
8729. — CS. 


March 23-31 

SACRAMENTO 
Expect the extraordinary at the 
ninth annual Festival of the Arts 
at California State University, 
Sacramento. Poetry readings, 
lectures, a puppet show, a 
cabaret, and a flamenco fusion 
performance are all on tap. (976) 
278-6156. 
























Saving space " 
= Up on the eastern edge 
of Black Diamond Mines _ 
Regional Preserve, far 
above the Antioch horizos 
it’s still possible to pictur 
the country as it was a cet 
tury ago, when those whe 
carved a living from these 
hills kept company with — 
deer and cougars. Today’ 
open space, however, 
could be earmarked for te 
morrow’s development, s 
informal groups such as 
Antioch Trail Masters o 
ganize hikes to encourage 
visitors to enjoy the land 
and perhaps help prese : 
it. A $5 yearly membershi 
fee keeps you informed o 
night hikes, 
backpacking 
trips, and other 
events for all sk) 
levels. For exa 
ple, a Trail Mas- 
ters hike among 
the wildflowers 
on March 25 wi 
be held in con- 
junction with 
Save Mt. Diablo 
“Month on the | 
Mountain” 
events. (925) 
778-0490 or 
www.ebtrails. 
org. — CS. 


March 24 : 
SALINAS £ 
Culinary Classic IV, at the Salli 
nas Community Center, is @ 
virtual three-ring circus of 
good eating. Sample the work 
of six chefs, taste wine from 
Monterey wineries, or buy 
items such as chef's knivesiiy | 
and vanilla. (8631) 678-3164. oi » 


f 

ABC's of Safety: Air bags. Buckle up. Children in back. Forester S shown with optional equipment. EPA estimates for the 2001 Forester AT are 22 mpg city and 27 mpg highway. 
5) mileage may vary. Test rating based on 8/98 40 mph frontal offset crash test by the Insurance Institute for Highway Safety 

ss ss 4 “3 - . 




















FORESTER 


So 


A BIGGER SPORT-UTILITY 


ISN’T ALWAYS A 
BETTER SPORT-UTILITY. 


While other sport-utilities brag about being the biggest, we think it’s more 
important to be the best. That’s why instead of making SUVs that are bigger, 
at Subaru, we focus on making SUVs that are better. Like the Subaru 

Forester. It’s better because it has full-time All-Wheel Drive. Better because 
it beats every other sport-utility tested in its class in crash tests. And better 
because it has great gas mileage and a smooth, car-like ride. So stop in for 


a test-drive, call 1-800-WANT-AWD or visit us at www.subaru.com. The 2001 


Pony Nee 
Asay Ze Penida Bat 





| | Subaru Forester. Sport-Utility Tough. Car Easy. 















































FINE WRINKLES 
BROWN SPOTS 
ROUGHNESS? 


ASK YOUR DERMATOLOGIST ABOUT RENOVA, 
FROM THE MAKERS OF RETIN-A. 


RENOVA, WITH A TOTAL 
SKIN CARE PROGRAM, WORKS. 


When sunscreens and moisturizers are not 
enough, ask your doctors about adding RENOVA. 
RENOVA is unlike any cosmetic wrinkle cream. It is 
a prescription cream that is proven to work when 
used in combination with a total skin care program 
including sunscreens and protective clothing. 

Because RENOVA is a prescription cream, you 
won't find it on any cosmetic shelf, you'll need to 
see your doctor. And while it won't work overnight, 
it can work for you. 


HOW RENOVA AND RETIN-A 
ARE THE SAME. AND DIFFERENT. 


RENOVA is a rich emollient cream whose active 
ingredient is a vitamin A derivative like the one 
rally occurring in your body. It’s called 
lreunoin. The same active ingredient in RETIN-A. 
Sut while RETIN-A is formulated for acne-prone 
NOVA is a rich emollient cream developed 
| line wrinkles, brown spots, and surface 
eaving your skin with a softer, smoother 
ile not fully understood, researchers 
|. NOVA works in the skin to reduce these 
un damage. 


Like other prescription medications, RENOVA — 
has been tested for safety and effectiveness. While i! 
will not eliminate wrinkles, repair sun damaged ski 
or reverse the aging process, it is proven to reduce 


fine wrinkles, fade brown spots, and smooth rough-; 


ness. 
When you use RENOVA, you can expect to 


experience some redness, itching, or flaking. This i) 
most often mild, and most common when treatmel: 


is started. When using RENOVA, or any cosmetic | 
wrinkle cream, you should limit exposure to the st 
and always use a sunscreen. 

RENOVA is not appropriate for everyone, so 


talk to your doctor if you are on other medications} 
pregnant or nursing. See attached information for | 


further explanation on who should or should not 


use RENOVA. RENOVA is a skin irritant. Results 0) 
use beyond 48 weeks have not been established in| 
controlled clinical trials. Clinical trials in those ove 
50 or with moderately or heavily pigmented skin | 


have not been conducted. 


Call today for your FREE information kit 


and $5 savings. 


1-800-64-RENOVA 


www. tryrenova.com 








FINE WRINKLES 





BEFORE ioe ; AFTER 





All before-after photographs are completely unretouched. esti are ae r 24 weeks treatment aa Renova and 
a total skin care program, including sun protection. Photo represents minimal improvement. 64% of patients 
experienced either minimal(40%) or moderate (24%) improvement. 36% experienced no improvement. 


BROWN SPOTS 


BEFORE AFTER 





All before-after ae ‘aphs are completely race ed Peas are after 24 eel treatment with k Re nova and 
a total skin care program, including sun protection. Photo represents moderate improvement. 65% of patients 
experienced either moderate (38%) or minimal (27%) improvement. 35% experienced no improvement. 


See following page for important information. © OPC 2001 04DD3086R 


RENOVA _ 


inoin emollient cream a0sy 
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RENOVA 


(TRETINOIN EMOLLIENT CREAM) 
0.05% 





RENOVA® (re-NO-vah) 
Generic Name: Tretinoin Emollient Cream (0.05%) 


FOR TOPICAL USE ON THE FACE ONLY 


Patient Information 

What is the Most Important Information about RENOVA? 

RENOVA is a serious medication. It does not eliminate wrinkles or repair sun-damaged skin. It may help treat 
fine wrinkles, spotty discoloration, and rough feeling skin, but it does not “cure” these conditions. RENOVA 
should only be used under supervision of your health care provider as part of a broad skin care program. This 
program should include avoiding direct sunlight (by using protective clothing and sunscreens with a minimum 
SPF of 15) and using other moisturizing facial creams that do not contain tretinoin. 


You should use RENOVA only at bedtime. Do not use drying skin care products. Use the smallest amount of 
RENOVA needed and avoid getting it in your eyes, ears, nose or mouth. 


WARNING: Do not use RENOVA if you are pregnant or attempting to become pregnant. Avoid sunlight 
and any other medicines that may increase your sensitivity to sunlight (see below). 


RENOVA has not been studied in people who are over 50 years of age or in people with moderately or darkly 
Pigmented skin. 


What is RENOVA? 
(WHAT CAN | EXPECT FROM RENOVA?) 


RENOVA is a serious medication that may help treat but will not “cure” fine wrinkles, spotty skin discoloration, 
and rough feeling skin. 


Studies show that after 24 weeks, about 30% of the people who used RENOVA for fine wrinkles or spotty 
discoloration had moderate improvement, another 35% had minimal improvement and 35% had no improvement. 
About 16% of the people who used RENOVA for rough skin had moderate improvement, 35% had minimal 
improvement, and 49% had no improvement. There is no evidence that RENOVA treats coarse skin, deep 
wrinkles, yellowing skin, or other skin care problems. 


RENOVA should be used as part of a broad skin care program. This program should include avoiding direct 
sunlight (by using protective clothing and sunscreens with a minimum SPF of 15) and using other moisturizing 
facial creams that do not contain tretinoin. Many people can achieve desired effects by using this program 
without using RENOVA. You should not use RENOVA until you have tried a broad skin treatment program 
without RENOVA. 


When you use RENOVA, improvement in fine wrinkling, spotty skin discoloration and rough skin is not immediate 
and occurs gradually over time. Generally, you may notice some effects in 3 to 4 months. The effects are usually 
most noticeable at about 6 months with little additional improvement after that time. If RENOVA treatment is 
stopped, the improvement will gradually diminish 


The safety of using RENOVA daily for more than 48 weeks has not been established 
Who Should Not Use RENOVA? 


You should not use RENOVA if you are sunburned or highly sensitive to the sun, if you have eczema, or if your 
skin is irritated. RENOVA can cause increased skin irritation and increased susceptibility to sunburn. 


Since RENOVA may make your skin more sensitive to sunlight, you should tell your health care professional if 
you are also using other medicines that increase sensitivity to sunlight because you should not be using 
RENOVA with these medicines. These include but are not limited to: thiazides (used to treat high blood pressure), 
tetracyclines, fluoroquinolones or sulfonamides (used to treat infection), and phenothiazines (used to treat serious 
emotional problems). If you are taking any prescription medicines, non-prescription medicines or using any 
facial creams, check with a health care professional to make sure they do not interact with RENOVA. 


Pregnancy Warning: Safe use during pregnancy has not been shown. There are reports of birth defects with 
laboratory animals and humans that were given tretinoin by mouth. You should not use RENOVA if you are 
pregnant or trying to become pregnant 


It is not known if RENOVA is passed to infants through breast milk. Safe use in children has not been shown. 


The safety and effectiveness of RENOVA for people over age 50 or with darker skin coloration has not 
been proven. 


How Should | Use RENOVA? 


You should apply RENOVA to your face once a day before retiring using only enough to cover the entire 
affected area lightly. Gently wash your face with a mild soap, pat the skin dry, and wait 20 to 30 minutes 
before applying RENOVA. Apply a pea-sized amount of cream to cover your entire face. You may feel a warmth 
or slight stinging when RENOVA is first applied 


You must be especially careful when applying the cream to avoid your eyes, ears, nostrils, or mouth. RENOVA 
may cause severe redness, itching, burning, stinging, and peeling if applied to these areas. 


Using larger than necessary amounts of RENOVA will not speed results and can cause an overdose. An 
overdose can result in red and peeling skin as well as some pain or discomfort 


You may use cosmetics after applying RENOVA. Make sure to clean your face thoroughly before applying 
RENOVA again 


What Should | Avoid While Using RENOVA? 


RENOVA increases your sensitivity to sunlight. Avoid sunlight as much as possible. Use protective clothing 
and a sunscreen with a minimum SPF of 15. Do not sunbathe or use sunlamps. If you are sensitive to sunlight 
or have a job that requires you to be out in the sun for long periods, you must use extreme caution. 


While using RENOVA, avoid any products that can dry or irritate the skin. For example, avoid products applied 
to the skin that contain alcohol, spices, or lime, Also, avoid cleansers, hair removal, or other products that can 
irritate the skin 


What Are the Possible Side Effects of RENOVA? 


The most common side effects are skin reactions. Itching, red, and dry skin have been reported. So have burning, 
stinging, and peeling skin. These are most often mild and are most common when treatment is started. 


How Can | Get Additional Information? 


This leaflet summarizes the most important information about RENOVA. If you would like more information, 
talk to your doctor or other health care provider. There is also a leaflet written for health professionals that your 
pharmacist can provide for you 


ORTHO 


653-10-870-5P 


DERMATOLOGICAL DIVISION 
ORTHO PHARMACEUTICAL CORPORATION 
Raritan, New Jersey 08869 


© OPC 1991 Revised February 1998 
U.S. Patents 4,603,146, 4,423,041 and 4,877,805 


Retin 


(tretinoin) NA 


PATIENT INSTRUCTIONS 


Acne Treatmer t 
IMPORTANT 


Read Directions Carefully Before Using 


Cream - Gel - Liquid 
For Topical Use Only 


‘HIS LEAFLET TELLS YOU ABOUT RETIN-A (TRETINOIN) ACNE TREATMENT AS PRESCRIBED BY 
YUR PHYSICIAN. THIS PRODUCT IS TO BE USED ONLY ACCORDING TO YOUR DOCTOR'S 
IN. TRUCTIONS, AND IT SHOULD NOT BE APPLIED TO OTHER AREAS OF THE BODY OR TO OTHER 















































GROWTHS OR LESIONS. THE LONG-TERM SAFETY AND EFFECTIVENESS OF THIS PRODUC’ 
OTHER DISORDERS HAVE NOT BEEN EVALUATED. IF YOU HAVE ANY QUESTIONS, BE SURE TO A‘ 
YOUR DOCTOR. 


WARNINGS AND PRECAUTIONS 

The effects of the sun on your skin. As you know, overexposure to natural sunlight or the artificial sunlig 
of a sunlamp can cause sunburn. Overexposure to the sun over many years may cause premature aging o 
skin and even skin cancer. The chance of these effects occurring will vary depending on skin type, the clima 
and the care taken to avoid overexposure to the sun. Therapy with RETIN-A may make your skin mo 
susceptible to sunburn and other adverse effects of the sun, so unprotected exposure to natural or artific 
sunlight should be minimized. a 

Laboratory findings. When laboratory mice are exposed to artificial sunlight, they often develop si 
tumors. These sunlight-induced tumors may appear more quickly and in greater number if the mouse is als 
topically treated with the active ingredient in RETIN-A, tretinoin. In some studies, under different conditio 
however, when mice treated with tretinoin were exposed to artificial sunlight, the incidence and rate 
development of skin tumors was reduced. There is no evidence to date that tretinoin alone will cause th} 
development of skin tumors in either laboratory animals or humans. However, investigations in this area a 
continuing. 

Use caution in the sun. When outside, even on hazy days, areas treated with RETIN-A should be prote e 
An effective sunscreen should be used any time you are outside (consult your physician for a recommendatio 
of an SPF level which will provide you with the necessary high level of protection). For extended 
exposure, protective clothing, like a hat, should be worn. Do not use artificial sunlamps while you are usin 
RETIN-A. If you do become sunburned, stop your therapy with RETIN-A until your skin has recovered. 

Avoid excessive exposure to wind or cold. Extremes of climate tend to dry or burn normal skin. Ski 
treated with RETIN-A may be more vulnerable to these extremes. Your physician can recommend ways t 
manage your acne treatment under such conditions. 

Possible problems. The skin of certain sensitive individuals may become excessively red, swoller 
blistered or crusted. If you are experiencing severe or persistent irritation, discontinue the use of RETIN-A an 
consult your physician. 

There have been reports that, in some patients, areas treated with RETIN-A developed a temporary increas’ 
or decrease in the amount of skin pigment (color) present. The pigment in these areas returned to norm: 
either when the skin was allowed to adjust to RETIN-A or therapy was discontinued. y 

Use other medication only on your physician's advice. Only your physician knows which other medication 
may be helpful during treatment and will recommend them to you if necessary. Follow the physician’ 
instructions carefully. In addition, you should avoid preparations that may dry or irritate your skin. Thes 
preparations may include certain astringents, toiletries containing alcohol, spices or lime, or certain medica te 
soaps, shampoos and hair permanent solutions. Do not allow anyone else to use this medication. Zz 

Do not use other medications with RETIN-A which are not recommended by your doctor. The medication} 
you have used in the past might cause unnecessary redness or peeling. 

If you are pregnant, think you are pregnant or are nursing an infant: No studies have been conducte! 
in humans to establish the safety of RETIN-A in pregnant women. If you are pregnant, think you are pregnan! 
or are nursing a baby, consult your physician before using this medication. 

GELS ARE FLAMMABLE. Note: Keep away from heat and flame. Keep tube tightly closed. 


AND WHILE YOU’RE ON RETIN-A THERAPY 
Use a mild, non-medicated soap. Avoid frequent washings and harsh scrubbing. Acne isn't caused by dirt, s 
no matter how hard you scrub, you can’t wash it away. Washing too frequently or scrubbing too roughly maj 
at times actually make your acne worse. Wash your skin gently with a mild, bland soap. Two or three times 
day should be sufficient. Pat skin dry with a towel. Let the face dry 20 to 30 minutes before applyini 
RETIN-A. Remember, excessive irritation such as rubbing, too much washing, use of other medications nc 
suggested by your physician, etc., may worsen your acne. 


HOW TO USE RETIN-A (TRETINOIN) 
To get the best results with RETIN-A therapy, it is necessary to use it properly. Forget about the instruction] 
given for other products and the advice of friends. Just stick to the special plan your doctor has laid out fe 
you and be patient. Remember, when RETIN-A is used properly, many users see improvement by 12 weeks 
AGAIN, FOLLOW INSTRUCTIONS - BE PATIENT — DON'T START AND STOP THERAPY ON YOUR OWN ~|Ii} 
YOU HAVE QUESTIONS, ASK YOUR DOCTOR. 


To help you use the medication correctly, keep these simple instructions in mind. 


* Apply RETIN-A once daily before bedtime, or as directed by your 
physician. Your physician may advise, especially if your skin is sensitive, 
that you start your therapy by applying RETIN-A every other night. First, 
wash with a mild soap and dry your skin gently. WAIT 20 to 30 MINUTES 
BEFORE APPLYING MEDICATION; it is important for skin to be 
completely dry in order to minimize possible irritation. 


* Itis better not to use more than the amount suggested by your physician 
or to apply more frequently than instructed. Too much may irritate the 
skin, waste medication and won't give faster or better results. 


* Keep the medication away from the corners of the nose, mouth, eyes 
and open wounds. Spread away from these areas when applying. 


* Cream: Squeeze about a half inch or less of medication onto the 
fingertip. While that should be enough for your whole face, after you have some experience with the medi| 
cation you may find you need slightly more or less to do the job. The medication should become invisibli 
almost immediately. If it is still visible, you are using too much. Cover the affected area lightly with RETIN-/ 
(tretinoin) Cream by first dabbing it on your forehead, chin and both cheeks, then spreading it over thi, 
entire affected area. Smooth gently into the skin. 


* Gel; Squeeze about a half inch or less of medication onto the fingertip. While that should be enough fo 
your whole face, after you have some experience with the medication you may find you need slightly mori 
or less to do the job. The medication should become invisible almost immediately. If it is still visible, or | 
dry flaking occurs from the gel within a minute or so, you are using too much. Cover the affected are 
lightly with RETIN-A (tretinoin) Gel by first dabbing it on your forehead, chin and both cheeks, then spreadin¢! 
it over the entire affected area. Smooth gently into the skin. ! 


* Liquid: RETIN-A (tretinoin) Liquid may be applied to the skin where acne lesions appear, spreading thé 
medication over the entire affected area, using a fingertip, gauze pad, or cotton swab. If gauze or cottor 
is employed, care should be taken not to oversaturate it to the extent that the liquid would run into area 
where treatment is not intended (such as corners of the mouth, eyes, and nose). 


* It is recommended that you apply a moisturizer or a moisturizer with sunscreen that will not aggravate you 
acne (noncomedogenic) every morning after you wash. ; 


WHAT TO EXPECT WITH YOUR NEW TREATMENT 
RETIN-A works deep inside your skin and this takes time. You cannot make RETIN-A work any faster by 
applying more than one dose each day, but an excess amount of RETIN-A may irritate your skin. Be patient 

There may be some discomfort or peeling during the early days of treatment. Some patients also notice tha 
their skin begins to take on a blush. 

These reactions do not happen to everyone. If they do, it is just your skin adjusting to RETIN-A and thi: 
usually subsides within two to four weeks. These reactions can usually be minimized by following instruction: 
carefully. Should the effects become excessively troublesome, consult your doctor. 

BY THREE TO SIX WEEKS, some patients notice an appearance of new blemishes (papules and pustuleay 
At this stage it is important to continue using RETIN-A. 

If RETIN-A is going to have a beneficial effect for you, you should notice a continued improvement in youl} 
appearance after 6 to 12 weeks of therapy. Don’t be discouraged if you see no immediate improvement. Don’) 
stop treatment at the first signs of improvement. 

Once your acne is under control you should continue regular application of RETIN-A until your physiciat 
instructs otherwise. 


tin 





IF YOU HAVE QUESTIONS 
All questions of a medical nature should be taken up with your doctor. For more information about RETIN-/ 
(tretinoin), call our toll-free number: 800-426-7762. Call between 9:00 a.m. and 3:00 p.m. Eastern Time, Monda’ 
through Friday. 


ORTHC 


DERMATOLOGICAL DIVISION 
ORTHO PHARMACEUTICAL CORPORATION 
Raritan, New Jersey 08869 


643-10-490-81 
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Mews and brews shine in Potrero Hill. Above, dogs and the people who walk them garner a glorious vista of downtown San 


Srancisco; below, Potrero Brewing Company is a standout suds emporium. 












industrial 
neighborhood is popping,” says 
brewer James Renfrew. He’s 
ght. The dotcoms and multimedia 
Dmpanies that so mightily boosted 
s fortunes over the last two years 
nay be wobbly now. But Potrero Hill 

still on a roll. Once quiet and iso- 


an Francisco’s old 





sted, it’s San Francisco’s hottest up- 
7 d-coming neighborhood, flush with 
alleries and eateries haute and hip. 
4's getting SoMa-ed,” says one local, 
‘Ppmparing it to the more completely 
fentrified South of Market district 
at lies just to the north. 
It’s an area in transition—even its 
Oundaries are tough to pin down. 
embraces the area from Potrero 
venue between 16th and 25th 
‘Vtreets east to Interstate 280. There 
’ | € still some empty warehouses and 





dip, haute Potrero Hill 


leady times come to this San Francisco neighborhood 


y Lora J. Finnegan ¢ Photographs by George Olson 


rough edges on its south side. But a 
visit reveals cool hangouts, great 
cityscapes, and pockets of restored 
Victorians. 

At the Potrero Brewing Company, 
Renfrew sums up the changing atmos- 
phere: “This area was about homeless 
people and drug- 
gies a couple years 
back when we first 
considered open- 
ing our cafe and 
brewery here. But 
we had a good feel- 
ing about the possi- 
bilities and took 
the plunge.” 


Suds and sunny skies 
The first wave of change washed 
against Potrero Hill in the 1970s, 





when industrial companies began 
moving out and artists moved in to 
carve out cool lofts and live/work 
spaces in warehouses. They discov- 
ered what Potrero Hill locals knew all 
along: The hill gets some of the sunni- 
est weather in the city (to the west, 
Twin Peaks holds back the fog) and of- 
fers some of the best views of down- 
town and the surrounding bay. 

The Anchor Brewing Company has 
been a Potrero mainstay since the late 
1970s, when Fritz Maytag (heir to the 
appliance concern) stepped in to 
save a struggling 
brewery. On a free 
tour (book ahead), 
you'll see gleaming 
old German-made 
copper brewing vats 
and state-of-the-art 
bottling lines. 

Across the street, 
the Basic Brown 
Bear Factory has been in the neighbor- 
hood for almost two decades. “When 


; 


we first got here,” co-owner Merrilee 


Woods says, “it was still industrial: 
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One factory across the street made soy 
sauce and another down the block 
roasted coffee—it sure smelled inter- 
esting!” Now the factory turns out 
some 150,000 bears and other stuffed 
animals annually. Watch the process 
on a tour, then put the final stuffing 
into your own bear. 

Prowl the neighborhood some 
evening and you can mingle with the 
cyberworld’s up-and-coming at newer 
eateries like the cavernous Gordon’s 
House of Fine Eats or the Potrero 
Brewing Company, where you can 
hang at the pool tables and sip Eng- 
lish-style ales. Over at the Metronome 
Ballroom, they’re swing-dancing and 
doing the tango. 

Some of the area’s most innovative 


Potrero Hill 
travel planner 


A good way to enjoy the views from 
Potrero Hill is by starting at McKin- 
ley Square park at Vermont and 20th 
Streets. Then wind your way down 
Vermont, which is one of the city’s 
On 
foot, head down the Vermont steps. 
Area code is 415. 


steepest and curviest streets. 


| or } ‘ \\ ber ‘ 
IS Jil Sth St; SX I / miles 
Shopping | Cy Me Te | 7 0 
2 IL Ey | Mariposa ab. j{\\____JL 
Anchor Brewing Company. i IN SAS sane ee (ed or San 
| ] | 
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This is one of the country’s | L/eRINLEY | “sll ee 
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Basic Brown Bear Factory. || 


Shop for soft toys, take a free ——L._= 


tour, and stuff your own bear. 
Tours 1 pm. daily; also 11 A.M. 
Sat. 444 De Haro; 626-0781. 

s Books 
family-friendly neighborhood 


ristopher This is a clas- 
Sic 
bookstore distinguished by the 
presence of Mavis, the store dog, 
black-and-white photos of 


old Potrero Hill. 18th and Missouri 


and by 
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theater can be found in Potrero Hill. 
Perhaps the best spot is Theater Ar- 
taud, with a year-round offering of 
cutting-edge dance, music, and drama 
(one recent program: a hip-hop rein- 
vention of Romeo and Juliet). A Trav- 
eling Jewish Theatre, part of Project 
Artaud, is also making its mark in the 
world of experimental theater, as is 
Thick Description. 

Of course, Potrero Hill is finding 
there’s a downside to transforming a 
neighborhood: As dotcoms discov- 
ered the relatively low-rent spaces, 
they’ve pushed out a number of 
artists and nonprofit companies. But 
many creative souls still remain— 
helping Potrero Hill become a headier 
brew than ever before. 


255-8802. 
Potrero Gallery. Five shops under 


Streets; 


one roof spread out in a lovely jum- 
ble of everything from Italian ceram- 
ics to Asian antiques. 1301 17th St. 


Entertainment 

Metronome Ballroom. This has be- 
come a hangout for dotcommers 
and locals alike for dance classes 









and open dance evenings. 17th and 
De Haro; 252-9000. 

Project Artaud. One of the country’s 
earliest liveAwork spaces for artists, 
Project Artaud is a steel-and-concrete 
warehouse turned performance 
space. It houses A Traveling Jewish 
















Vermont Street rivals more-famous 
Lombard for vertiginous curves. 


Theatre (470 Florida St.; 399-1809), 
this month offering See Under: Love, 
and Theater Artaud (450 Florida; 
437-2700), which presents every- | 
thing from modern dance to one-act 
plays. 499 Alabama St.; 621-4240. | 
Thick Description. An experimen: | 
tal theater company that focuses on” 
multiracial American identity. 1695 
18th; 401-8081. 


Dining i 
Daily Scoop. This ’50s-style icem 
cream parlor is a corner gather- | 
ing place for neighborhood | 
news, freshly roasted coffees, 
and extravagant ice cream sun- | 
daes. 1401 18th; 824-3975. 
Gordon’s House of Fing 
| Eats. In a former warehouse, | 
5 industrial chic decor blends 
Ewell with an eclectic menu 
f $ “lunches and dinners range 
- from vegan dishes to lamb 
chops. 500 Florida; 861-8900. 

Potrero Brewing Company. A hip | 
young crowd flocks here for outdoor } 
dining and pool tables. Classic Amer-| 
ican cuisine highlights the great 
beers; try a six-beer taster set. 535. 
Florida; 552-1967. | 
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Semen re TC SEE LUROPE 
ON YOUR OWN TERMS. 


DINE ON YOUR OWN SCHEDULE. 


FREESTYLE CRUISING OFFERS A WORLD OF CHOICE. 


With NCL, you're free to enjoy cruising more than ever before. Now you can eat when 
you want. Where you want. With who you want. Dress up. Or go resort casual. Enjoy more 
restaurants. More activities. And more freedom than any other cruise 

line. Freestyle Cruising sets you free to explore Europe at your 

own pace. Experience the best of Russia and the Baltics with 

calls in England, Germany, Estonia, Finland, Sweden, 

Denmark and two days in Russia. All without ever worrying 

about what time to get back for dinner. It's a better way to 

” fie .. cruise Europe. And it's only from Norwegian Cruise Line. 


For more information or a free brochure, see your travel agent or call 1.800.327.7030. 


12 DAYS FROM 


NORWEGIAN’ 


ak US by LN E 


Ciera 


www.ncl.com 


*Applies to select 2001 sailings. Fare is cruise only, for an inside stateroom, per person, double occupancy and includes port charges 
Departure taxes are not included. Restrictions apply. Ships’ Registry: Bahamas & Panama ©2000 Norwegian Cruise Line 
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Kayakers on a guided river tour cruise the emerald waters edging rugged walls in Topock Gorge. 


Lazing along the lower Colorado 


Broad, beautiful, and balmy in spring, this stretch of river draws paddlers and hikers to its shores 


an | 


By Matthew Jaffe « Photographs by Nik Wheeler 


e ease Our canoe out of the 

marina and glide into the 

main channel of the Col- 

orado River near Needles, California. 
A muskrat surfaces then dives 
again as the canoe settles easily into 
the 3-mph current nce we've 
floated beneath the erstate 40 


bridge and passed a g: 1g station, 


there is nothing ahead } river and 

lesert. 
Even in the early morning, the air 
dry and warm. By this poiri: in its 


the Colorado has already com- 
| most of its descent from the 
fountains. The churning red 


river that carved the Grand Canyon 
from the sandstone layers of the Col- 
orado Plateau is a placid blue here. 

Slowed by dams and spillways, 
with much of its flow siphoned off 
for users around the West, the lower 
Colorado is highly controlled. For 
anyone who has rafted the Grand 
Canyon, a visit to this stretch can 
at first be a wistful experience. It 
hardly seems possible that these 
quiet waters are the same river. 

The truth is, the lower section was 
never the raging Colorado of legend. 
In 1858—more than a decade before 
Lt. John W. Powell made his run 


down the river—Lt. Joseph C. Ivé 
led a steamship expedition uprivé 
from Yuma, Arizona, to the approx 
mate site of today’s Hoover Da 
near Las Vegas. By the 1870s, 
steamships and five barges wel 
working small ports on the lowé 
part of the river. 

However, as we paddle downrive 
it’s impossible to resist the area} 
beauty. The effect here is less surre; 
than the sometimes jarring red ro¢ 
vistas farther upstream at Lake Poy 
ell in northern Arizona and southet 
Utah. Here the river snakes alon 
low cliffs that narrow dramatically ; 


Your body is 98% water. 


lfthe other 2% is cold pizza, 






Do something good for yourself with dishes like 
Beef Portabello with red skin whipped potatoes. 


From Stouffer’s Lean Cuisine® 


lts not just lean. IT’S CUISINE: 


www.LEANCUISINE.COM 


P rethink your dinner plans” 


Do something 












good for 
yourself. 
Sn 
; Beef Portabello 



























































Topock Gorge, the stretch 
most reminiscent of the 
Grand Canyon itself. Volcanic 
rock rises into dramatic tur- 
rets and needles, and the 
river feels cut off from the 
rest of the world. 

We stop at one of the 
gorge’s beaches to take it all 
in, especially the play of col- 
ors: rusty rock, greenish wa- 
ter, golden beach, and green 
shoreline reeds. Above us 
white pelicans—perhaps 20 
of them—are riding the 
desert thermals, circling 
slowly, with their white bod- 
ies and black wings set 
sharply against a pure, cloud- 
less sky. They are a reminder 
that there is more to this 
country than just recreation. 
Although the river’s ecology has 
been greatly altered by non-native 
fish species and invasive shoreline 
grasses that have displaced the in- 
digenous willow-cottonwood forest, 
the lower Colorado remains a vital 
wildlife area, especially for wintering 
and migrating birds. 

Our moment of repose is broken 
as a large jet boat on a river tour 
comes thundering up the narrow 
canyon. Its engines echo off the 
rock, and its wake sends waves 
bouncing crazily from one side of 
the gorge to the other. Although 
Topock Gorge seems remote, it is an 
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easy powerboat run up from Lake 
Havasu City, Arizona, a mecca for wa- 
tercraft enthusiasts. 

Lake Havasu City gets its name 
from the 45-mile-long lake that 
was created behind Parker Dam 
downstream. But it gets its fame 
from one of the West’s great promo- 
tional stunts. 

Back in the 1960s, the London 
Bridge of nursery-rhyme renown 
was indeed falling down, and the 
Brits were getting ready to replace it. 
Industrialist and Lake Havasu City 
founder Robert PR McCulloch bought 
the bridge and had its 10,006 granite 
blocks shipped here to be reassem- 
bled above a channel running off the 
Colorado River—which is how a 
bridge washed by London fogs for 
136 years came to bake beneath a 
desert sun in what, during summer 
months, is one of the hottest spots in 
the United States. 

Absurd though it may seem, the 
bridge certainly put the town on the 
map. Lake Havasu has become a 
popular spring break destination. 
Viticulturally speaking, a floating col- 
lege kegger may not qualify as Bac- 
chanalia. But when the houseboats 





London Bridge is not falling down: It gracefully crosses a river inlet at Lake Havasu City. — 


line up gunwale to gunwale in 
cove thick with blue exhaust, th 
river becomes a student paradis 
and every parent’s worst nightma 
We have missed the height of sprir 
break, and as we continue to padd 
down the river, such notorious par 
spots as the muddy rise known si 
ply as “The Sandbar” are filled wi 
families. 

Farther downstream the river by 
gins to widen into Lake Havasu, a 
the parade of water scooters an 
powerboats with massive, roarif 
engines begins to increase. We stic 
close to the shoreline, finding refug 
in the placid waters of serpentir 
back bays that are off-limits to th) 
big powerboats. Catfish and _ bai 
dart through the shallows, and w 
find passages barely big enough ar) 
deep enough for our canoe. 

Huck Finn would have apprec 
ated this labyrinthine desert bayo' 
And as we return to the river for th 
final few miles to the takeout at Ca! 
tle Rock, it’s easy for us to apprecia_ 
Huck’s desire to stay out on th 
river, to go with its flows, and let ci 
ilization wait for another day. 

(Continued on page 4 








A Little Trip to the Extraordinary” 


As we continued on our climb skyward, sun-drenched vineyards were speckled over the volcanic-rich soil. There, far 
below, a friendly winemaker suggested his most cherished vintage, an international winner from ‘90. It was perfect. And 


right upon that lush, burgundy crest we paused, for we arrived upon a place like none other. We arrived in wine country. 


WASHINGTON 


www.experiencewashington.com 
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Dusky light separates desert mountain ridges rising beyond Lake Havasu. 


Lower Colorado travel planner 


The lower Colorado River is at its 
best in March and April and again in 
fall. Summers are beastly hot, but if 
you plan to spend all your time on 
the water, they can be tolerable. 

March is the peak of the spring 
break season, which extends into 
April, and the presence of so many 
party-oriented college students can 
distract from the river’s natural 
beauty. Hotel rates also tend to in- 
crease at this time. If you plan an 
overnight stay in spring, you should 
book early and check to see whether 
the hotel gets large numbers of stu- 
dents. There are plenty of good mo- 
tel and condominium rental options 
in the Lake Havasu City area; for 
lodging and general visitor informa- 
tion, call Lake Havasu Tourism Bu- 
reau at (800) 242-8278. Area code is 
520 unless noted. 


Attractions 

Bill Williams River ft | Wild- 
life Refuge. The lush green delta 
where this remote desert river emp- 
ties into the Colorado is one of the 
more beautiful spots in tie area, 
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with several viewpoints from State 
95. A 3-mile road (passable for stan- 
dard vehicles) begins .3 mile south 
of the State 95 bridge, which crosses 
the river and leads into the willow- 
cottonwood woodland. Between 
Lake Havasu City and Parker on 
State 95; 667-4144. 

Crack in the Wall Trail. A 4-mile 
round trip follows a desert wash 
into a steep-walled chute that even- 
tually opens up and leads to the 
shores of Lake Havasu. To reach the 
trailhead from Lake Havasu City, 
take State 95 south, turn right on S. 
McCulloch Blvd., and in less than 1 
mile you'll come to a parking area 
marked off by a cable. The trail be- 
gins here. For more hiking informa- 


tion, visit the Bureau of Land Man- 


agement Lake Havasu Field Office 
at 2610 Sweetwater Ave.; 505-1200, 
(888) 213-2582, or lakehavasu.az. 
blm. gov. 

London Bridge. This surreal land- 
mark can look oddly beautiful in 
the desert light at sundown. Walk 
through a park area and an English- 
style shopping district nearby. 




























McCulloch Blvd. leads. 
to bridge access. | 


for its 1930s art deco 
styling, Parker Dam is 
considered the world’s 


tours are offered, bu 
some interpretive infor- | 
mation is available on- 
site. 16 miles northeast 
of Parker; (702) 293-— 
8420 or www.lc.usbr, 
gov/~pao/parker. html. 
Topock Gorge. The best | 
way to experience the’ 
lower Colorado is by 
canoe or kayak, and the 
16-mile run from the 
Topock Gorge Marina off I-40 
through Topock Gorge to the beach 
at Castle Rock is the classic stretch. If 
you don’t have any canoeing experi- | 
ence, you should go out with a guide. 
Powerboat and personal watercraft 
traffic can be heavy at times, and it’s 
best to stay toward the left and out of 
the middle of the river for most of the — 
trip. Guided trips and rentals are_ 
available from Western Arizona Ca-— 
noe & Kayak Outfitters (WACKO) in 
Lake Havasu City (guided trips from — 
$44; rentals from $20 per day; 855- 
6414) or Topock Gorge-based Jerk-— 
water Canoe & Kayak Co. (guided 
trips from $40; rentals from $30 per — 
half-day; 800/421-7803 or www. 
jJerkwater.com). | 


Dining 
Barley Brothers Brewery & Grill: ’ 
Near London Bridge, this bustling | 
brew pub serves award-winning ; 
beers and wood-fired pizzas. 1425 | 
McCulloch; 505-7837. 
Shugrue’s Restaurant & Bar. At the 
same address as Barley Brothers, | 
Shugrue’s has more formal dining — 
and specializes in steak and seafood. | 
1425 McCulloch; 455-1400. @ 


Meet the new Mahira collection 
from Karastan. Thanks to an 
innovative sun-washing process, 
this collection brings the look and 
feel of antiquity to the modem 
world. And with Karastan, you'll 
know you’re getting rugs of 
superior quality and original * 
design. Shown: ‘Antique Oushak.’ 
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Experience 


A PLACE KNOWN 
FOR ITS 
SPLENDOR, CHARM 


AND ELEGANCE. 


AND THAT’S 
before YOU’VE EVEN 


LEFT THE SHIP. 





When you sail with Crystal Cruises, 
where you go in the world is rivaled 
only by how you go there. The ships 
themselves are modern masterpieces 
of elegance and comfort. What 
takes place on board, however, 
is equally extraordinary: from 
our imaginative cuisine, to our 
award - winning entertainment. 
All delivered with the uniquely 
friendly style of service for which 
we're famous. This is precisely why 
ruises has been voted 
“Best | arge-Ship Cruise Line” 
by readers of Condé Nast Traveler and 
“World’s B: urge Cruise Line” 


by reade1 5 « 


magazine five years in a row. To 
learn more, contact your travel 
agent or phone I-500-5820-6662 
to receive a free brochure. O; 


visit us at www.crystalc: 


CRYSTAL S@ CRUIS1 











Best of 
Balboa Park 


In San Diego, nice changes hide 
behind those venerable facades 


By Peter Jensen 


he comforting thing about 
San Diego’s Balboa Park is 
that it 
change much. But poke around a bit 


doesn’t seem to 
on your next visit and you'll see that 
a lot has been going on. Here are 
some of the highlights. 

Casa de Balboa on El Prado 
houses an expanded Museum of 
Photographic Arts (MoOPA). Quadru- 
pled in size, MoPA reopened last 
year, unveiling the park’s best 
secret: the Joan & Irwin Jacobs The- 
ater, a luxurious space that show- 
cases classic as well as new and ex- 
perimental films. Note the theater’s 
crepuscularly lit ceiling. 1649 El 
Prado (in Casa de Balboa); (619) 
238-7559. 

Also on El Prado, a restaurant 
named the Prado has opened inside 
the House of Hospitality. An instant 
hot spot—thanks to a great location 
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in the park, a menu of innovatiy 
Mediterranean-Latin fusion dishe} 
and a sizzling interior design—it r 
vives a San Diego tradition of dinir§ 
outdoors on one of the house’s hi} 
toric garden terraces. 1549 i 
Prado; 557-9441. 

In the San Diego Museum of Ajj 
don’t miss the new Museum Store) 
vast collection of books, gifts, ar 
original jewelry. 1450 El Prado; 69 
197 1 6r252-/951. | 
Adjacent to the Organ Pavilio 


| 









GLENN CORMIER (3) 


© House of Hospitality looms as 
ge as ever; the Prado is easily one 
San Diego’s most exciting new 
pStaurants; MoPA’s theater invites 


argazing. 


Ou can now sample teas from 
ound the world or have a light 


oe 


emushi lunch on the Japanese Friend- 
ip Garden’s cheery Tea Pavilion 
atio. Although the setting is a little 
ark, umbrellas cozy it up, and the 


€w into the canyon’s treetops can 
€ quite pleasant. 2215 Pan Ameri- 
wigan Way; 252-2721. 
i There’s more, of course. The park 
Weems to be holding its breath in an- 
j@cipation of the grand opening of 
e San Diego Natural History Mu- 
cum’s new wing and giant-screen 
eater, scheduled to open in April. 
(ut that’s for another visit. 
yo Free parking in lots along Presi- 
. ments Way, off Park Blvd. Balboa 
“ark Visitors Center, inside the House 
f Hospitality on El Prado: (619) 
139-0512 or www.balboapark.org. 
| 
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a Pavadise Plus! : 


Package stavts 
at just 


$3 q Night 


Kaanapali Beach features elegantly vefurbishea voowms, thvee new 


With over $70 million in venovations now fully 
completed, the Maui Mavviott Resovt on 


Aining venues, and a spectaculay 3.S-acve “Supevpool.” Our Paradise 

Plus package includes accommodations plus your choice of a vental 

caw ov daily breakfast for two, from just $3179 per night. 

Call |-800-763-|333 ov go to www.mavviott.com. ny’ 
Le 


ss 
MAUI 


Rate is plus all tax, subject to availability, 
and may change without notice. 


When you’ve comfovtable 
you can Ao anything.” 
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RESORT & OCEAN CLUB 
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Northern Arizona is where Nature continues to leave her indelible mark, 
where a seemingly unchanging still-life is, in truth, an environment 
vibrant with life and activity. People come from around the globe just to 
see Northern Arizona’s canyons. And every one of them is grand, and 
glorious enough to humble mere humanity. So come. Feel delightfully 
small while enjoying the biggest adventure of your life. 


Northern Arizona: Grand and Beyond 


La a 
as 
GRAND CANYON STATE 


To plan your Northern Arizona vacation, call 888-520-3428 
or visit www.northern-arizona.com 


AMatriott. 






































EUROPE 
RIVER CRUISES 


The Most Enjoyable & Hassle-Free Way 
) Travel through Europe. Unpack Only Once! 


see the best of Europe from her 
egendary rivers, away from busy 
lighways. Cruise through Holland, 
‘rance, Italy, Germany, Austria, 

|| Jungary and more. Choose from 

31 deluxe cruises, 7 to 14 days. Sail 
iboard Europe's best ships - max. 140 
guests. Enjoy cabins with picture win- 
lows and elegant one-seating dining. 
All shore excursions are included. 
‘rom only $1998 incl. airfare 





RUSSIA CRUISES 


The Most Enjoyable & Worry-Free Way 
to Travel through Russia. 





Experience the grandeur of Russia 
from the comfort of a cruise ship. Visit 
Moscow and St. Petersburg and cruise 
the fascinating "Waterways of the 
Czars". Choose from-12 to 16-day 
cruises aboard Russia's best ships. 

All shore excursions are 
included. From only 
$2298 incl. airfare 
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e Europe or 32-page Russia brochure 


entorcall 800-613-5436 








American Galapagos _ 


Once nearly inaccessible, amazing 
Midway Atoll now shares its splendors 


By Charles Corn 





JENNY E.ROSS MAP: KAREN MINOT 


Laysan albatross are distinctive Midway inhabitants. 


t was a balmy winter day when I 

landed on Midway Atoll. The 

first thing that struck me was the 
presence of thousands of pairs of 
plump, sleekly feathered birds, some 
black, some white, sitting on the 
ground, each pair keeping careful 
distance from the others. 

Midway Atoll is near the far north- 
west end of the Hawaiian Islands 
archipelago, some 1,200 miles from 
Honolulu. Military-run and relatively 
inaccessible to the general public for 
decades, Midway was turned over by 
the Navy to the U.S. Fish and Wildlife 
Service in 1996. Now, Midway Atoll 
National Wildlife Refuge—managed 
by the government with the help of 
the private Midway Phoenix Corpo- 
ration—is considerably easier to 
visit. Midway is a paradise for bird- 
ers, snorkelers, scuba divers, and 
those seeking a new and quieter 
Hawaiian experience. 


Gis and gooney birds 
Remnants of a sunken volcano, Mid- 


way Atoll actually consists of three 
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small islands—Sand Island, the m 
jor one, and two smaller island 
Eastern and Spit. For centuries, th 
have been breeding grounds fe 
aquatic birds whose numbers ha 
helped Midway earn the nicknar 
the American Galapagos. Birgit Wi) 
ning, director of Oceanic Society E! 
peditions (the San Francisco—basé ! 
group that sponsors many of tf 
tours to the atoll) qualifies th 
moniker by saying, “While the Gal 
pagos have a greater diversity ¢ 
plant and animal life, Midway has 
greater abundance of it.” 

The atoll was uninhabited whe 
Captain N.C. Middlebrooks disco 
ered it in 1859; the United Staté 
claimed Midway in 1867. Subs: 
quently, it became a relay station fc 
the first transpacific telegraph cabl 
(Five charming Commercial Pacif} 
Cable Buildings, dating from 19€ 
and currently in the process of b} 
ing refurbished, are among Mi) 
way’s antiquities.) In the 1930s, | 
was a stop for Pan American Ail 
ways’ famed China Clipper. But Mii) 
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way and its surrounding deep wa- 
ers are best known as the stage for 
yne of the greatest battles of World 













War Il: Many historians believe the 


Aidway in June 1942 was a turning 
point in the war. 

Today, most people visit Midway 
hrough tours sponsored by the 
Ieeanic Society. Their tours center on 
jyatural history; some are research ex- 
yeditions, which can involve hands- 
yn activities, such as bird-banding 
yrojects. Only 100 visitors are allowed 
n Midway at a time. 
When I visited, the laysan and 
»lack-footed albatross—the birds I 
spotted upon first arrival—were 
resting. Nicknamed “gooney birds” 
vy Gls for their awkward gait, alba- 
‘ross mate for life. During nesting, 
yoth male and female take turns sit- 
ing on ground-level nests until their 
ingle egg hatches. 
Birds seem to rule Midway, but 


american victory at the Battle of 


there is more to do here than observe 
them. As a former Marine Corps re- 
connaissance diver, | still love an 
hour underwater with a tank on my 
back. The 30-foot dive off the end of 
the pier showed me an array of sea 
creatures, from manta rays to green 
turtles to Galapagos sharks. You can 
also snorkel, explore Midway by golf 
cart or bicycle, and go on a guided 
expedition to Eastern Island. 

Midway does boast some civilized 
touches. The hotels are old Navy bar- 
racks that have been comfortably re- 
done. One restaurant, the Clipper 
House, is run by a young couple who 
serve superlative French fare. 

Yet the true joys here are mainly 
the natural ones. Midway swallows 
its permitted 100 visitors so com- 
pletely that you often feel you have it 
to yourself. Awed by the atoll and its 
avian inhabitants, you simply wander 
and wonder about the world in 
which we are privileged to live. 


Pacific 
Ocean 
Midway Atoll 
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Travel planner 


Midway Atoll National Wildlife Refuge 
is a 22-hour flight from Honolulu. 
Most travelers visit Midway on the 
Oceanic Society’s eight-day guided 
research and natural history expedi- 
tions, which cost from $1,682 to 
$1,890. Call (800) 326-7491 or visit 
www.oceanic-society.org. It is pOssi- 
ble to visit without joining a tour: For 
information, contact Midway Phoenix 
Corporation at (888) 643-9291 or visit 
www.midwayisland.com. # 














Always when I return here, ] 
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the first thing I must do is to 


50 anya Crag 


until its chemistry works in me 


and I know that I am home again. Wi | 





SACL | | 


ee 


Won't DNL a4 ag ae 


Low 


é Discove Zs 
Both Sides of 


A 
 . ~ NEVADA 


apa” 


we) 





“i vibe Shin ne eign 


ss 


Nevada is a land of unforgettable people and adventures. Get your free vacation planner 


by calling 1-800-NEVADA-8 or visit us online at: www.travelnevada.com. 
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Snowy 
solitude 


Escape to Nevada’s 
Spooner Lake 


By Brian Beffort 


ompared with its famous 

neighbor, Lake Tahoe, Ne- 

vada’s Spooner Lake is easy to 
overlook. Set in the mountains above 
Tahoe’s eastern shore, Spooner is only 
2 miles around—a modest gem. But 
take a pair of snowshoes or nordic 
skis, and Spooner becomes a window 
into the immense backcountry, and a 
fine end-of-winter escape. 

Easily accessible from Carson City, 
South Lake Tahoe, and Incline Village 
(each is only 10 to 12 miles away), 
Spooner Lake is one of the highlights 
of the 14,000-acre Lake Tahoe Nevada 
State Park. To start your exploration, 
stop in at the day lodge of the 
Spooner Lake Cross Country Ski Area: 
A $16 trail pass gives you access to 50 
miles of groomed ski trails and 12 
miles of packed snowshoe trails. For 
an easy tour, head for the aspen-stud- 
ded Spooner Lake Trail (2'%2 miles) or 
strike out across open Spooner Mead- 
ows (3 miles). Either way you might 
spot wildlife such as a coyote follow- 
ing rabbit tracks through fresh snow. 

For more adventure and physical 
challenge, head up North Canyon 
Trail. From here you can branch off to 
see aspen groves along Marlette Lake, 
360° views of Tahoe and the Great 
Basin from the top of Snow Valley 
Peak, or jaw-dropping panoramic 
views of Lake Tahoe, 2,200 vertical 
feet below the High Notch Trail. 
(Each of these routes is about a 10- 

nile round trip.) 

For those who want to get away 

all, the ski area rents two cozy, 
l-appointed log cabins in the for- 
ust above Spooner Lake (from 





Sky blue Lake Tahoe glimmers far below Spooner Lake nordic ski trails. 





$130). They’re set well apart along a 
short trail that you traverse on skis or 
snowshoes, carrying in your supplies 
(the farthest cabin is 2 miles from the 
lodge). There’s no running water or 
electricity, but you'll find tasteful 
craftsmanship, woodstoves, compost- 
ing toilets, propane burners, drinking 


Travel planner 
WHERE: Spooner Lake isonthe 
Nevada side of Lake Tahoe, on State | 


a 


28, Y2 mile north of U.S. 50 near 
Spooner Summit. j 
FY1: Snowshoe and nordic ski 3 
rentals and lessons are available. 
CONTACT: (888) 858-8844, (775) 
749-5349, or www.spoonerlake. — ¥ 
com for skiing, snowshoeing, and 
cabin rental; 831-0494 for state park 
information. Bic 


i 


water, utensils, lanterns, futons- 
even Kona coffee. And outside, notl 
ing but forest. 

Says Wayne DeJong, a reguk 
Spooner Lake returnee from San Frat 
cisco, “You. don’t get the amenities « 
bigger resorts, but you also don’t hay 
anybody within miles of you.” 


PARADISE 
ISN’T LOST. 
a ens 


WE’VE FOUND IT 
IN THREE 
gee a 


Which Hawaii do you long to discover? The | Z ee". MAUI 


mantic, tropical Eden for two? The exquisite luxury 

KAUAI 

#f decades past? Or perhaps it’s the land of ancient 
Polynesian legends. We've found them all—and WAIKIKI 


iptured them for you at three uniquely breathtaking 


*sorts. For reservations, contact your travel planner, Tihaea| 


‘Fplore www.hyatt.com or call the Hyatt Resort Desk. 5 hae eyeing 


" 


1800 55 HYATT il , a Feel the Hyatt Touch” 
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indy Callahan never set out to 

be a cheese maker. In the 

1980s her family bought a 

| home in the Sonoma County country- 
side, and, she says, they “got a few 
sheep to mow the pasture grasses.” 

The sheep multiplied, so the Calla- 

hans started milking them and ulti- 

mately began making sheep’s 
milk cheeses. Thus was born the 

Bellwether Farms cheese com- 

pany. “If we’d gotten a lawn 

mower back then, we wouldn’t 
be cheese makers today,” Calla- 
han says with a laugh. 

Today, Bellwether Farms is 
one of a number of small, inde- 
pendent cheese makers that 
have popped up in Northern 
California in recent years. Pro- 
ducers like these are designated 
as artisan cheese factories by the 
American Cheese Society be- 
cause they are small and use tra- 
ditional methods—with most 

work done by hand. A few allow 
you to buy products on-site and 
take tours to watch the cheese- 
making process. Scattered be- 
tween Sonoma and Crescent 
City, these small-scale manufac- 
turers produce a variety of 
cheeses, including some with 
colorful names such as Mt. Tam 
and Tomales teleme. 

One thing they have in com- 
mon: All consider cheese mak- 
ing an art. At Loleta Cheese 
Company, co-owner Carol Laffranchi 
explains, “Unlike the big computer- 
controlled factories, at ours, cheese 


makers look, feel, and smell each 


batch, because each is unique.” 

Most of these manufacturers use 
milk produced by animals fed on pas- 
ture grasses (instead of commercially 


produced grains from the feed store). 


Like winemakers discussing terroir 
(soil and site, and the fects on the 
flavors of grapes used i.» make wine), 
these artisans contend th... their prod- 
uct also gains nuances © fiavor from 
the land on which the ar ‘mals graze. 
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Say cheese 


Tasting and touring 
at Northern California’s 
artisan cheese factories 


By Lora J. Finnegan 





Wedges of cheese are displayed beneath a 


portrait of a star producer at Cowgirl Creamery. 


“What we have here is the Napa Valley 
of pasture grasses,” notes Laffranchi, 
“and it produces a more flavorful milk 
and better-quality cheese.” 

Take a tour and you’ll discover that 
the process includes a fair amount of 
backbreaking labor. Ignazio Vella of 
Sonoma’s Vella Cheese Company, 
sums it up, “Unlike winemaking, 
there’s no to making 
cheese—just hard work.” He adds, 
“But I’m 72 years old and it hasn’t hurt 
me a bit.” Neither has it hurt the deli- 
cious final product, most would agree. 

The cheeseries listed here have 


romance 




































both on-site sales and either public 
tours or viewing windows. If you can’t 
pay a visit but want to try some artisa 

cheeses, the cheeseries will let you or 
der products either by mail or on-line. 
For more information on cheese 
types, see the feature “A Renaissance 
of Western Cheeses,” on page 90 of 
the May 1999 edition of Sunset. 


Greater Bay Area 
m@ Bellwether Farms. Drive 
through the creaking metal gate 
(close it behind you), up the 
rutted country lane past a hill- 
side dotted with cows and 
sheep, and head up to the old 
red barn. You haven’t dropped 
into an episode of All Creatures 
Great and Small—you're at 
Bellwether Farms, where the! 
drive in is half the fun. The rest 
comes when you meet mem- 
bers of the Callahan family, who 
make 11 types of cheese, in- 
cluding five from sheep’s milk 
and six from cow’s milk. Most 
popular are créme fraiche (cul- 
tured cream), crescenza (a but- 
tery, soft-ripened cheese), and 
ricotta. On tours you'll get a 
quick course on artisan cheese 
making as you walk through 
the small, pristine facility and 
aging rooms. 
WHERE: 9999 Valley Ford Rd., 
Petaluma. 
SALES/TOURS: By appointment. 
CONTACT: (888) 527-8606, (707) 763- 
0993, or www.bellwethercheese.com. 


SHERRY TESLER 


@ Cowgirl Creamery. At the Cowgirl 
Creamery in Point Reyes Station, spe-. 
cialties such as fromage blanc (tangy, 
soft, and spreadable) and fresh clab- 
bered cottage cheese are made from 
organic milk. The sales case holds at 
least 60 types, many from other local 
producers. Among the most popular 
varieties here are Mt. Tam (a triple- 
cream, mold-ripened type) and Hum- 
boldt Fog (a mild goat’s milk cheese 
with a layer of decorative ash). As for 
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the company logo—a rider on a rear- 
ing horse—cheese maker Sue Conley 
says, “Hey, we’re in the Wild West and 
proud of it.” 

WHERE: 80 Fourth St. (in Tomales 
Bay Foods), Point Reyes Station. 
SALES/TOURS: Sales 10-6 Wed-Sun. 
Watch cheese making 10-1 Wed-Fri. 
CONTACT: (415) 663-9335, 663-8153, 
or www.cowgirlcreamery.com. 


@ Joe Matos Cheese Factory. In 
Santa Rosa, this family-run operation 
bears the distinctive stamp of its Old 
World owner, Joe Matos. Originally 
from the Portuguese Azores Islands, 
Matos makes only one cheese: St. 
George, a smooth, cheddarlike cheese 
from his homeland. Daughter Sylvia 
and wife, Mary, guide tours. 

WHERE: 36609 Llano Rd., Santa Rosa. 
SALES/TOURS: By appointment. 
CONTACT: (707) 584-5283. 


@ Marin French Cheese Co. When 
new owners took over recently, they 
added a few varieties but kept the 
same family-run atmosphere. French- 
style cheese has been made here 
since 1865. The company’s famous 
for brie and camembert, but don’t 
miss the breakfast cheese, flavored 
bries (pesto, jalapeno, tomato-basil), 
Schloss (pungent and nutty), and gar- 
lic quark (thick and creamy). This is a 
picture-perfect spot for a spring pic- 
nic, set at the base of a hillside next to 
a pond. In the sales room, you can 
sample and buy cheeses as well as pur- 
chase bread, picnic foods, and wine. 
WHERE: 7500 Red Hill Rd., Petaluma. 
SALES/TOURS: Sales and picnicking 
9-5 daily. Tours 10-4 daily. 

CONTACT: (800) 292-6001, (707) 762- 


6001, or www.sfnet.net/cheesefactory. 


aS 1a Cheese Factory. Founded 
in 1931 by Celso Viviani, Sonoma 
ese Factory is run today by his 
Viviani and grandson, David 
‘t's the busiest spot on the 
historic Sonoma, selling a 


re of specialty foods, picnic 


items, and wines. Fifteen types of 
cheeses are produced, including the 
mainstay Sonoma jack (in eight fla- 
vors), a dry jack called ParmaJack (a 
hard cheese for grating), and teleme. 
WHERE: 2 Spain St., Sonoma. 
SALES/TOURS: Sales 8:30-5:30 daily 
(until 6 Sat-Sun). Watch cheese mak- 
ing through long windows (Mon-Fri) 
or catch a short slide show on the 
process. 

CONTACT: (800) 535-2855, (707) 996- 
1931, or www.sonomacheese.com. 


@ Vella Cheese Company. In this 
handsome 1904 stone building, once 
a brewery, you can see every step of 





North Coast 


#@ Loleta Cheese Company. Almost 
20 years ago, the Laffranchi family — 


moved into a 1935 redwood lumber- 


yard building (they lived upstairs) to | 


create an artisan cheese factory. To- 


day they make about 20 cow’s milk | 


types, the most popular a golden, 
creamy Monterey jack; other stand- 
outs include old-fashioned (milled) 
cheddar and a smoked salmon—- 
flavored Monterey jack. 

WHERE: 252 Loleta Dr., Loleta. 


SALES/TOURS: Sales 9-5 daily. Watch — 


cheese making though tall windows. 
CONTACT: (800) 995-0453 or (707) 
733-5470. 


Bucolic hillside setting is a prime attraction at the Marin French Cheese Co. 


the process. Tours begin in a warm, 
damp room where men roll 13-pound 
bags of curds into what will become, 
after drying, 10-pound cheese wheels. 
The trip ends in an aging room 
stacked with 13,000 wheels coated 
with pepper, vegetable oil, and cocoa. 
Vella Cheese Company makes three 
types of cheese—asiago, cheddar, and 
Monterey jack; the nutty-tasting dry 
jack is peerless. 

WHERE: 315 Second St. E, Sonoma. 
SALES/TOURS: Sales 9-6 Mon-Sat, 
10-5 Sun. Tours by appointment. 
CONTACT: (800) 848-0505, (707) 938- 
3232, or www.vellacheese.com. 


@ Rumiano Cheese Co. Founded in 
1921, the company is now run by the 
third generation of Rumianos. One of 
the larger artisan operations, it pro- 
duces about 20 types of cheese, from 
flavored cheddars to Monterey jack 
and mozzarellas. The Rumianos are 
proudest of their dry Monterey jack. 
Among the more unusual cheeses are 
the raw milk cheddar and jack. 
WHERE: 511 Ninth St., Crescent City. 
SALES/TOURS: Sales 8-5 Mon-Fri. 
View the process (Mon-Fri) through 
large windows. 

CONTACT: (707) 465-1535 or www. 
rumianocheese.com. 
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| GET OUT OFTHE CITY. GET INTO THE COUNTRY. 
| WINE COUNTRY, THAT IS. 


Sonoma County Itinerary: 2 nights, 3 days 


@ Petaluma 
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. 


cs ey 
P= San Francisco 


| SONOMA 
a COUNTY 


oh The Wine Country Experience 


Stay in Sonoma County and experience more of what the Wine Country can offer. 


e Por more itineraries visit www.sonomacounty.com. 


Call 1-800-576-6662 to request a free Visitor's Guide. 
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Bridge to 
the past 


A historic downtown and new 
recreation make fast-growing 
Folsom worth a detour 


By John Poimiroo 


aintaining a bridge to the 

past is often difficult for a 

town undergoing the type 
of rapid growth that is happening in 
Folsom. But unlike many communi- 
ties, this California Gold Rush town 
that straddles the American River 22 
miles east of Sacramento manages to 
sustain its bridges—both literally and 
figuratively. 

Famous mostly for its prison, the 
town had changed little in its 145 
years—until the last decade, when a 
ring of high-tech-spurred develop- 
ment spread quickly across the fields 
and piles of mining tailings sur- 
rounding Folsom. Fortunately, the 
sudden tech rush left the town’s 
and a 
heightened community appreciation 


Gold Rush district intact, 
of Folsom’s past has emerged. 
This is embodied in a remarkable 
trio of bridges across the American 
River, the newest of which (Lake 
Natoma Crossing) opened last 
spring. The new span’s design re- 
flects the graceful arch of Folsom’s 
1916 Rainbow Bridge just upstream. 
The third bridge, Folsom Historic 





Truss Bridge—a narrow 1893 steel 
truss—was recently restored and re- 
turned to its original stone founda- 
tions for use as a pedestrian and bi- 
cycle crossing. 

Philosophically, the three bridges 
represent Folsom’s connection to 


its past while acknowledging the 


growth looming in its ‘ature. Practi- 
cally, they also make the historic 
downtown a logical stopping point 


on a looping, 10-mile bike trail that is 
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Framed by a bold red wall, the mural celebrating old town Folsom’s past as 
well as its storied bridge diverts the attention of a hard-pedaling biker. 


the newest addition to the American 
River Parkway—a waterside swath of 
riparian greenbelt stretching 32 
miles from Sacramento to Folsom 
Lake. This flat and easy loop features 
picnic areas, parks, and resting 
points where riders can stop and 
appreciate the river and the trail’s 
willow, white alder, and valley oak 
woodlands. 

At one such turnout last fall, a 
group of cyclists rested after travers- 
ing the truss bridge, as purple and 
green shadows stretched across the 
river. They had just eaten at the Lake 
Forest Café, where owner Barbara 
Rubin serves 43 types of omelets and 
fortifying sandwiches like Emily’s 
College Fund Pastrami Philly Cheese. 
The spindly black girders on the old 
bridge the cyclists had just crossed 
still bear a sign warning of a $25 fine 
for those who attempt to cross with 


more than “20 head of horses, 4 
head of cattle, or 200 sheep, hog} 
or goats.” 

It’s not just dining that makes peo} 
ple stop in Folsom. Historic Sutte} 
Street, a once-bustling Gold Rus} 
thoroughfare of iron-shuttered stont 
buildings and covered sidewalks, at 
tracts visitors for art, antiques, and 
gift hunting. 

Sutter Street became a touris 
destination long ago, yet somehow i 
doesn’t feel that way. It has n¢ 
cookie-cutter franchises in its fouf 
block commercial district, and local 
seem to shop here as often as visitors 
People come to check out the lates 
pottery offerings at Clouds, whert 
owner G.F. Cloud eagerly describe: 
the minerals he uses in his kiln acros} 
the street to color floral designs 
There are whimsical gifts and furnish 
ings at Fire & Rain Gallery, and at thé 
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Sutter Street Emporium, 
Red Riding Hood and 
thousands of other dolls 
crowd shelves in what is 
reputed to be the largest 
doll shop in California. 
The discovery of gold 
by African-American min- 
ers at Negro Bar—not far 
from the foundations of 
the new  bridge—and 
other nearby discoveries 
quickly made Folsom a 
jumping-off point for gold 
seekers. By 1856, the first 
railroad west of the Missis- 
sippi was bringing miners 
here from Sacramento. 
Folsom’s influence so- 
lidified the first 
long-distance commercial 


when 


powerhouse in the West 

was built alongside the river. Its mas- 
sive, black iron penstocks and 30-ton 
generators sit just as they did when 
the powerhouse opened, as if wait- 
ing for the switch to be thrown again. 
The hydroelectric plant, now a Na- 


Folsom travel planner 


Contact the Folsom Chamber of 
Commerce in the old Southern Pa- 
cific Depot at 200 Wool St. (916/985- 
2698 or www.folsomchamber.com). 
Area code is 916. 


Attractions 
American River Parkway bicycle 
rentals. For bike rentals and trail 
maps, stop at Bicycles Plus on the 
downtown end of the new bridge. 
From $4 per hour, $18 per day. 705 
Gold Lake Dr.; 355-8901. 
Clouds. California pottery and free 
studio tours on Saturdays. 609 Sut- 
St.; 985-3411. 
« Rain Gallery. Art and home 
ings. 705 Sutter; 553-0943. 
Mam tours. Free tours leave 
American River Water Edu- 





View through the window on Gekkeikan Sake plant 


tour reveals the sake bottling line. 


tional Historic Landmark, was closed 
in 1952; Folsom Dam and its power- 
house were finished in 1956, creat- 
ing Folsom Lake, a 12,000-acre re- 
servoir park with boating, fishing, 
hiking, camping, and biking. 


cation Center Monday through Sat- 
urday at 10, 12, and 2. 7794 Folsom 
Dam Rd.; 989-7275. 

Folsom Lake Recreation Area. 
988-0205 (park), 933-1300 (boating), 
or www.folsomlakemarina.com. 
Folsom Powerhouse State Historic 
Park. Tour this historic site Wednes- 
day through Sunday. Riley St. near 
the Rainbow Bridge; 985-4843. 
Folsom Prison Museum and In- 
mate Handicraft Store. The tiny 
museum’s cell mock-up and displays 
depict prison life. $1. Prison Rd. at 
Natoma St.; 985-2561, ext. 4589. 
Gekkeikan Sake. Taste three types 
of sake, including one invented here. 
Closed Sat-Sun. 1136 Sibley St.; 985- 
3111 or www.gekkeikan-sake.com. 
Sutter Street Emporium. Dolls and 



























Water has attracted ma 
new businesses to Fc 
som, including Gekkeikz 
Sake, maker of the vene 
ble Japanese sake. T 
company, which is s 
rounded by Japanese ga 
dens and a reflection po 
coursed by koi, hos 
tours and tastings. Hoy 
ever, the location mo 
identified with Folso 
isn’t as Zen-like. 

For a place so difficu 
to get out of, Folsom Sta 
Prison, just east of the ci 
hall, is relatively easy t 
enter. A small museum 
open for public visits, as 
an arts and crafts stor 
manned by low-risk it 


BRIAN BAER 


mates, who might explai 

how Johnny Cash got it right in h 
1968 ballad, “Folsom Prison Blues.” 
Cash isn’t the only one who hit th 
bull’s-eye. In preserving its past as" 
plans for the future, Folsom, toc 
seems to be getting it right. 


collectibles. 731 Sutter; 985-4647. 


Dining 
Bidwell Street Bistro. To-die-for | 
beef bourguignon and French onion — 
soup with gruyere gratinée are 
served at this stylish yet reasonably 
priced restaurant. Closed Sun. 1004 
E. Bidwell St.; 984-7500. ; 
Cliff House of Folsom. Lunch is the — 
best time for views of Folsom, its : 
bridges, and the American River 
from the balconies at this restau-_ 
rant. Try bay shrimp spinach salad — 
or grilled Delmonico rib sandwich. — 
9900 Greenback Lane; 989-9243. 
Lake Forest Café. Omelets star at 
this legendary breakfast spot in an 
old house. Glosed Mon-Tue. 13409 
Folsom Blvd.; 985-6780. # 
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he Power of Color 
Experience the Power at the 


re Power of Spring 
San Francisco Flower & Garden Show | 


March 21 - 25 at the Cow Palace 
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A New Perspective. 


Welcome to Spa Claremont. Here 
you ll discover 32 elegant treatment 
rooms, a soothing hydrotherapy 


circuit and exclusive “Signature 


a 


Journeys” from around the world. 
Together with panoramic views of 
San Francisco Bay, it’s all part of 


the recently restored Claremont. 
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Vacations 
that matter 


Do good, have fun, and save a 
few bucks on one of these 
great volunteer vacations 


By Catherine Guthrie 


ichard Thompson did not 

visit Yosemite National Park 

last summer to relax. No way. 
This 71-year-old Tulsa, Oklahoma, 
man had work to do. While most sep- 
tuagenarians happily puttered about 
the valley floor, Thompson made a 
beeline for Half Dome. Near the top, 
he and 11 others spent the next 10 
days clearing debris and shoring up 
trails—just one example of volunteer 
vacation programs that combine 
hard work with big rewards. 

“It’s all about giving something 
back,” says Thompson, a volunteer 
veteran with 20 such Sierra Club 
trips under his belt. A retired profes- 
sor, he relishes the chance to be out- 
doors and work with his hands. “It’s 
physical instead of intellectual,” he 
explains. “It’s a real vacation.” 

Start your planning by considering 
your level of commitment. While 
most trips last one or two weeks, 
everything from a weekend fling to a 
monthlong sojourn is possible. Next, 
list your likes and dislikes. Does 
counting blue-footed boobies sound 
like sheer bliss or Dante’s Inferno? 
Don’t know a trowel from a tern? Not 
to worry. Experience carries less 
weight than an open mind and a 
strong work ethic. People skills don’t 
hurt either. 

Finally, before signing up for that 
trip to Denali National Park, take an 
honest inventory of your travel pref- 
erences. If sheets and flush toilets 
rival oxygen on your priority list, 
stick close to civilization and prepare 
to shell out more cash. 
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Good karma can come cheap) 
Price tags range from free to $2,80)) wi! 
per person, not including transporta/}\\"' 
tion. Most trip fees include meal 
and some type of lodging or campiny 
(campers typically bring their ows 


be tax-deductible. 
The following list (prices are peli: 
trip) is a sampling of reputable group) wi 
that offer the broadest range of expe : at 
ences in great Western destinations. — 



















seedlings in Montana’s Custer N | 
tional Forest, and built hiking trails i/ 
the Wyoming section of Medicin 
Bow-Routt National Forests. 

cost: $75; camping. LENGTH: 4 
14 days. WHEN: Jan-Nov. CONTACT} 
(800) 972-8608, ext. 206, or wwy) 
americanhiking.org. 
@ Earthwatch Institute. Each yeaj 
roughly 4,000 volunteers are paire) 
with 700 teams conducting field reé 
search in 50 countries. Last sum 
mer’s domestic adventures include} 
collecting grizzly bear fur for DN) 
analysis in Montana’s Glacier Né 
tional Park, studying wildflowers i) 
Oregon’s Columbia River Gorge, an | 


| 





For more information 


Below are two good volunteer-trip 
directories: 

e Free Vacations & Bargain Adven- 
tures in the USA, by Evelyn Kaye. 
Blue Panda Publications, Boulder, 
CO, 1998; $19.95; (800) 800-8147. 
e Volunteer Vacations: Short-Term 
Adventures That Will Benefit You 
and Others, by Bill McMillon. 
Chicago Review Press, Chicago, 
1999; $16.95; (800) 888-4741. 












“J tocumenting rock art in the canyons 
pf southeast Utah. 
SST: $695-$2,895. LENGTH: 7 to 21 
Jays. WHEN: Year-round. CONTACT: 
800) 776-0188 or www.earthwatch.org. 
a Oceanic Society Expeditions. Vol- 
“Janteers are matched with research 
cientists who need help gathering 
ata for fieldwork. Many of the loca- 
ions are in environmentally re- 
(@tricted areas otherwise off-limits to 
"ourists. Most trips involve studying 
w marine wildlife and birds. Last sum- 
‘)ner, participants observed spinner 
olphins on Midway Atoll (see story 
)¥on Midway Island, page 50) and docu- 
»)nented seabirds in California. 
most: $1,150-$2,390. LENGTH: 7 to 
0) 4 days. WHEN: Year-round. CONTACT: 
w800) 326-7491 or www.oceanic- 
mpociety.org. 
(Ma Passport in Time. This program 
jun by the USDA Forest Service is one 
bf the best deals around. Archaeolo- 
sists and historians share their exper- 
4 ise as you work side by side to pre- 
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serve the nation’s past. Last summer’s 
projects included surveying a 19th- 
century mining town in Colorado, 
documenting Lewis and Clark’s jour- 
ney along the Lolo Trail in Idaho, and 
excavating the remains of abandoned 
Anasazi villages in Arizona. 

cost: Free; meals and lodging 
provided on some trips. LENGTH: 
2 to 30 days. WHEN: Year-round. 
CONTACT: (800) 281-9176 or www. 
passportintime.com 

g Sierra Club. In the spirit of founder 
John Muir, service trips—more than 
four decades old—have a dual em- 
phasis on volunteerism and conserva- 
tion. Last year’s excursions included 
removing non-native plants from 
beaches on Kauai and documenting 
petroglyphs in Arizona’s Verde Valley. 
cost: $245-$1,245; mostly camping 
but also some hostel-style lodging. 
LENGTH: 6 to 14 days. WHEN: Year- 
round. CONTACT: (415) 977-5522 or 
www.sierraclub.org/outings. 

gw University Research Expeditions 


Program. Organized by the Univer- 
sity of California, these trips also pair 
volunteers with scientists doing field- 
work, and you don’t have to be a res- 
ident of California, a student, or an 
academic to tag along. Last year’s vol- 
unteers observed the feeding habits 
of gray whales and collected artifacts 
on the site of a 19th-century village 
in southwest Colorado. 

cost: $895-$1,685. LENGTH: 14 days. 
WHEN: Mar-Sep. CONTACT: (530) 752- 
0692 or www.urep.ucdavis.edu. 

m= Wilderness Volunteers. These trips 
will test your muscles more than your 
wallet. Last year’s outings included 
trail maintenance in Arizona’s Organ 
Pipe Cactus National Monument, 
restoring a historic field station at a 
wildlife refuge in Oregon, and build- 
ing a mountain bike trail in Idaho’s 
Sawtooth National Forest. 

cost: $198; camping or dormitory- 
style lodging. LENGTH: 7 days. WHEN: 
Mar-Oct. CONTACT: (520) 556-0038 
or www.wildernessvolunteers.org. 


<x. Why spend your Hawaii 
soa) NN vacation jammedintoatiny 
a hotel room? Enjoy the 
~ Zs \ luxury of extra space and 


extra comfort in an Aston 


condominium suite for about the 


\ \ same price as the tiny hotel room. Choose from 
| \ 23 Aston condominium resorts in Waikiki, Maui, 
Kauai, and the Big Island. All are on or near 
the beach. All with daily maid service. And 
your kids stay free! That's why Aston is Hawait’s 
favorite host. 


HAWATI 


RESORTQUEST~ 


Call your travel specialist or 800-92-ASTON (922-7866). 
ASTONHOTELS.COM : some restrictions apply 
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stretch—the San Joaquin River Park- 
way—is proving the skeptics wrong. 
For the last 13 years, a Fresno-based 
environmental group called the San 
Joaquin River Parkway and Conserva- 
tion Trust has been working to re- 
store and preserve it. Along the park- | 
way, which runs from Friant Dam to } 
State 99, more than 3,000 riverside 
Gilded by the acres have been preserved. The trust 








low-riding sun, hopes to double that number in the 

riffles on a narrow next decade or so. Four parks—the 

bend of the San most recent, Wildwood Native Park, 

Joaquin River near opened last summer—now line this 

Fresno lead drifting corridor, providing a greenway on 

leloyeN cleo Molo auete a) the river that’s the lifeblood of the 
restored banks of this Central Valley. 





hard-used waterway. The trust operates on the theory 
that the more people know about the | 





river and its resources, the more en- 
MAKING A BETTER WES1 thusiastic they’ll be about saving it. 
“We want to establish a connection 





between people and the river,” ex- 


River ‘fi evival plains Steve Spratt, community out-— 


reach director for the trust. Activities 


The Central Valley’s San Joaquin River is being restored sponsored by the trust, such as 
a stretch at a time—for wildlife and for recreation cleanup days, native plant restora- 


tion projects, and guided hikes and 
canoe trips, help people rediscover 
the beauty of a river that has been so 
‘g art the reeds edging a dirt trail lows. At the river’s edge, a school of — altered by man that few people can 

a few miles below Friant Dam — small, dark fish darts away as a remember what it once looked like, 


f 


By Lisa Taggart 


AL onthe San Joaquin River near — shadow crosses the water. let alone imagine what it could once 
Fress ind you'll catch sight of a Twenty years ago few people could again become. 
ned swimming hole. Up- have imagined that the San Joaquin 
waterway descends gently _ River, a waterway that has been called Time and the river 
of small waterfalls, dodg- one of California’s most damaged, Along its 350-mile journey from the 
sulders; downstream it would ever again support wildlife Sierra to the Delta through the 


behind a thicket of wil- and recreation. But this 22-mile southern Central Valley, the San 
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nor @ recipes and information on tofu, visit us at www.vitasoy-usa.com or call 1-800-VITASOY. 


¥. may think the health benefits of 


soy have caused you to take a second 






look. Actually, it’s the taste of Azumaya 
newest item, Azumaya Baked Tofu that 
will keep you coming back for more. 

Azumaya Baked Tofu is a ready-to- 
eat and delicious alternative to meat. 
An excellent source of soy protein, it 
comes in four exciting flavors. 

a a) ] «esc renrelal co MTL MaTo) 
soy sauce and just the right touch of 
sweetness, pieces of ginger, garlic and 
sesame seeds. 

ey yale t- i em celel celal 
PIM ss olUieMmcclcclat Mm cuntelate lech 
garlic and chilies. 

¢ Mesquite flavored gives you a 
natural mesquite smoked flavor. 

° Chile Picante is marinated in a 
spicy tomato sauce, zesty with jalapefio 
chilies, cumin and oregano. 

Azumaya Baked Tofu tastes great and 
is easy-to-enjoy. Try it in sandwiches, 
tossed into salads, served over rice or 
pasta or even straight from the package. 
What are you waiting for? Pick up some 
at your nearest supermarket today! 
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Joaquin River drops 13,000 feet, 
crosses seven counties, and supports 
one of the nation’s largest agricul- 
tural economies. 

The people who’ve benefited most 
from the river haven’t always been 
kind to it. Over the years it has been 
mined, diverted, channeled, drained, 
and polluted, and it has been the 
focus of dozens of legal battles over 
how its waters should be used. Fi- 
nally, after 100 years of wrangling, the 
river—or at least parts of it—is being 
restored to a more natural state. 

The monumental job of healing 
the river will take decades and in- 
volves myriad competing interests. 
But initial steps are in the works. 
A 13-year-old lawsuit between envi- 
ronmentalists and government and 
farm interests reached a tentative 
truce in 1999 after both sides agreed 
to develop a river restoration plan. 
Getting the area’s many different 
landowners and river-users involved 
in the decision-making process is 
important to all sides. 





| 
mc 
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Cleaner water and renewed vegetation provide a happy habitat for cruising ducks. | 


“I think we’re at a point where we 
can restore some of the riparian 
habitat,” says Russ Grimes, program 
manager for the Bureau of Reclama- 
tion’s river habitat restoration pro- 
gram. He is heading a project to re- 
establish native vegetation along the 
riverbanks. “It’s just going to take an 
awful lot of community involve- 


San Joaquin River travel planner 


The San Joaquin River Parkway and 
Conservation is the best 
source of information on conserva- 


Trust 


tion efforts along the river. For 
more information on the trust, its 
lands, and its guided hikes and 
canoe trips, call (559) 248-8480 or 
go to www. riverparkway.org. 

Lake Recreation Area. A 
305-acre county park with cotton- 
wood-shaded picnic tables and 
campsites ($11), plus hiking trails, 
canoeing, and fishing along the 
river. $3 per vehicle. Off Friant 
Rd., 8 miles east of State 41. 
Fresno County parks office; (559) 
488-3004. 

San Joaquin River Parkway. The 
parkway is about 15 miles northeast 
of Fresno. Most lands and programs 
are administered by the trust. Some 
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of the trust’s lands are ecological re- 
serves open only on guided hikes. 
Canoe trips begin in May. River 
cleanup and habitat restoration 
workdays are held regularly. 
Wildwood Native Park. The park- 
way’s newest park is small at 22 
acres but provides river access. 
Closed Mon-Thu. On the northern 
side of the river in Madera 
County, off State 41. 

Woodward Park. This 300-acre 
park overlooks the river and is the 
trailhead for the Lewis S. Eaton 
Trail, which runs 5 miles along the 
Fresno County side of the river. The 
trail ends just west of Riverview 
Ranch, which is currently being re- 
stored and will open as a visitor 
center in December. $2 per vehicle. 
Off Friant near State 41. 


ment,” he says. 

Steve Chedester, whose group, | 
San Joaquin River Exchange Contrac- | 
tors Water Authority, represents wa- 
ter rights for about 2,700 farmers | 
downstream of the parkway, agrees | 
that restoration of the San Joaquin is | 
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possible, as long as the farming econ- |B jor: 


omy remains viable. “But it’s going to | 
be a long process. We’re farmers, so 
we’re used to viewing things in a 
long-term fashion,” he says. 

Dave Koehler, executive director 


of the trust, also takes a long view of | 


the river’s future, but he is quick to | 
point out that since its founding in | 
1988, the trust has accomplished | 
more than many thought would ever 
be possible—to a large extent by get- | 
ting the community involved enough’ 
to care about the San Joaquin again. 
And the trust’s efforts have inspired 


other conservation programs on the | 


San Joaquin’s tributaries. 


“The struggle to address water is- | 


sues is always going to be with us,” 
says Koehler. “I joke that I entered | 
this with some degree of naiveté; that 
if I had stopped and looked at what 
we were trying to achieve, maybe I 
would have caved in to the skeptics. 
But the river is an incredible re- 
source to have in your backyard. To 
be able to escape here is a tremen- 
dous asset.” @ 





snowshoer 


special 


Vail Valley, snowshoers have 
he run of the slopes 


Claire Walter 


hen Bruce Carey, an attor- 

ney in Vail, Colorado, went 

for a medical checkup four 

pars ago, his internist said, “Exercise 
insulin.” He took up snowshoeing. 
lost 3 inches from my middle—and 
eeded no insulin.” Carey, now 44, 
asn’t quit his day job, but he is now 
| part-time snowshoeing guide at 


‘Seaver Creek, leading gentle nature 


ours of 3 miles or so around some of 
ie resort’s mellower trails. 


+ Join one of Carey’s tours, or expe- 


ence the pleasures and benefits of 


Snowshoeing on your own at various 


xi resorts. Beaver Creek is among 


Wine tasting. 





Expansive views from McCoy Park. 


the best, with its nordic ski and snow- 
shoe center providing rental equip- 
ment and tour bookings. Another 
bonus at Beaver Creek is the Straw- 
berry Park Express, which zips you 
up to 9,820-foot-high McCoy Park— 
access point for 32 kilometers (about 
20 miles) of scenic trails maintained 
for snowshoeing and cross-country 
skiing. The all-day Ultimate Snow- 


Dinner and dessert. 


shoe Tour includes a lunch 
stop at a heated high-moun- 
tain yurt or, on warmer days, at 
Discovery Overlook, where 
you'll get a stellar view of New 
York Mountain and the mighty 
Sawatch Range. 

Snowshoers at nearby Vail 
Ski Resort can explore shel- 
tered valley trails, take an all- 
day nature tour in the back- 
country (including a catered 
picnic lunch) from the Vail 


MICHAEL LEWIS 


Cross Country Ski Center at 
Golden Peak, or join a spectac- 
ular mountaintop sunset tour. 
Vail also hosts the nation’s largest 
snowshoe event, the Snowshoe Shuf- 
fle (March 31). 

Make arrangements through Vail 
and Beaver Creek Cross Country Ski 
Centers: (970) 845-5513. Tour prices 
vary; call for details. Track access to 
McCoy Park, $20 full day. Lift ticket 
for independent snowshoeing at Vail, 
$16. Showshoe Shuffle: 920-7485. 


Burning calories. 


It’s known as the Coast Starlight. A train that transforms trips into experiences. Between L.A. and Seattle, 
you'll find fresh regional cuisine, movies and the opportunity to upgrade to a first class sleeper car. Not to 


mention the freedom of doing as much or as little as you wish. Call 1-800-USA-RAIL or your travel agent or 


STAMTRAK 


visit our website at www.amtrak.com for more information about this relaxing way to see the West Coast. 
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From Lion Valley Vineyards, you’ll get a great view of the Tualatin Valley and Mt. Hood beyond. 


Oregon’s other wines 


Make a wine-tasting detour to Washington County 


By Karl Samson 


id you know that Oregon 

makes excellent Washington 

wines? That’s right. In Ore- 
gon’s Washington County, out to the 
west of Portland among the high-tech 
companies of Silicon Forest, new 
wineries are springing up everywhere. 
If your travels take you to Portland, it’s 
worth a day’s detour to sample some 
Washington County vintages. 

Start your tour by heading west on 
U.S. 26, with a stop for breakfast at 
Sweet Oregon Grill (Cornelius Pass 
Rd. and West Union Rd., just north of 
the highway outside Hillsboro; 503 
614-8747), a retro-style eatery housed 
in a historic barn. 

Back on U.S. 26, 


otate 6 


continue west to 
From State 6, head south on 


State 47, then turn right on Kemper 


Road, left on Thatcher Road, and 
David Hill Road. Watch for 
Hill Vineyard & Winery sign 

W. David Hill Rd., Forest 
8545). 
vid Hill, head south to 

G » highlight here is 24 

Brix | ll St.; 985-3434), which 
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serves gourmet sandwiches and 
doubles as a tasting room for sev- 
eral small wineries. 

From Gaston, take East Main 
Street (S.W. Gaston Rd.) 1 mile, 
turn left on Hardebeck 
Road, then make a 
quick right onto Dixon 
Mill Road. At the end, 
turn right onto Unger 
Road, which will bring 
you to Lion Valley Vine- 
yards (weekends only; 35040 S.W. 
Unger Rd., Cornelius; 628-5458), 
known for its Pinot Noirs. 

If all this wine tasting makes you 
drowsy, take heart: There’s espresso 
nearby. In the community of Scholls 
at State 219 and State 210, you'll find 
the South Store Cafe (628-1904), a 
former country store. 

Not far from the South Store Cafe 
are two small wineries (call ahead 
for tasting appointments). Beran 
Vineyards (30088 S.W. Egger Rd., 
Hillsboro; 628-1298) produces only 
Pinot Noir; nearby is Raptor Ridge 
Winery (29090 S.W. Wildhaven Lane, 


on 
Portland 


OREGON 





Kemper Rd. . bean 















BB court 
David Hill — 
Vineyard 
& Winery tags 


- Forest 
(47) 


Cornelius 


Grove 


Dixon UA 
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Lion Valley 
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oe 


Scholls; 887-5595). 

Finally, stop for dinner @ 
the Hillsboro Pub & Grill (118 E. Ma ir 
St., Hillsboro; 640-4579), where con 
temporary American fare is pairec 
with local wines. The restaurant’: 
owner also operates Main Street Wint 
(132 E. Main St., Hillsboro; 381-5778) 
and a website (www.wines2u.com)) 
both of which specialize in Washing 
ton County wines. 
WHERE: About 15 miles west 0 
downtown Portland. 
FYI: Pick up a “Wineries of Washing 
ton County, Oregon” brochure 4! 
most area wineries or at the visitors 
bureau (800/537-3149, 503/644-5555 
Or WWwW.WCVa.Org). 














A dollop of imagination, 
two dashes of art, and the zest of 


world-class chefs. 


Fold into a fusion of regional and ethnic flare, 
blend with the freshest of ingredients, 


drizzle with essence of fun. 


Best served warm over a sunset. 








] fego is the new canvas for culinary artistry. Home to ten James Beard House chefs. 


Fog on for these chefs’ favorite 





£ 
eo every discriminating palate. recipes or call 


“i t ANDIEGO for hundreds of reasons to raise your glass. 


shee, George's at the Cove - 


www.sandiego.org 


’ M ins, Auberge - Riko Bartolome, 150 Grand Cafe - Jean-Michel Diot, Tapenade - 


Jowling, El Bizcocho - Amiko Gubbins, Parallel 33 - Bernard Guillas, The Marine Room - 
CONVENTION & 
VISITORS BUREAU 


new Van Marter, Prince of Wales - Michael Stebner, Putnam’s Grill - Martin Woesle, Mille Fleurs 
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SUMMER [S 
COMING! 


SUMMER iS 
COMING! 


Do# f wait to plan foreyour 
2001 Summer Vacations 
You will find the best 
destinations and travel 
specials right here in 
Sunset’s Summer Vacation 
Planner. 


SO get out inthe sunshine 
and play! Visit sunset.com 
and click on Travel or Links 
for more information on all 
the summer hot spots. 


Disneyland Area 


STAY AT A 


FROM °85.°° PER Room UP To 4 PEOPLE 


re 









Best Western MD Best Western 
Anaheim Inn Park Place Inn 
Best Western} git Best Western 
Pavilions Stovall's Inn 


Sie. 


HOTELS OF ANAHEIM 


Advanced Reservations F Required 
www.stovallshotels.com 
Complimentary Family Value Pack with $100 In Discounts 
for Local Restaurants, Shopping and Touris! Attractions 
Available at check-in 

MTN FLEX PASSPORTS) Available for » -vhase 
so epee Se 











Disneyland Area 


EME. 


Sunset 
Package 


$95* 











If you are vacationing in Southern California this summer, Hilton Anaheim is the | 
perfect place to stay. We are right in the heart of the Anaheim Resort within a few | 
“fun steps” of Disney’s new California Adventure™ Park and Downtown Disney. (Guests 
enjoy our free shuttle!) We have plenty of our own excitement too ‘ 
with award-winning restaurants and retail, pools and spas, and 

great activities and gifts for kids under 12 at our summertime 

Hilton Vacation Station™. * ™ 

Call now and you can enjoy the Hilton Anaheim at special Hilton 

savings. Be sure to ask for our “Sunset” family package. It’s only 


$95 per night and includes a free ice cream cone for each child Anaheim 
under 12. 


nline at www.HiltonAnaheim.com ~ 
Make Hilton Anakete your choice for summertime adventure. | 


*Package is based upon availability. Hilton Vacation Station begins on June 1, 2001 continues through Labor Day. 
777 Convention Way, Anaheim, CA 92802 
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WHATEVER YOUR PASSION 
PVCS TLS at gels 


Nestled in the cool mountains, stroll 
through Bisbee’s charming turn-of-the-century 
architecture, home to unique art galleries 
and antique and specialty shops. Enjoy the 
gracious hospitality of Bisbee’s quaint Bed 
& Breakfasts Inns and historic lodging. 
Experience Bisbee’s mining heritage at the 
Bisbee Mining Historical Museum, Arizona’s 
only Smithsonian affiliate. Visit Arizona’s 
only underground Queen Mine Tour. 


From golfing and fishing to desert tours, houseboating 
and the London Bridge, Lake Havasu offers fun in 
the sun. Short- and long-term accommodations 

include hotels, condos & RV resorts. 


Discover Bisbee — Arizona’s finest 
cultural heritage destination. 


Bisbee Chamber of Commerce 
6c Visitor Center 
P40) Box BA * Bisbee, AZ 85603 
Edo 3300 *syiviy-bisbeedrizona.com 


800-2 HAW/ASVL/ 


www.golakehavasu.com 
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Cscape the Ordinary and 
Discover the Oxtraordinary 


328 Elegantly 
Appointed Suites 


Spacious Master Suites 
with Full Kitchens 






Charming Studio Suites 
with Kitchenettes 






18-Hole Championship 
Golf Course 















Sparkling Pool 
& Poolside Cabana 


Lighted Tennis Courts 
Deluxe Fitness Center 
Trails End Bar & Grill 
Spa Treatments 
Children’s Pool 


& Playground 
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ww.visitTucson 


‘org 


ARIZONA Tucson! 


Real. Natural. Arizona. 


Metropolitan Tucson Convention & Visitors Bureau 
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Visit a’ nora dream house _ 
- on your dream vacation. Get 
~ your FREE expanded Arkansas 
_ Vacation Kit. 1-800-NATURAL — 
_ (628-8725) www.arkansas.com _ 
Arkansas, Dept. 1820, One Capitol Mall _ 
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Arizona 


Scottsdale 


for a free destination guide 
call 800-863-6055 
or visit www.scottsdalecvb.com 





British Columbia 


LET EHE JOURNEY 
BECOME YOUR DESTINATION. 


This summer, take an unforgettable day cruise 


aboard BC Ferries’ newly refurbished ferry- 
liner Queen of the North through the majestic 


Inside Passage between Port Hardy and Prince 
Rupert. Drive aboard, and make it part of your 
own tour of British Columbia and Alaska. 


www.bcferries.com 


1112 Fort Street, Victoria, B.C. 
Canada V8V 4V2 
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Central Oregon 





Central Eregon Bend: Redmond: Sisters - Sunriver 
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| a RUIN YOURSELF FOR 
| OTHER VACATIONS. 





i | 3 aia Discover the ultimate summer 
vacation experience. Call or visit 
the Central Oregon Visitors 
Association website today for our 








Central Oregon 
Visitors Association 


| 
ee : “ FREE 68-page Visitors Guide. And 
| a find yourself in our >“ 
recreation paradise. 2 
| 


1.888.283.8114 wwu,covisiters.com wuw pacamgol.com 





Oregon Coast Oregon 





Great things come 
55 New Oceanview Rooms in small packages. 


Discover 
MS Corvallis Oregon. 


e Cozy Gas Fireplace in Every Room e Fitness Area 4 P 
e Meeting Room e Steps to Oregon's Best Beaches as 
e Jacuzzi Rooms e Packages Available Gis 
e Pelican Pub & Brewery 
1-888-965-7001 www.innatcapekiwanda.com 


It’s the new place to be on the Orego 


{ 


Beach homes available 0 Y C ] 


in whole or fractional 
ownership. Call for your VILLAGE 


special Vacation Pac kage. In Beautiful Pacific City, Oregon} 


1-888-965-7801 ShorepineVillage.com OO AE ICM CoN ladle MAK Me eM st LC -r-1 


For a free guide, call 1-800-334-8118 
or visit us at www.visitcorvallis.com 








Colorado 







Your Colorado Destination |s 
me mea C eee ah 










Cafion City, 
5 Colorado is hos 
mee tO a number of 
Me attractions! 
From the } 
famous Royal q 
Gorge Bridge, — 
Buckskin Joe, — 
and exciting 
= white-water — 
rafting, to the © 
Royal Gorge 3 
Route Railroad. 
Wouldn’t you — 
rather be in 
V* Colorado? 
































Cafion City, Colorado 
HET: Lh Dy) 
www.canoncitycolorado.com 





Colorado 






Ride Colorado's Premier Railroad) 





Experience the grandeur of traveling by 
train through the spectacular scenery 
of the Royal Gorge, one of Colorado’ 
scenic treasures! 
Daily Departures: 
May 19th~October 7th, 2001 
9:00, 12:00 and 3:00 








Santa Fe Depot * Cajion City, Colorado * 
303.569.2403 © 888.724.5748 


www.royalgorgeroute.com 
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Houseboats 


on a Seven Crown Resorts 


Colorado 


Colorado 





Long Beach 
Always Room For You 
With all that's going = Z. OR 


on at the Queen 
Mary, Aquarium 
of the Pacific, 
Universal Studios 
Hollywood and 
Disneyland 
Resort, Long 
Beach is the 





Placetostay ., fron, 


Our central 
location is easy on Fan 
your drive and our Ocean Breeze 
Getaway hotel packages are easy 
on your budget. We can make it 

simple, affordable and fun to enjoy 
the best of Southern California. 


To book a vacation or for your free | 
request a free Ocean Breeze 2001 Missouri Vacation Planner. 
brochure, 04) | 
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From music shows to outdoor adventures, 
family attractions to historical sites, 
Missouri is overflowing with 
entertainment options. Vacation in 
Missouri - Where the rivers run. 


Call 1-800-519-1500 ext. 203 


Www.missouritourism.com 
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Mammoth Lakes Area Montana 


“The mountains are calling me 
and I must go.” — JOHN MUIR 


Al 
rh 
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| oy ef th 
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UCR ORCC NEM OnT One| Cech 
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r 
over men and women who long for beauty, MAMN®@ i 
POUL UMM SS COULTER To | AKE ; 


PURO Caer Mcone MN (Cont Ct rete eee terrier ns Petere tert thm ferrets 






P.O. Box i77, 
Dept. 1102-10-04 
Missoula, MT 59806 TCOUNTR 
800-338-5072 MONTANA'S TIMELESS TREASURE |) 


http://glacier.visitmt.com/sm.htm 















1-883 GO MAMMOTH 1-7OO-934- 2712 
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Mammoth Lakes Area Montana 


WINTER 


ABVEN TURE Ss 
















Midweek 






slopeside location at Mai 
Lodge and convenient lift and 


lodging packages make it the 
ideal spot for family fun. 


ne mee Sone te 


: om Pen oh momen 
& lamarack Lodge & Regort 
offers midweek getaway pack- 
ages for downhill an@ cross 
f country skiers who“enjoy the 
litude of the Lakes Basin, 


Juniper Springs & Sunstone 
Lodges are the ultimate slope- 
side indulgence! Ask about our 
Stay & Ski Free package begin- 
ning March 1, 2001. 





Call for a ; 
vacation package ~ 
800.858.5439 www.bigmtn.com 


The ultimate source for information, reservations and fun! 


300.MAMMOTH 
M aM Mo Th M i 1 6 9 Pie MANN 
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New Mexico 
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Discover the roots of Spain in America. 
Marvel at a Native American dance. 
perience the cultures of the Southwest. 


E 


Santa Fe Convention & Visitors Bureau 
800-777-2489 © 505.955.6200 


www.santafe.org 


Sunrise Springs embraces 
the combination of nature, 
art and spirit for personal 
well-being and relaxation. 
For your group meeting 

or individual retreat, 


Sunrise Springs offers 


Rail Tours 
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IW N00 Tes 


ee Sia a Lie Mee eas a cee 


CPL 4 
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New Mexico 


Sunrise Springs Inn & Retreat 
Ancient Traditions in a New Light 


M EX It C O 


a tranquil place of 
inspirational beauty. 

Call now for your free 
brochure 1-800-955-0028 
or 505-471-3600 

or visit us online at 


www.sunrisesprings.com. 





Redwood Coast 


Bern 


once in 


WO a Ge 


MONTANA'S ONLY 
TOURING RAILROAD 
1-B00-519-RAIL (7245) 
’ | Wwwemontanarailtours.com 


Sie 
Redwoods. 


Eree Travel Planner 


tie 


DAR ASU MAST e4 


346-3482 


HumsBoLot County CONVENTION & Visitons BuREAU 


Northern California 


© GOLF COURSES « ie BAY MUSEUM 


VLMa taaasiiass DED BY 





Located just minutes away from some of the most spectacular of 
nature's treasures, Redding offers some of the city pleasures that 
are not easy to leave behind, More than 2500 Hotel rooms, Bed & 
Breakfast inns, and RV parks fulfill your lodging needs while great 
eateries, shopping opportunities, museums, and entertainment 
choices provide for the other “necessities.” Discover the gateway 
to dozens of Northern California's best outdoor attractions. Treat 
yourself to the BEST of oth worlds, and make REDDING the cen- 
ter of your next vacation! Call for a free vacation planning kit. 


EDDING (800) 874-7562 or 
VeveTioN = — www.visitredding.org 


SHOPPING® ART EXHIBITS «CASINO 





HIKING ¢ BIKING e BOATING e HOUSEBOAT LAKE oueS e FISHIN 
McARTHUR-BURNEY FALLS STATE PARK ¢ SAIL OR SWIM il 


USDA Forest Service 


Heritage - 
= It’s About 
Time! 


Heritage Expeditions 
of the USDA Forest Service 


A “Windows on the Past” Adventure! 


4@ Archaeological Excavations 

4@ Wilderness Camping Skills 
4@ Horsemanship Skills 
4@ Historic Site Tours 


RESERVATIONS are required. For more 
information visit our website at 


www.fs.fed.us/recreation/heritage or 
call (530) 233-8730; FAX 233-8709 
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European River Cruises 


Have a second 
love affair 


with Europe. 


On a KD River Cruise you I 
experience the Europe you fell 
in love with. The fairytale 
castles, quaint villages and history- Gees 
cities. The fine food and wine, and that 









impressive Continental service. 

So let the romance begin. Again. See 
your travel agent or call 800-RIVER-KD 
for a free brochure. 
ity *  www.rivercruises.com 
+ a y 














River Cruises of Europe 


A division of Viking River Cruises, Ltd 





veh 
a 





n a Norwegian Coastal Voyage, your 


“entertainment” is the breathtaking scenery 
of Norway's coastline, and the excitement of | 
vering its picturesque ports and villages. 

1 a free brochure, see your travel 


call 1-800-205-3005. Or visi 


talvoyage.com. 


orwegian Coastal Voyag 


S: BOREV a « 
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Special Cruises 


HARBOR HOPPING 
ca 





Board the brand new American Eagle and visit 7 
ports of call in this one week cruise including 
Newport, Nantucket Island, Martha’s Vineyard, 
Mystic, New Bedford and Block Island. Enjoy the 
largest staterooms for this class of ship, sumptuous 
cuisine and outstanding personalized service. 





AMERICAN 
CRUISE LINES 


One Marine Park, Haddam CT 06438 
AT Tee ett 





Special Cruises 
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Just Got Better! 


Kids cruise FREE* and explore the Caribbean 
in our supervised Junior Jammers’ Club. With 
kid-friendly activities and games, your kid won't 
want to go home. 





Teenage sailors learn the ropes in our 
Cadet Program. Beautiful beaches, 
kayaking, snorkeling, 
sailing classes and 

parties are included. 
Six days start at $700. 


1-800-327-2601 


www.windjammer.com 











Windjammer 
Barefoot Cruises ss 


“Junior Jammers ages 6-12 cruise free when 
accompanied by 2 full-fare passengers 





PO. Box 190120, Dept. 33, Miami Beach, FL 33119 
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YOU CAN SEE IT FROM HERE. 


Ne, Len 


WASHINGTON STATE 


1.877.456.8372 or www.youcanseeitfromhere.com 


M 


Utah 


ae 
Ae Ae 


ALPINE HEART OF 2002.| 


Stop and smell the wildflowers in Park City, 
Utah. It's home to the venues of 26 medal t I 
events of the 2002 Olympic Winter Games 
and offers a mountain of options for 
hiking, biking, dining, shopping, events i 
and art. And it's all just 45 minutes from | 
the Salt Lake International Airport. 1 


| 
} 


Visit www.parkcityinfo.com or call 
800-453-1360 for your FREE 
Vacation Planner. 


park @eity | 





Washington 


a eRe) Sa) 


T) reak away from the stress of your 

FE daily routine and spend a few days 
unwinding in Bellingham and Whatcom 
County. From spy-hopping whales to 
watertront strolls, mountain treks and 
year ‘round golf, there’s plenty of oppor- 
tunity to rejuvenate your spirit. 


Visitor Information 


800-487-2032 


www.bellingham.org 


ff Zap Pellingham 


ashington 
Let Us Surprise You! 


Wyoming 


HIS SHOWS STERN 
ETTORE. 


HIS TOWN STILL IS. 


Even 100 years after his heyday, Buffalo Bill’s 
Wild West spirit lives on in Cody, Wyoming. For 
a taste of the West, watch the Cody Nite Rodeo, 
stay in one of our dude ranches or lodges, or tour 


Trail Town and the Buffalo Bill Historical Center. 
mY ELLOWSTONE COUNTRY #™® 


836 Sheridan Avenue, Cody, WY 82414 
www.pctc.org * 800-393-2639 








Washington 


OSA RIO. 


RESORT & S§PA 


He wer for an early Enea hike. 


| went to sunrise yo 


Are we: both ckcovered the rewensting. sprit of Rosario Resort & Spa ct off the: coact 
of Washington on Orcas lane, this reaxing waterfront resort «— the perfect Spot for a 
cuvwver farvily getaway, Whik. the kick were, off enjoying. Rocaros Kbnad Adventwe. | 
ed ee Tomorrow, we ave: all 
plarving to go Kavpking. ane Scuba dlving. After all enjoying. the great ovtaloors 6 what 
ee ut Rates from $200* 

Fly Harbor Air from Sea-Tac Airport or Kenmore float planes from Seattle. Or, ride the Washington State Ferry or Victoria Clipper. 


Al Rockresort 
Rosario Resort & Spa 1400 Rosario Road, Eastsound, Washington 98245 


Phone: 360-376-2222 Sales: 425-452-8200 Fax: 360-376-3680 www.rockresorts.com 


*Rates subject to availability. Additional restrictions may apply. 


Wyoming Wyoming 


GIVE LIFE 
A SCENIC 
OUTLOOK. 







In Grand Teton National Park, you'll find 
an experience unlike anywhere else. For 
reservations at the four star, Jenny Lake 


Lodge, call 800-628-9988. 





WYOMING TRAVEL & TOURISM 


1-800-225- al, 


ww wowyomingourism org 





JENNY LAKE LODGE 
In Grand Teton National Park 





www. gtlc.com/ss/ - A Vail Resort. 
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ALASKA 


Casual, educational 14-night Alaska cruises from 
$1995*, 2nd person half off. Contact your travel agent 
or World Explorer Cruises for a free brochure - 
800-325-2752 WWW.WECTUISE.COM — “Cenain restrictions apy 





Ne eRe MAL 


DENALI 


NATIONAL PARK 


Camp Denali ¢ North Face Lodge 
907-683-2290 www.campdenali.com 





BED & BREAKFAST INNS 











Northern California’s 


BEST KEPT SECRET!! 
An Historic Inn in the Redwoods. 
Elegant Dining * Comfortable Rooms 
America’s Last Company Town 
www.scotiainn.com 


1-888-764-2248 





ARIZONA 





Stunning scenery, world-clai 
accommodations, restatirant 7 


66 SUNSET 
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ARIZONA ARIZONA 
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Resorts 
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www.hilton.com | 
1-800-288-7236 


a SY dead = 


Squaw Peak 
& 






















; 
ome see our Arizona. 
Discover memories of a lifetime with acres of shimmering pools, 
dramatic waterfalls and exciting waterslides. Enjoy championship 
golf, work out or pamper yourself at the spa while your kids enjoy 
children’s programs. Ask about our golf packages and golf school. 
For reservations or information, visit www.pointehilton.com, 
or contact your professional travel agent, 1-800-HILTONS 
or at the Pointe Hilton Resorts at 1-800-288-7236. 


; 
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Make the most of every stay with Hilton HHonors.’ the only hotel rewards program ; 
to offer both hotel Points & airline Miles for the same stay. To join, visit 
www.hiltonhhonors.com. 

Hilton HHonors membership earning of Points & Miles, and redemption of points 
are subject to HHonors terms and conditions. ©2000 Hilton Hospitality. 













ue Verde Re 
Entablished in 1968 
Arizona's premier 
guest ranch/resort 
offers fantastic hor: 
riding, tennis, gu 
hiking, nature progra 
indoor & outdoor p 
spa, saunas & a terri 
children’s program 
} Come join us at the 
Luxurious Outpost 


(800) 234-DUDE (3833) — 

www.tanqueverderanch.com 

e-mail: dude@tvgr.com Fax (520) 721-9 
14301 E. Speedway « Tucson, AZ 857: 


Tang 


WW 


Discover 


~~ (Uncommon, 
a (Uncrowded, and 
Unforgettable 

Getaway... 


Discover Rio Rico! 
Golf, tennis, or horseback 
riding packages are available 

} now at sensational rates! 


Call 1-800-288-4RIO 
for details! (4746) 


CATALINA ISLAND 


i @www.scico.cc 
i . v 


ae 
ee and Country Club 


TEERoe a AOL ava LED 
www.rioricoresort.com 


Tia) ere tours, S ps | 
fo fet W)C) oS col) 800 eH Wy 
the beach: $89-$179, PP/DO, a 


determined by # nights & date of travel. 


VA OP 71a 


,, Lo advertise call 1-800-222-9404 TRAVEL DIRECTORY || 


CATALINA ISLAND HIGH SIERRA LAKE TAHOE/RENO AREA 


Catalina Island 


NOT JUST AN ISLAND, ANOTHER WORLD. 


www.catalina.com 


MONTECITO SEQUOIA LODGE 
DISCOVER SEQUOIA THIS YEAR 









ee ee 2 
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\ \\ 


Bed, Breakfast, Dinner - $69pp/up - 
April to Nov. Visit California’s famous 
Giant Sequoia Trees in spectacular 
Sequoia-Kings Canyon National Parks. 
Enjoy picturesque trails, scenic vistas, lake 


igs canoeing, and a 10 jet spa. _. 





Rasa See 
= __Most-. 


coed 12 cy cT tat 





f Comfortable Lodging, 
aw y delicious home cooked “ff 
| yy meals. “Old Fashioned” 
Hospitality, 36 rooms w/private i 
baths. Families & Adults welcome 
CALL FOR RATES & FREE BROCHURE 
(800) 227-9900 www.mslodge.com 





1? | 1stanp 
P Se gem 


History and so much more... 


For more ptormation wer 
and a FREE gift, call T E 

530.587.2757 RUCKE 
wwwiruckee.com CHAMBER of COMMERCE s 


“Wo 6 bun bun bineesyyb Bune? 
u ro DuauIp 4v S Ure v re uy* 
wg ear may Ay ey YN 


a Se 
FOR A FREE VISITORS GUIDE CALL 
the Catalina Island Visitors Bureau 


RUE Eyal 


Qilin ileddnrny witanrintdn lees cotin on 
qobiling q chopping Gone 


) ) ) 
To ovoug binyoxy om biunddoys bunppere 4 
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INCLINE VILLAGE Vacation Rentals 
NortTH LAKE T ‘AHOE Homes, Condos, Chalets 











888-MTN-LAKE 
rn (888-686-5253) 


- om . . 
* mm WWw.inclineattahoe.com 








Prudential California Realty 


1-800-655-0608 
www.stayinlaketahoe.com 


North Lake Tahoe Vacation Rentals 














Step back in time to experience our 


cozy beachside community. Visitors 
enjoy golfing, wine tasting, fishing off 
the famous Pismo Pier, horseback 
‘tiding on the beach, kayaking, nature 
}walks and our spectacular sunsets. 
Pismo Beach is “Classic California.” 














Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


@ TAHOE TAVERN (800)443-0183 


@ TAVERN SHORES 


# ROCKY RIDGE (530) 581-0183 


i ee é Sse ak Sigur eM IES www.tahoetimberline.com 
FUR ELA ETT 

TPM Nom On ttN eR 
ICRAF RN END 


Sinner. 
PATTER AO STUTN IM RSL CSCC Co 


800-326-2247 


WAAL UTR Bs 


P. O. Box 5848, TAHOE CITY, CA 96145 


Visit Now! 


Pismo Beach 


1-800-443-7778 
www.ClassicCalifornia.com 


Northstar-at-Tahoe 
SKI WEST Tahoe Donner ¢ Donner Lake 
"ACATION RENIAY Mountain Chalets ¢ Cabins 
Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
FALL & WINTER RENTALS 
Firewood ¢ Includes Cleaning 
Call Us Today to Book Your Vacation Getaway!! 
(800) 339-5535 skiwestvacations.com 






































| 
il 
| 
LAKE TAHOE/RENO AREA HAH | 
GILROY MENDOCINO COAST Nh 
Conpos ~ COAST RESERVATIONS | | 
CHALETS ~ 9 (9 | Vacation Home Rentals| | 
TAHOE =e i ¢ / ~~ “") www.mendocinovacations.com | 1 W 
Accommopations VIEW & BOOK ON LINE i B Homes-B&Bs-Spas-Views-Firertaces | |I||| § 
www. TahoeAccommodations.com ae pe eho ann Poa Wi 
re ee 937-5033 « 800-262. NI 
800-544-3234 Mr ae Pen : | \ 
Se ee ee 
SOUTH LAKE TAHOE SEAFOAM LODGE | 
*OUTLET SHOPPING “DINING *LODGING COLDUS Lakefront * Condos * Cabins r . aan? ! TV, VCR and Hot Tubs | | 
ee Se eee ee SR OETASLES BANKCR ©) Call for $50 off your rental “sl , Children & Pets Welcome tl} 


Some restrictions apply ; , 
www.seafoamlodge.com 
Ne en A eda ek MCKINNEY & ASSOC.,INC. To Preview Vacation Homes see Z 


ta rae hiahe: (707) 937-1827 (800) 606-1827 
‘Home of the Gilroy Garlic Festival" 800-748-6857 ie Othe Vilen P. 0. Box 68, MENDOCINO, CA 95460 




















MARCH 2001 67 | 























TRAVEL DIRECTOR Y tse Postpaid Reader Service Card or call 1-800-967-3189 for Free Broch | 


MENDOCINO COUNTY 


MENDOCINO COUNTY 


GD, ae wisteria announce spring in this county of timeless 
villages and natural beauty. Innkeepers plump coverlets and raise shades on 


splendid views. Wildflowers color hillsides and vineyards along three 


wine routes. And Gray Whales head north with their offspring. 


PHlenocino 


POE 


Mendocino County Alliance 


Call toll-free 1-877-goMendo (466-3636) or visit goMendo.com 
(Mendocino County’s official visitors website) for more information. 





MENDOCINO COAST MENDOCINO COAST 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


CoasT GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 e@ 45068 Ukiah St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


Vacation Home Rentals 


at Point Arena Lighthouse 
F on the scenic Mendocino Coast : 
B * 3 bedroom, 2 bath, kitchens, 
® fireplaces, ocean view. 
& * Near beaches, restaurants, galleries, 
E fishing pier, whale watching, 

charter boat, shops. 


bs Point Arena Lighthouse Keepers, Inc. 
& P.O. Box 11S + Point Arena, CA 95468 


EB Toll Free Reservations 
Fe (877) PALIGHT. 


IRISH BEACH RENTAL HOMES 


1-4 bedroom homes, fireplace, hot tubs, ocean 
front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 
2467, 9-5. Brochure-Rental Agency, Box 337, 
Manchester, CA 95459 www.irishbeach.com 








| Daten Velen 
| Mendocino Coast B&B 
Peaceful valley with 20 
acres of meadows & hills, 
hot tub, fireplaces, animals 


N. of Mendocino & Ft. Bragg 
11 -877-DEHAVEN (334-2836) 


Rar 







888 942-8284 


www.shorelinevacations.com 


NO COAST 
.° Ocean Vicws * Hot Tubs 


hnGA 95437 1ae1L.3) Caray 


dehaven-valley-farm.com 
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MENDOCINO COUNTY 


Welcome to Leal 


Heres a map. 
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Box L 





For your free 180-page guide to everything 1 
Monterey County or to make reservations in a ple 
like no other, visit us online at 877monterey.cot 


Or call us at 1-877-monterey (1-877-666-8373) 


Monterey 


MONTEREY PENINSULA 


HOTEL PACIFIC + MONTEREY BA 
SPINDRIFT INN + VICTORIAN ie 


pe gan, 
= 
INNS OF MONT MONTEREY. 


INNSOFMONTEREY.COM 
800.23.2, 44 At: 


“Off rack rates, Sun-Thurs, based on availability. Exp.3/29/01. 
Spindrift Inn: Cannery Row view rooms 0 


Mons an 
| 
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GRAY WHALES/DOLPHII}) 


All trips led by Marine Biologis'/ 


3 hours trips Dec. thru April | 
(also: Humpback & Blue Whales/Dolphins May-t 


GX 
Rw 831-375-4658 


www.montereybaywhalewatch.com 
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MONTEREY PENINSULA 
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| intimate setting in downtown Carmel, Lobos | 
lige is only four blocks from the beach. Your 


icomes you as we serve you a complimentary | 
tinental breakfast in your room. You can explore 
el with freedom using our parking facilities. | 
0. Box LI 831-624-3874 
rmel, CA 93921 fax 831-624-0135 













VALUE 
17 Mile Drive Pass 


WALK TO BEACHES 

Fireplaces & Spa Available 
Continental Breakfast 

Sunset Inn 


CIFIC GROVE, CA (800) 52 5-3373 


www.montereyinns.com 




















Sea Breeze Lodge 
Terrace Oaks Inn 






NAPA COUNTY 


CUT OUT FOR A 
MIDWEEK WONDER. 


Calistoga is the all-season 
travel gem of the Napa 
Valley, especially midweek when our 
tates are lower. Enjoy hot spring spas, 1 
massages & mudbaths.Fine restaurants, 
charming inns and BGBs. Fascinating i 
shops and galleries. As well as biking, i 
| hiking and ballooning, golf and tennis. 
And of course, excellent wineries. i 
For a free, 48-page brochure, call i 
707.942.6333. Or write to the 
Chamber of Commerce, 1458 Lincoln 7 
Avenue #9, Calistoga CA 94515. Or i 
see online at www.calistogafun.com or 
calistoga chamber.com. i 
Name [S] i 
| Address 
City J 
i 
l 
I 


State 





Zip 


SCALIST@GA 


Hot Springs of the Napa Valley 


Complimentary at check in. 
“101 Rese To Do In Napa Valley” 





all 
Call 


2230 Madison Street * Yountville, CA 94599 
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NAPA COUNTY 


NAPA COUNTY 


ere ais 
DINING 
COU TONS 
=| YEAR-ROUND 


ee eT Vitale elie) 


~ON GOING EVENTS~ 
JAZZ CONCERT DINNER 
Vintners Luncheon 
Vea RAMAN UM) I oh 
Murder Mystery Dinner 


200 2GBR PAKBR 
368.2468 or 
OVUV.9086.2 U 


0'7 OAA DAGBR 
40 /  F44.L498 


www. dae =a wim com 


BSR 


ORANGE COUNTY ORANGE COUNTY 


Stay in Orange County 
for a Week of Adventures 


Explore the all new Disney’s California 
Adventure” Park, next to the original favorite 
73 Disneylande Park. Then explore the other adventures 
US in Orange County; beach, water sports, shopping, 
% ¥ cultural exhibits, historic mission and live performances. 


Call us or visit our web site for af (C& adventure” 
Guide to Orange County, California. 


Toll Freel -877-GO ORANGE 
(1-877-466-7264 Ext.9117) 
www.go-orange.com 


Disne: 


land 
ein S 


Anaheim 


Huntin 
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NAPA COUNTY 


Yountville 


in the heart of the 
Napa Valley 
BRIM KKH Ye Es i 
Yountville... Romantic Inns, 
Fabled Food & Wine 
Exquisite Shops & Galleries 
Taste of Yountville! Mar. 17% 
Mustard Festival! Feb. 3 - Mar. RI 
Call for Free Visitors & Events Guide 
a, (707) 944-0904 


“www.yountville.com 


REDONDO BEACH 


Redontlp ite ae 


DNase eee mem meri onite 
Uncrowded, unhurried & accessible. 





Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 


SANTA CRUZ COUNTY 





On beaches aryjustrThe beglaningl 


Come on, head for our beaches! 
And on the way discover Santa Cruz County! 
Explore our giant redwoods. 

Be amazed at our many natural parks and wildlife preserves. 
Experience our history, acclaimed theatre, music and art. 
And year-round events for everyone! 

There-is so much family fun in Santa Cruz County 
that you'll keep coming back for more and 

discover why our beaches are just the beginning! 


A i 


Cah 


GATEWAY TO THE MONTEREY BAY SANCTUARY 
) your fun filled family vacation visit us ot 
‘www.santacruzca.org 
| -800-833-3494 for your free 


Cruz County Traveler's Guide 
\TV CONFERENCE AND VISITORS COUNCIL 





SANTA CRUZ COUNTY 





The Natural Selection 


Discover Pajaro Dunes, on the 
Monterey Bay, in rich wetland preserve 
with miles of pristine beaches. 










- Ocean view condos & luxurious beachfront homes, 


fully-equipped with kitchen, 
fireplace & private deck 
- Tennis, golf swim & surf Jy 
- Short drive to 
Monterey Bay P ' } D 
Aquarium, Santa Aj aro : unes 
Cruz Boardwalk On Monterey Bay 
aad (831) 722-4671 
(800) 564-1771 Toll-free 


2661 Beach Road » Watsonville 
Wwww.pajarodunes.com _ 








SACRAMENTO 


DISCOVER LODI! 


WINE & VISITOR CENTER 


Pea Premier 
ine Experience! 


Wine tasting room, interactive wine 
experience, fascinating viticulture 
displays, unique wine prograins, 
wine related gifts, as well as travel 
and visitor information. 


Discover Lodi.. 
oe 
* 
pas 
=P 


ea 

SSS NG 
C O N»FsE REN © Ee 
VIS'TORS BUREAU 


life the way it should be. 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 © www.visitlodi.com 





eyc'e 








ji 
SANTA CRUZ COUNTY | 


Best aa EO 
Quality vacation homes & con ; 
1/888/641-6100 ° www.bestofpajaro.c, yy 


Full conference facili 


MOUNT SHASTA 


SCENIC RAIL ADVENTUR] 
in the Shadow of Mt. Shast 


sping 
Ire tan 
CN 
Ai 
) 

| 7 


MIL Lin 
M0670 


BNE 


Shasta Stee Dinneeavan 2 Open ar 10} I | 
1-800-733-2141 | \ 


www.mctrain.com 
gf 
 HIN¢ 


SONOMA COUNTY 


* Five Star dinin 
Prat Oltamel |) 


¢ Luxurious guest 
Rn RE remit iety 
with fireplaces 
and terraces 
Ce sul mse tes BODEGA Peete eee || 
rect (ayo) aw 4 Harbour Goll 
Pe Oer mete ie LODGE & SPA BT J 
Proteome ele * Complimentar | 
whirlpool, sauna atta hour 
103 Coast Highway One Pessmn 
Bodega Bay, CA 94923 ( ee) 


800-368-2468 


www. bodegabaylodge.com 


Restaurant 
DO ety cee! I 


. Jo advertise call 1-800-222-9404 
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CENTRAL COAST CENTRAL COAST 











| SONOMA COUNTY 

















centralcoast.calm 


we Meret a le ham eli) 
Bodega Bay, CA 94923 
(707)°875-2217 
In Calif: (800) 346-6999. 
wa TCE Tine til 


-\ Take a break, 
\ Set AWAY... 


¢ Pool with sundeck & jacuzzi, 
restaurant, bar, fitness center 





shopping, restaurants and exciting nightlife 
* Free transportation to Santa Monica, Venice 


Beach & Marina del Rey 
cong 3F 


FURAMA 


HOTEL LOS ANGELES 
8601 Lincoln Blvd., Los Angeles, CA 90045 
310-670-8111 * www.furama-hotels.com 


San Luis Obispo County, Califomia 


Prt Ee 


FREE 72-page Visitors Guide to 

Avila Beach, Arroyo Grande, Atascadero, Cambria, 
Cayucos, Grover Beach, Morro Bay, Paso Robles, 
Pismo Beach, San Luis Obispo, San Simeon 


fet) 






San Luis Obispo County www.SLOvisit.com 


SAN FRANCISCO/BAY AREA Visitors & Conference Bureau 1-800-634-1414 


Tata 





SAN FRANCISCO/BAY AREA 
SAN FRANCISCO/BAY AREA 


San Francisco’s Museum of Trains 


Open weekends 10-5 
Rides and docent-led tours 


Rent-a-Locomotive Program ene It’s what your San Francisco 


Hunters Point Shipyard Sree hotel should be. 





ontact Vallejo nich & Mere TaN 
for a FREE Visitor's Guide 
800-4-VALLEJO © www.visitvallejo.com 


Radisson Hotel 


Fisherman Wrat | Location, Location, Location. 


SR 24) NED E>) ae 


Wee fe 


Escape to San Francisco's Radisson Ho’ 


Fisherman's Wharf. The hotel « 





At the Miyako, your world will be calm and luxurious. We're 
close to everything (just |-1/2 miles to Union Square!), | 
combining Eastern ambiance, spacious rooms, and great | 
service. Join Gold Rewards. Free Nights. Global Rewards. 





recently renovated rooms and is ideally 
lecated on the bay, across from San 
Francisco's most famous attractions 
including Pier 39, Alcatraz Island and 
Ghirardelli Square. Guests can also catch 





| 


SAN FRANCISCO - PACIFIC HEIGHTS 
Radisson Miyako Hotel 


a quick cable car ride to Union Square 
Chinatown or the financial district. Join 


; § , 1625 Post Street ; | 

Gold Rewards. Free Nights. Global ee eCO cee SIWHARE ° 1625 ost Stree ee adtrson 

2 Radisson Hotel Fisherman’s Wharf A436 “ San Francisco, CA 94115 ~= 
ewards. 250 Beach St. San Francisco, CA 94133 { a “ 4|5-922-3200 


(415)392-6700 « www.radisson.com 


(800)333-3333 or contact your travel professional .radisson.com/sanfranciscoca_miyako 


1-800-333-3333 or contact your travel professional 
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YOSEMITE NATIONAL PARK YOSEMITE NATIONAL PARK 


Winter Memories 
Starting at $79'a Night. 
Whether skiing, skating, playing 
in the snow or relaxing by the 


fire, come enjoy the beauty of 
Yosemite in Winter. 








Call (559) 253- 2019 


| i| | id gs , a nad v4 * FOR ONLINE RESERVATIONS 
| 








VISIT OUR WEB SITE AT 
www.YosemitePark.com 


Ayan YOSEMITE 











| +2 night minir xcluding holidays. Offer s March 13, 2001 


rvices is an authorized National Park Service Concessioner 
n Services Corp., a Delaware North Company 


YOSEMITE AREA YOSEMITE AREA 





Stay in MERCED County! 


“The Gateway to Yosemite” 


See Yosemite Differently! Stay in Merced County and take 
Yosemite Area Regional Transportation System CALIFORNIA 
ona comfortable bus. Enjoy the Journey! WELCOME 
i ’ 
YARTS 


hl 800-446-5353 a ocecumn 


Internet: www.yosemite-gateway.org ‘ and Visitors Bureau 


A division of the 


— Visit Yosemite. 
| 


lanes) 


710 W. 16th Street, Merced, CA 95340 r Greater Merced 
(209) 384-2791 FAX (209) 384-2793 | Gateway 10 Chamber of Commerce 


YOSEMITE 





THE ULTEMIATE 


YO S EM IT E WINTER RETREAT 


Treat that Special Someone to one of our “Romance Packages”. 






River view rooms * Cozy Fireplaces * Kitchenettes ¢ Balconies 





hampagne & Fresh Flowers ¢ In-Room Continental Breakfast 
pecial Soaps & Lotions for your Spa Tub for Two 


~V> — 300 321-5261 
ce mane Central Reservations 


Sit" 


C 
| 9 
| 
j 
| Ww ww.yosemite-motels.com @ e-mail: reservations@yosemite-motels.com 


68D SUNSET 
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| YOSEMITE/MARIPOSA COUNT 
| 
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RESERVATIONS AVAILABLIN 


Al 
9009. ,, B 


fount 


88-554 


mariposa. yosemite. 
Maripesa Ceunty Visie ters Bureag 














CENTRAL AMERICA 


Exphone ! 
Comtnak Amehach | 
And the Panama Camolk | 


Pon 8 ahonaoura aha 


We make this Mayan Culture and tropical rain f 
come to life through entertaining jeceureal 
escorted tours ashore. From $2330, second pers 
HALF OFF, port fees included, no single surchal 


For a free brochure highlighting our 
Dec 2001/Jan 2002 cruises, see your travel agent 
or call 800-325-2752; www.wecruise.com 





WORLD EXPLORER CRUISES 


Voy Tenney mel reel (9 al ce arene mee Vo ee 


| 


" ‘0 advertise call 1-800- 


CANADA 


For your free guide to parks, mineral spas, 
100,000 lakes and many other fine places you 
don't have to share, visit www.2ESCAPE.com 
or call toll-free 1-877-2ESCAPE 
and ask for operator 21SS. 


moe KoA T CH EWAN 


iA of VL AG SKiES 


—, 
jURTSM ALLIANCE 


eG 


CANADA 





COSTA RICA 


nCOSTA RICAS| 


No Artificial Ingredients 
CUSTOMIZED TRIPS « GUIDED EXPEDITIONS 
e INDEPENDENT EXPLORATIONS 


cers 882. "2636 Tourlech 


al.com INIERNATIONAL 
CST # 1020722-40 The Rainforest Specialist 





DUDE RANCHES 


preemtonl Oa gt? 


Greeahorn Gy Ga 


An unforgettable, adventure- 
filled week in the Sierra Nevada ° 
Mountains of California. 


& Rustic Cabins 


erer ise 
. 7 r 








ERIN Cie); 1 lark ceil eMail 


elles 2 medlliusils, 


Ly AN 
Head) p bis 


tae 





222-9404 


CANADA 
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CANADA 


Discover the natural beauty of the Canadian Rockies in 
exceptionafcomfort.Fora free brochute see your travel agent, 
call 1-800-665-RAIL (7245) or visit rockymountaineer.com, ~ 


ROCKY MOUNTAINEER RAILTOURS® 


THE MOST SPECTACULAR TRAIN TRIP IN THE WORLD® 


COLORADO 





OUCH THE RAST 


Visit remote 
archaeological sites 
and learn about 
ancient and 
contemporary 
cultures. 


CROW CANYON 


800-422-8975 


Wwww.crowcanyon.org 


ARCHAEOLOGICAL CENTER 
23390 Roan K, Cortez, COLORADO 81321 











BRITISH COLUMBIA, CANADA 














SUPER, NATURAL BRITISH COLUMBIA® 





VANCOUVER, COAST & MOUNTAINS 


For A Free TRAVEL AND ADVENTURE GUIDE PLEASE CONTACT US AT. 


1-800-667-3306 


Www. coagtandmountaing. be.ca 


Pa eye 


a 


con 


BRITISH COLUMBIA, CANADA 


: C RIA : 
A 
5 


and Seattle 


Take a break and head to charming 
Victoria or spectacular Seattle. Plan a 
day trip or an overnight getaway. 
Clipper vessels sail daily between 
geal & Victoria, BC all year round! 


206-448-5000 , 
800-888-2535 
www. victoriacli ppet.com 


TORIA CLIPPER ® 


em 


c TORY 





IDAHO 








, DIAMOND D RANCH - . ‘IDAHO 


vacation in the old West tradition at one of Amenca’s most 

» beautiful and remote working/quest ranches. Trail des, fish- 

Cn ing, gold panning, cookouts, ovemight pack trips, target range, 

boating. Several streams, private lake, swimming pool, saunas and 

hot tub are all in this photographer's paradise. Access by car or char- 

tered air service. Diamond D Ranch nestled in the Rocky Mountains 
www.diamonddranch-idaho.com (800) 222-1269 
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HAWAIIAN ISLANDS HAWAIIAN ISLANDS 








An Experience So Enriching, It Must Be Shared. 


For centuries, Hawaii's heritage has been kept alive by storytellers. Now your family can 
share in this tradition. Kids 5 to 13 receive a free Island Explorer Kit when you stay three 
or more nights. This fun kit will help your family explore and unlock the mysteries and 
beauty of Hawaii. At select locations, kids can also enjoy Outriggers Cowabunga Kids Club 
where they will take part in themed activities and exciting excursions. 














For reservations, call any travel agent 























or 1-800-OUTRIGGER (688-7444). OUTRIGGER 
outrigger.com HOTELS RESORTS 
I) | C07. ee YW 
7 mn YS OY Wc a BW) 
ISLAND OF MAUI 
ISLAND OF MAUI 
THE 
An Ocean View ¢ 
¢ 
MAU I Suite Including ~ 199 
CondoMatic Car from _ per day 
Maui’ Premier Bed & Breakfast 
in the heart of Lahaina, Maui, Hawai'i 
(800) 433-6815 * www.theplantationinn.com 
All the comf realy iradise, a comple os one-bedroom 
; ndominium. | nd a Bud get rental « uw inc luded in 
rd ‘ly rate. Two-bedroom units from $259 
ding mid-size car And your 7th night is 
. free color brochure or reservations at 
6252, or www.Napili.com 


Oceanfront, low-rise, luxury 


i 1, 2 & 3 bedroom condos 
BIW. From $135.00 7th day FREE 
h KAHANA VILIAGE MAUI (800) 824-3065 


www. kahanavillage.com 
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ISLAND OF MAUI 


Beachfron 
Affordable: 43 
So sweep me off my feet(f| 


With rates from $150 a day, we’re Mau) 
best beachfront value. Spacious resori| 


Sth Night Free promo. Call your travel 
geen or 1-800-642-6284. 





GFW NIIC RESORTS | : 


Room to Roam™ 


5TH NIGHT FREE! 
Pius FREE Luau & DISCOUNTS:| 


Beautiful oceanfront condominium resort 
set in 13 tropical acres. Pool, saunas, jet spas, 
tennis, 18-hole putting greens. Complete 
kitchen, private lanai, daily maid service. 
5th Night FREE from $130 per night for garden view 
studio during value season. Some restrictions apply. 
Valid thru 12/22/01. 


ASTON 


RESORTQUEST™ 


To advertise call 1-800-222-9404 


TRAVEL DIRECTORY 





ISLAND OF HAWAII 


Stay & Play Specials From oa 2 


mam Led ame oR MN RED RRUE 
stay required, can be combined at multiple Mare properties. 
Car is available for additional $27 per day. 


ae ue 
oa BY , 


wy \\ 


Bure ist DOL 


aa Bali-Kai_ _~ 
lin) [ea fele: tule] Molt Menta 
; ee ithe toxtake: Retainers 
* our pre seasohal rates. ols React f 
=i toll free, 1-877- 7 Ae pr LY Mey 


ISLAND OF MAUI 


Sle ea) ete ela a V4) 


a Oe Uke me eT Cm eae ea) 
stay required, can be combined at multiple Marc properties. 
Car is available for additional $27 per day. 


find three diamonds on a Maui beach. 


pM Big BP lege itera 
Marc’s Royal Kahana Resort. 
Enjoy our beautiful beachfront location on Maui. 
For reservations call toll free 1-888-535-0085. 


PANS 


RESORTS HAWAII 
Subject to availability. Valid through 12/21/01. 
e-mail: marc@aloha.net www.marcresorts.com 





ISLAND OF MAUI 





Oceanfront all-suite resort 
FREE 5th night. Pay for four nights 
and the fifth night is free. 
FREE daily breakfast buffet. 
FREE nightly cocktail reception. 


Car available from $27 per day. 


Ly 


EMBASSY 
VACATION RESORT 


Kaanapali Beach 


or call your travel agent 
e-mail; marc@aloha.net www.marcresorts.com 
Some restrictions may apply. Valid until 12/21/01. 
Pictured is a one-bedroom oceanfront suite, Maui. 


Lath acl <9 


TCM medi Per gh. ech 


WM 1-800-367-5242 1/06-4/15/01 


Add $8 for February 
www.crhmaui.com 


Condominium Rentals Hawaii 





Subscribers, if you would like 
to discontinue receiving 
scented ads please call 


1-800-777-0117 


or you can write to 


Sunset Subscriber Assistance 
PO. Box 56656 
Boulder, CO 80322-6656 


Please allow 1-2 issues for this 
change to go into effect 





ISLAND OF HAWAII 














When we need to escape 
From the outside world and 
just be with each other 


We dream of our special hideaway | 





We dream of privacy, seclusion and | 
sun gale days... 
Sailboats, hammocks and 
oceanfront dining 


We dream of spectacular sunsets and 
starlight nights 
We dream of Kona Village 
KonaVillage (4p) 
RESORT 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


Children’s programs & special rates are not offered in 
May & from Labor Day to the end of the September. 








eS 


as / 


‘~F 





} 
5TH NicHT FREE! 
Pius Free Luau & DISCOUNTS. 





ASTON ROYAL SEA CLIFF R RESORT iH] 


Oceanfront condominium resort on the Kona 


Coast on the Big Island. Spacious studio, 1-& 


2-bedroom suites with full kitchen, daily 
maid service, 2 pools, tennis. 


5th Night FREE from $150 per night for studio 
during value season. Some restrictions apply. 
Valid thru 12/22/01. 





©Aston Hotels & Resorts 2001 


CALL YOUR TRAVEL AGENT OR 800-922-7866 
Ask for “Astonishing Free Deals’-astonroyalseacliff.com 
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HAWAIIAN ISLANDS HAWAIIAN ISLANDS HAWAIIAN ISLANDS 
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| 
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‘HAWAIIAN 


AIRLINES. 
Wingo of the Islands 


We . . 
Hawaiian Airlines flies non-stop to Honolulu on 
the Ay THE effects » comfortable, widebody DC-10s from four West Coast 
Bisa ee hubs. Once here, we fly to all the islands on our all-jet 
| oe are real. 1 . 
by Rpt eas, Sie tg fleet— including the Big Island of Hawai'i. Call us at 
800-367-5320. Surfs up at hawaiianair.com 


America Online Keyword: Hawaiian Airlines 
For a free Big Island Vacation Planner, call 800-648-2441. 














ISLAND OF KAUAI ISLAND OF KAUAI ISLAND OF KAUAI 























BEACHFRONT RENTALS, POIPU TO HANALEI OIPU BEACH, KAUAI fa 
Kauai's largest selection - call us on Kauai for — We rent select condos and private : oe 
A our free color brochure My homes in sunny Poipu. Over 100 * Find your slice q rhe se 
Kauai Vacation Rentals : Se eee ee eee $8450 of Paradise... 
www.grantham-resorts.com P 
right here. 60 


\ & Real Estate Inc. 
4 3-3311 Kuhio Hwy e Lihue, HI 96766 i Grantham Resorts 
oe 1-800-367-5025 Pe ee 1-800-742-1412 


www. KauaiVacationRentals.com 








The renovated Radisson Kauai Beach Resc} 





You Can: see offers oceanfront luxury and fantastic alo 


service. Nightly torchlighting ceremony dur} 
where Mother Nature the complimentary happy hour Join Ge 


N | = rolled up her sleeves and Rewards. Free Nights. Global Rewards. 
, ( | I got down to business on Rasisu c 


| put in overtime when Kaua‘1. Towering, rainbow- 





hued waterfalls glisten. Radisson Kauai Beach Resort 
- 4331! Kauai Beach Drive * Lihue, Hawaii 9676} 


Py (‘4 Cy 
1t Carne to ke Secluded, majestic beaches 808-245-1955 
eer a e ; www.radisson.com ¢ 1-800-333-3333 


murmur. Both the Na Pali or your travel professional 


Nh eae Bae ; *Moutain/gardenview Rates are per person, double occupancy, pl | 
Coast and Waimea Canyon tax, Effective thru Dec. 22, 2001. Subject to change. Room 

d availability limited. Advance reservations required. 
simply stun the senses. 
Mother Nature worked 


hard to make Kaua‘l your 


ADVERTISERS 
IN THIS 
TRAVEL DIRECTORY | 


cheerfully will send complete 


playground. 


KAUAT 


HAWAI'I'S ISLAND OF DISCOVERY 


i 
| —_ 
| | sall today for a free Kaus i Travel Planner 1-800-262-1400, ext. 238 





information, including rates, 





reservations, and accommo: 


| or visit www.kauaivisitorsbureau.com dations, upon request. 


“To advertise call 1-800-222-9404 





ISLAND OF KAUAI 


| Enjoy the best of sunny POIPU BEACH at 
| remarkable rates! Nearly 1/3 of our guests 
| have stayed in our beautifully maintained 
1-4 bedroom beach resort condos and 
| villas two or more times. Air, car and 
| activity packages also available. Rates as low 
} as $140 a night, based on 5 night stay during 


8) value season. 
800-367-8020 
ISUITE PARADISE 


(808-742-7400) www.suite-paradise.com 


Stay & Play Specials From a ey / 


Per night for a one-bedroom suite. Seven-night minimum 
ey eos eee mee Cea ie Mn eel kel s (lg) 
Car is available for additional $27 per day. 


7 


a eel Cet eee 
it el hE Ll) a 


A spectacular view. 
SSIs LANTZ LU a 


Marc’s Pali Ke Kua Resort. 
Enjoy Our beautiful beachfront location on Kauai. 


For reservations call roll free 1-800-582-5853. 


E16 


RESORTS FEAW VI 
Subject to availability Valid through 12/21/01. 


Sn Mirna One lir malian AAJA gee tiem cRaolit) 
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ISLAND OF MOLOKAI 


There’s an island in Hawai'i that the world has 
left behind. A place where there are no traffic 
lights and no buildings taller than a coconut tree. 


Kayak miles of barrier reefs. Hike through 
lush valleys. Ride horseback across wild 
rangelands, comb pristine, golden beaches or 
mountain bike over soaring sea cliffs. 


Yes, the world has indeed left Moloka‘i behind. 
Or...is it the other way around? 


MOLOKA‘I 


VaVaravavatayv 
Hawaiian by Nature 


Call 1-800-800-6367 for more information 
or visit www.molokai-hawaii.com 


ISLAND OF OAHU 


ee) PR 


DEE SLU 


c 


Per night for one-bedroom suite (for up to 
4 guests). Seven-night minimum stay 
required, can be combined at 

multiple Marc properties. Car 

available for $27 per day. 





Ai Ou 


Subject to availability. Valid through 12/21/01. 
e-mail: marc@aloha.net www.marcresorts.com 





marc suites 


ISLAND OF OAHU 


Per night for hotel room (for up to 4 guests). 





Seven-night minimum stay required, can 
be combined at multiple 
Marc properties. Car available 


for $27 per day. 
marc suites 


Subject to availability. Valid through 12/21/01. 
e-mail: marc@aloha.net www.marcresorts.com 














Protected by Diamond Head, 
nestled next to Kapiolani Park, 
blessed with Waikiki’s best beach, 
The New Otani Kaimana Beach Hotel 
offers a quiet escape from the crowds. 
Isn’t that why you come to paradise? 
RATES FROM JUST $135. 

CALL TOLL-FREE 888-524-6262 


e-mail: rooms@kaimana.com www.kaimana.com 


Y Ne Naw Cant, 


se KAIMANA BEACH HOTEL 
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HOUSEBOATS HOUSEBOATS 




















ee 


877-HOUSEBOAT | 

















MONTANA 














BIDWELL MARINA 
LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 





LAKE SHASTA HOUSEBOATS 
RENTALS 


Pictured 56 x15 , 2-Bath, 2 Refg., 
Microwave, Wet Bar, 140 HP I/O 
SHELL Marine Products—Free 
Brochure 


- samen LAKEVIEW MARINA RESORT 
Relax, Fish, Hunt, Box 2272-S, Redding, CA 96099 
Swim, Ski and Cruise Phone (530) 223-3003 





MONTANA 


a ya, MEMGC ae ao 
ESURORI wes 














Call 1-800-VISIT-MT (847-4868), 
ext. 133 for a free travel planner. 
www.visitmt.com 


ROVE (lel ere 
nae SAG 1 Il XO Os Totes 


Dna 
ME 


Jorg: 


i 
j 


-800-519-RAIL (7245) 
www.montanarailtours.com: 
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RAIL TOURS 





Visit the Grand Canyon, Zion, Bryce 
Canyon, Yellowstone and Grand Teton) 
National Parks all in the comfort and 

stlye on board America’s premier lux 

train. This 8-day tour includes daily 

excursions, the finest regional cuisine 

and deluxe accommodations in the 
great tradition of the legedary 

Streamliner Era. Be sure to call today tc 

reserve your space ... some still 
available at our Early Bird Savings! 


















VACATION RENTALS 


OVER 18,000 | 
VACATION RENTALS | 


FROM SAND TO SNOW. 
ResortQuest® offers one- to six- | 
bedroom vacation rental condos, 
villas, and homes in 42 premier 
resort destinations. Choose from 
fabulous quality-rated beach 
resorts, incredible golf resorts, 
and panoramic ski locations 
throughout the contiguous US, 
Hawaii, and Canada. 


To find out more, 

visit www.resortquest.com 
or call 888-909-6814. 

AOL Keyword: ResortQuest 
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RIVER RAFTING 


Lad KAYAK SCHOOL & RAFT TRIPS 
) Oregon’s Rogue and Illinois Rivers 
_3-5 Day Family Raft Trips 
~Uan rp or Le rdge = 
Kayak Schools 
~ Adults and Teens~ 
888/777-7557 


www.sundanceriver.com 
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SPECIAL TOURS 


ULTURAL WALKING ADVENTURES 
Italy 





Czech Republic 


Greece 
Turkey > 


Rus 


~ EXPERIENCE! 


Free Catalog: 
Bete er eae 13) 
info@wholejourneys.com 


VHOLE JOURNEYS” 


www.wholejourneys.com 


NEW MEXICO 
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| historic art colony in 
Northern New Mexico 
2 Indian pueblo 3 year- 
round alpine resort 
4 world-class recreational 
}mecca —Syn. INNER PEACE, 


JOUTDOOR EXCITEMENT 


| TAOS 
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ify advertise call 1-800-222-9404 
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NEW MEXICO 


NEW MEXICO 


eae Lae ~—w 


As the rhythmic sound of water washes over you, awakening Le | 
your soul, you discover a place where magic still lives and. (3m | 
legends come alive. Put Yourself in a State of Enchantment.” x 


al lade a) Sol nc aaa Be 
\ 
Free vacation guide 1-800-733-6396 ext. .. ew Wa Se 
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Santa Fe Special! 


Stay 2 nights at historic 


La Fonda on the Plaza 
and get the 3rd night free.* 
Plus - a complimentary meal 
for one person in your party. 


www. lafondasantafe.com 
1-800-523-5002 * (505) 982-5511 
100 E. San Francisco « Santa Fe, NM 87501 
*Subject to availability, reservations required. \.719NA1 TRUST 


Valid through 4/30/2001. Holidays excluded. HISTORIC HOTELS 
Blackout periods apply. 
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SPECIAL CRUISES 





Spend 5 or 6 nights on the elegant 
riverboat Canadian Empress, cruising 
the calm inland waters of the historic 

St. Lawrence & Ottawa Rivers. 
Experience the 1000 Islands... 
} the remarkable International Seaway locks... 
} castles, museums, resorts, historic villages | 
& world-class capital cities. 


PRE 


Kingston, Ottawa, Quebec City Departures 











OREGON 





SPECIAL CRUISES 
me ea 


Best Discounts on ALL Cruise Lines 
Call for your FREE Shoppers Guide To Cruises 


d many other ays you won't tind on m ost ma naps 
Enjoy Exclusive Bow Landings. 
It’s like ty the Sa Seas on your friend's yacht® 
lt FREE B CHURE 800-556-7450 
; pase pasa ge com US Regity 
AMERICAN CANADIAN CARIBBEAN LINE 





WYOMING 
Spotted Horse Ranch 


A winter Bed & Breakfast away from the 
crowds enjoy your own private cabin, Cross Country 
skiing, snowshoeing, dogsledding, and snowmobiling 
available nearby. We are open December Ist thru 
March 31st and May Ist thru October 31st. Our sum- 
mer programs include riding, fly-fishing, cookouts, river 
floating, pack trips and Western fun for everyone. The 
Hoback River runs through the middle of the ranch. 
For our color brochure call or write: Spotted Horse Ranch, 12355 S Hwy. 191, 
Jackson, WY 83001, Ph. (307) 733-2097 or 800-528-2084. 


Jackson Hole, 
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www.ashlandchamber. ET Eg 
Oregon 


Shakespeare 4, 


Festival 
www.osfashland.org 
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REHOU? 


www.whitewaterwarehouse.com 800-214-0579 


[{ Xperience the grandeur of Europe and © 
I Russia's most scenic waterways from 
the comfort of our five-star river cruise 
ships. Explore bustling cities, sail past 
hilltop castles and quaint villages along the” 
greatest rivers of Europe and Russia. 

Unpack only once, then settle into your 
beautiful outside cabin and indulge in “at ; 
food. Enjoy daily sightseeing excursions, 
shipboard lectures, folklore entertainment and 
cultural theme dinners - all included in yon 2 
Viking River Cruises vacation. 


From $1,998 including airfare 
For your free brochure call toll free 


1-800-633-7988 

www. vikingrivercruises.comy 
RHINE * MAIN * DANUBE * MOSELLE 
ELBE * RHONE * SEINE * PO * VOLGA 


i To advertise call 1-800-222-9404 TRAV BI DIRECTORY | 
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come from. 
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1-800-851-6049 (=) 
NTE wy 


DISCOVERY SEASON: OCT.1-APR.30 


With 54 flags, 64 flights daily, and lodging 
and unlimited golf packages starting at $89, 
there's never been a better time to link up. 
Call 1-888-593-1653. 


WASHINGTON 
WASHINGTON’S 


OLYMPIC 
PENINSULA 














Explore primeval shorelines, sun-dried valleys, 
rain forest trails and alpine meadows! 
Get the details in your FREE Travel Packet. 


1-800-942-4042 


www.olympicpeninsula.org 


SUNRIVER, OREGON 
The Heart & Soul of the Great Northwest. 


www.sunriver-resort.com 











SEATTLE WILLAMETTE VALLEY, OREGON OREGON COAST | 
INN AT HARBOR STEPS ih 


A luxury inn in the heart of Seattle 
f 
LINCOLN CITY 


Spacious Rooms 
Ste) Cte) ore Rb lel 
Se Gourmet Breakfast 





Fitness Center 
Indoor Pool 
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PX) eller melt hao sted ols 
Sample Seattle Package! $490 


Chon Trail pioneers were in 
search of “Eden” and they found 
A Four SISTERS INN it in the Willamette Valley and 














SAN JUAN ISLANDS, ~ — Salem. We invite you to wander }, 


WASHINGTON - _ through the Salem area’s colorful. 200I: i I 
; ; Bie) fame: : WH 
Sail the San Juan Islands gardens, step back intime, and > A Glass Float Odyssey | 





i. Beatie 50 Salbeat with Crew! see how Oregon’s capital city was 


a ns Anchor in Romantic Coves F Seuiled svhile delighting rane Y ee free ae Guide or more information | 
See Orca Whales & Wildlife! Zz Be on Lincoln City's Glass Floats 2001 Event, call 
Small Groups for 6 or 13 days tastes of our part of “Eden”. : 800-452-2151, visit our web site at 
ea 3S Fine Cuisine - Est. 1986 4 | | 
www.stsj.com Brochure 800-729-3207 Pepaacnce the sweet smell of oe ee 
E : lcvcb@newportnet.com. i 
2 spring by calling for a free Salem sz ie 


5.1 million people read “a ae . ; 
3 visitors packet today. 

Sunset Magazine every month ‘ rt 
For advertising and marketing information ae si ; 
call the Direct Response Advertising Office 

1-800-222-9404 





LINCOLN CITY 


AND CONVENTION BUREAL 


801 SW Highway 1!01, Suite |, 
Lincoln City, Oregon 97367 
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E-mail tourism@scva.org (attn: Dept. G) 
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To receive all information on a state or 
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101. Summer Vacation Planner 
102. American Cruise Lines 

103. Anaheim Hilton 

104. Bellingham/Whatcom Convention & 
Visitors Bureau 

Bisbee Chamber of Commerce 
British Columbia Ferries 

Central Oregon Visitors Association 
Cody County Chamber of Commerce 











105. 
106. 
107. 
108. 
109. 
110. 





Corvallis Convention & Visitors Bureau 
Eureka-Humboldt County Convention 
& Visitors Bureau 

111. Glacier Country 

112. 
113: 
114. 
115. KD River Cruises of Europe 
116. Lake Havasu County Tourism 
117. 
118. 


Grand Canyon Railway 
Inn at Cape Kiwanda 
Jenny Lake Lodge 


Legacy Golf Resort 

Long Beach Area Convention & 

Visitors Bureau 

119. Mammoth California 

120. Mammoth Lakes Visitors Bureau 

121. Missouri Travel Kit 

122. Montana Rockies Railtours 

123. 

124. 

125. Port Angeles Chamber of Commerce 

126. Redding Convention & Visitors Bureau 

127. Rosario Resort and Spa 

128. Royal Gorge Destinations 

129. Royal Gorge Route Railroad 

130. Santa Fe Convention & Visitors Bureau 

131. Steamboat Springs Chamber of 
Commerce 

132. Stovall’s Hotels of Anaheim 

133. Sunrise Springs Inn Retreat 


Norwegian Coastal Voyage Inc. 
Park City Chamber of Commerce 











134. Tenaya Lodge, Yosemite Area 

135. The Big Mountain Ski & Summer 
Resort, Whitefish 

136. Tucson Convention & Visitors Bureau 

137. USDA Forest Service 

138. Windjammer Barefoot Cruises- 
Caribbean 

« Park/Fraser Valley C of C 

ning Tourism 


290 CO’ ‘ 
139. vv inhi 


+ 
140. Wy« 


vi / North Face Lodge 
! ‘tion & Visitors Bureau 
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144. Arizona 


145. 
146. 
147. 


148. 
149. 


150. 
fei 
152. 
153. 
154. 
i>: 
156. 
157. 
158. 
159: 


160. 
161. 
162. 
163. 
164. 
165. 
166. 
167. 
168. 
169. 


170. 
171. 
172. 


173. 


174. 
ily 
176. 


ie 
178. 
179. 


180. 


181. 
182. 
183. 
184. 
185. 
186. 
187. 
188. 


Northern Arizona: Grand and Beyond 
Rio Rico Resort and Country Club 
Sedona Oak Creek Canyon Chamber 
of Commerce 

Tanque Verde Guest Ranch 

The Pointe Hilton Resorts 


California 
Big Bear Lake Resort Association 
Bodega Bay Lodge & Spa 
California Department of Tourism 
Calistoga Chamber of Commerce 
Catalina Express 
Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 
Catalina Passenger Service 
City of Morro Bay Chamber of 
Commerce 
Claremont Resort & Spa 
Disneyland Grand C.A. Hotel 
Furnace Creek Inn & Ranch Resort 
La Casa Del Zorro 
Lodi Conference & Visitors Bureau 
Lompoc Valley Chamber of Commerce 
Mammoth Reservation Bureau 
Mariposa County Visitors Bureau 
Mendocino County Alliance 
Merced Conference & Visitors Bureau, 
Yosemite Area 
Monterey CVB 
Napa Valley Wine Train 
Newport Beach Convention & Visitors 
Bureau 
Orange County Visitor & Convention 
Bureau 
Pajaro Dunes Holzman & Daw 
Palm Springs Desert Resorts CVB 
Pismo Beach Conference & Visitors 
Bureau 
Radisson Hotel Fisherman’s Wharf 
Redondo Beach Visitors Bureau 
San Diego Convention & Visitors 
Bureau 
San Luis Obispo County Visitors and 
Conference Bureau 
Santa Barbara County Vintners Assoc. 
Santa Cruz County 
Shasta Sunset Dinner Train 
Solvang Convention & Visitors Bureau 
Sonoma County Wine Country 
Sycamore Mineral Springs Resort 
Temecula Valley Wine Growers Assoc. 
Tenaya Lodge, Yosemite Area 


Visit www.sunset.com for more information. 
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Circle the numbers on the post-paid card and mail, call 800-967-3 LS9 or fax 413-637-4343. | 


189. 


191. Yosemite Concession Services 
192. Yosemite Motels 
193. Yountville Chamber of Commerce 


194. Canada 
195. Canadian River Cruise Vacations 
196. Rocky Mountaineer Railtours 
197. Saskatchewan — Western Canada 
198. Travel Alberta 


199. Vancouver Coast & Mountains 


200. Colorado 


201. Crow Canyon Archealogical Center 


202. Echo Canyon Guest Ranch 
203. Estes Park, CO: Rocky 
Mt. National Park 


Dude Ranches 
204. Greenhorn Creek Guest Ranch 


205. Hawaii 
206. 
Beach 

Hyatt Regency Maui 

Island Colony 

Kauai Visitors Bureau 

Kona Bali Kai 

Kona Village Resort 

Lahaina Shores Beach Resort 


207. 
208. 
209. 
210. 
211. 
212. 
213. 
214. 
215. 
216. 
217. 
218. 
219. 
220. 
221: 


Moloka’i Visitors Association 
Napili Point Resort 

Pali Ke Kua 

Radisson Kauai 

Royal Kahana Resort 

Suite Paradise 

Waikiki Royal Suites 


*Aston Hotels & Resorts (800) 922-7866 — 


222. Houseboats 
223. Seven Crown Resorts 
224. Houseboats.com 


International Travel 
225. Irish Tourist Board 


226. Mexico 

227. Fondo Mixto of Rosarito Beach 
228. Mexicana Airlines 

229. New Port Beach Hotel, Rosarito 
230. Pueblo Bonito Hotels & Resorts 


Truckee Donner Chamber of Commer, 
190. Vallejo Convention & Visitors Bureau 


Embassy Vacation Resort Kaanapali 


Mama’s Beachfront Cottages, Maui 
Maui Marriott Resort & Ocean Club 


yp, 


4), 
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information _ 


231. Montana 

232. Bay Point on the Lake 

233. Flathead Lake Lodge, Bigfork 

234. Missoula Convention & Visitors 
Bureau 

235. Montana Tourism 


Nevada 

237. Bally’s Casino 

238. Nevada Commission on Tourism 
239. Paris Las Vegas Casino 


New Mexico 

241. La Fonda 

242. New Mexico Department of Tourism 
243. Taos, New Mexico 


Oregon 

245. Ashland Visitors Bureau 

246. Astoria Chamber of Commerce 

247. Clackamas County Tourism Dev. 
Council 

248. CVA of Lane County 

249. Lincoln City VCB 

250. McMenamin’s Edgefield 

251. McMenamin’s, Inc. Kennedy School 

252. Oregon State Parks 

253. Oregon Tourism Commission 

254. Portland Art Museum 

255. Salem Convention & Visitors 
Bureau 

256. Seaside Visitors Bureau 

257. Sunriver Resort 

258. The Dalles Area Chamber of 
Commerce 

259. White Water Warehouse 

260. Wild Horse Casino Resort 

261. Willamette Valley Visitors Assn. 


Tours/Cruises/Railroads 
263. American Orient Express 

264. Amtrak Coast Starlight 

265. Crystal Cruises 

266. Norwegian Cruise Line 

267. Victoria Clipper/British Columbia 
268. World Explorer Cruises 


Travel Services 
269. ResortQuest International 


270. Washington 

271. Grant County 

272. Inns at Friday Harbor 

273. Olympic Peninsula 

274. Olympia Thurston County VCB 
275. Snohomish County Tourism Board 
276. Tri-Cities Visitors Bureau 


—— worth s 
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AUTOMOTIVE 


277. 
278. 
279. 


GMC Yukon XL Denali 
Hyundai 
Toyota Sequioa 


FOOD 


280. 
281. 
282. 
283. 


Azumaya Tofu 

Kuhn Rikon Thermal Cookware 
Pompeian Olive Oil 

Stouffer’s Lean Cuisine 


HOME 


284. 
285. 
286. 
287. 
288. 
289. 
290. 


291. 
292. 
293. 
294. 
295. 


296. 
297. 
298. 


Ace Hardware 

American Slate Company 
ASKO Appliances 

California Closets 

Endeavor Homes Kit Packages 
Four Seasons Sunrooms 
Incinolet Electric Incinerating 
Toilet 

J.A. Henckels 

James Hardie Building Products 
Linwood Homes, Ltd 

Marvin Windows 

Retractable ITI Patio Covers & 
Awnings 

Rustoleum Brands 

Sub Zero Freezer Company 
Supersoil 


MISCELLANEOUS 


299. 
300. 


L.L. Bean, Inc. 
Renova 


SHOPPING/GARDEN & 
OUTDOOR LIVING 


301. 
302. 
303. 
304. 
305. 


306. 
307. 
308. 
309. 
310. 
SAL. 


Amazing Gates of America 
Art Deco 

Clarity Domes 

Endless Pools 

Garden Solutions - Greenhouses 
and Gazebos 

Santa Barbara Greenhouses 
Sunshine GardenHouse 

Sure Fit Slipcovers By Mail 
Swanstone 

The Silver Queen 

Vixen Hill Manufacturing Co. 


3 © 800-967-3189 > ® 
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Favorite faces in the nasturtium clan 
include Dwarf Jewel Mix (top), yellow 
double (center), and tangerine 
Whirlybird. Nasturtiums make 
beautiful bouquets (right). 


78 SUNSET 


wr living 


Country 
charmers 


Rambling over the ground or spilling from 
containers, nasturtiums are carefree creepers 
with a range of flower colors 


By Kathleen N. Brenzel 


w To many gardeners, “neon” and “nasturtium” 
go together. That’s because varieties with bright 
orange flowers glowing among green lily-pad 
leaves are the ones people remember the best. 
But not all of these casual plants that drape 
themselves gracefully over fences and trellises, 
spill from baskets, creep along path edges and 
around boulders, can be called neon. Nastur- 
tiums now come in a rainbow of colors, from 
soft apricot and peach to pale yellow and creamy 
white, with mouthwatering names such as 
‘Creamsicle’ and ‘Vanilla Berry’, or romantic 
names like ‘Moonlight’. Old varieties with bril- 
liant orange or gold flowers still remain garden 
favorites—‘Empress of India’ still reigns—but 
new dazzlers like fiery red ‘Copper Sunset’ are also coming 
on strong. And luxuriant foliage is no longer just apple green 
but ranges from purplish blue to green splashed with white. 
Clearly, Tropaeolum majus is an annual (perennial in mild 
climates) with many virtues. “Nasturtiums are great for cover- 
ing bare spots in the garden,” says Renee Shepherd, who has 
grown many different varieties over the years. “They’re easy 
enough for kids to grow from seed. They climb, they ramble, 
they spill. And the flowers are attractive to hummingbirds.” 
Nasturtiums are also at home in the kitchen. Leaves and 
flowers are edible, with a peppery, watercress flavor. As gar- 
nishes, they add bite to salads and color to open-faced sand- 
wiches or vegetable dishes. Shepherd tosses chopped flowers 
and leaves into pasta along with chopped basil, chives, and 
parsley, then sprinkles the dish with parmesan cheese. Whirly- 
bird mix is her favorite for this use because of all the color, 
though some cooks find ‘Empress of India’ more flavorful. 
Blossoms are vibrant in bouquets too, especially when 
they’re mixed in shades of deep orange-red, tangerine, and 
peach. They can last a week or more if you snip off the 






































Fresh colors include ‘Moonlight’ (top) 
and ‘Peach Melba’ (above). Mixed 
climbers ramble in Julie Heinsheimer’s 


Palos Verdes, California, garden. 


lower leaves before immersing stems 
in water. 

What’s more, these charmers 
as easy to grow as they are vers: 

‘ page 82). We grew many varieties 

nset’s test garden—both mound 

ints and climbers, spurred aid 

ss. Our favorite ones are liste: 


For containers, low beds 
Dwarf kinds form loose mounds 
about 10 to 15 inches tall—suitable 
for hanging baskets, patio contain- 
ers, and low borders. 

‘ALASKA’. Rounded green leaves 
marbled with cream; flowers in a 
range of gold, salmon, orange, and 
mahogany. 

‘COPPER SUNSET’. Mounding plants 
with spurless, semidouble blooms of 
vibrant coppery red. 

‘CREAMSICLE’. Single-spurred flow- 
ers swirled orange and creamy white; 
deep blue-green leaves. 








DWARF JEWEL MIX. Yellow, orang 
and color blends; rich green leaves. 
‘EMPRESS OF INDIA’. Brilliant verm) 
lion flowers; deep blue-green leave 
Plant grows in cascading mounds. 
‘PEACH MELBA’. Primrose yelld 
flowers with bright red throats. 
‘VANILLA BERRY’. Custard whi 
blooms with paw-shaped, strawber 
markings in the throat.. 
WHIRLYBIRD. Upward-facing blo 
soms of rich cherry-rose, creaf 
gold, mahogany, scarlet, tangerin 
and a mix. 
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srower of Distinctively Better plants. 
Stronger root systems. most 
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Penns patented and trademarked plants. 


‘Meticulously handcrafted topiaries. 
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For rambling 
Climbing types reach 6 feet tall and 
can gracefully twine up fences and 


arbors, or ramble over the ground. 
‘AMAZON JEWEL’. Spurred blossoms 
come in shades of pumpkin, peachy 
rose, gold, ruby, and pale lemon. Var- 
iegated foliage softly marbled in 
green and cream. 

GLORIOUS GLEAM Mix. Lots of large, 
often fragrant, single and semidou- 
ble spurred flowers in shades of yel- 
low, gold-orange, and scarlet. 
‘MOONLIGHT’. Soft primrose yellow 


flowers and bright green leaves. 


Planting and care 

* Plant nasturtiums in spring in mild- 
winter areas (fall in the low and in- 
termediate deserts). If a freeze is pre- 
dicted, cover seedlings with row 
covers. In cold-winter regions, wait 
until weather warms to plant. 

* Plant from cell-packs, 4-inch pots, or 
seed, in a sunny spot (with afternoon 
shade inland) with well-drained soil. 
Set plants about 10 inches apart. 
*Sow seeds '2 to 1 inch deep; keep 
soil moist until seeds emerge. Thin 
to 12 to 18 inches apart (half that dis- 
tance in containers) 

*Once established, plants do best 
with only moderate watering. Too 
much water and fertilizer prompts 
luxuriant foliage but fewer flowers. 


Sources 

Plants and seeds of many varieties, in- 
cluding Dwarf Jewel Mix, are widely 
sold in nurseries. Also try ‘he follow- 


SUNSET 


il 


left) in a more traditional deep tangerine color. Nasturtium petals (below) add ~ 


color and bite to a mixed salad. 


ing mail-order and on-line sources. 
Cook’s Garden, Box 5010, Hodges, 
SC 29653; (800) 457-9703 or www. 
cooksgarden.com. Eight varieties, in- 
cluding Glorious Gleam Mix and 
‘Peach Melba’. 

Nichols Garden Nursery, Albany, 
OR; (541) 928-9280 or www. 
nicholsgardennursery.com. Nine vari- 
eties, including Alaska Mixed, ‘Em- 
press of India’, and ‘Moonlight’. 
Park Seed Company, Greenwood, 
SC; (800) 845-3369 or www.parkseed. 
com. Six varieties, including ‘Alaska’, 
‘Empress of India’, ‘Moonlight’, and 
Whirlybird. 

Renee’s Garden, (888) 880-7228 or 
www.reneesgarden.com for a source 
near you. Six varieties, including 
‘Copper Sunset’ and ‘Vanilla Berry’. 
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Pale yellow ‘Moonlight’ (above) climbs a fence. ‘Amazon Jewel’ blooms (above | 
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1. Cut out both logos below. 
2. Paste on first 2001 Taurus you sée, 
3. Explain to owner using facts below. 
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First of all, tell them what these logos mean: After a 40-mph offset front crash test, the Insurance Institute 
for Highway Safety named Taurus a “best pick.” That’s on top of the double five-star rating 
Taurus has already earned in government front crash tests. Then mention that Taurus is the only top-selling 
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www.fordvehicles.com 


sass is NHTSA Medium Passenger Car Segment. 
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Like a vitamin for your mood 


ba 
+ wets 


Nature Made SAM-e 
A natural: way to enhance your mood and feel better 
-.. In Europe anid America, hundreds of thousands have taken SAM-e to boost their 
“mood and enhance their well-being. Nearly 100 worldwide studies have shown that 
~ SAM-e is a safe, effective, fast option. Many people see noticeable improvement in 
their mood within two weeks. And you can take it without worrying about side 
effects like sexual dysfunction, sleep loss, or increased appetite. 
Nature Made SAM-e. Take it for all it’s.worth. 
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The perfect cottage garden rose 
‘Phyllis Bide’ is a pretty, casual climber in this Santa Cruz garden | | 


“It’s a traffic stopper!” says landscape designer Lynn _ selective pruning, so she just shears it to the shape of the | 
obinson of the spectacular ‘Phyllis Bide’ rose in front of — arbor in winter. The fertilizer regimen is equally simple. In | I 





er Santa Cruz cottage. Each spring, clusters of dainty late winter, she applies an organic mixture (usually alfalfa || 





pricot to cream blooms open along the canes until the meal, compost, and epsom salts). After the first flush of 


mtry arbor is completely engulfed in a 
loud of roses. 

“I specifically sought out this rose after 
eeing it in a local garden,” says Robin- 
on. It’s colorful, disease-resistant, and 
blooms all season long—even into De- 
ember in Robinson’s mild climate. It’s 
Iso very casual-looking, she explains, 
pecause of the blowsy appearance of the 
HoOwers as they age. (You wouldn’t want 
0 choose this rose for a formal garden.) 

The 10- to 12-foot-tall climber is easy 
© maintain. Robinson has no time for 





bloom in spring, she sprays the foliage 
with a water-soluble fertilizer, such as 
Peters Professional Plant Food 20-20-20. 
Since Robinson planted ‘Phyllis Bide’ 
seven years ago, she has made many new 
friends. “In spring when I see someone 
pulling over, I know they’re stopping to 
look at the rose. I usually come out and 
say hi, because I know they want to know 
its name.” ‘Phyllis Bide’ is available from 
Michael’s Premier Roses (916/369-7673 
or www.michaelsrose.com). 
— Lauren Bonar Swezey 
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Jelly Bean mimulus 


#® Bush monkeyflower (Mimulus aurantiacus), a 
Pacific Coast wildflower, has a reputation for 
being persnickety and intolerant of garden 
conditions. But Rich Persoff, a hybridizer based 
in Alameda, has spent 
more than a decade cor- 
recting those flaws. In the process, he has in- 
creased the flowering capacity of the plant, re- 
duced its legginess, and introduced new colors. 

Three of his hybrids have been picked up by the 
Flower Fields, a new line of flowering plants started 
by Paul Ecke Ranch and Yoder Brothers, and are 
now in general distribution. Jelly Bean White and 
Jelly Bean Apricot are shown here; the third variety, 
Jelly Bean Yellow, has pale yellow flowers. 

M. aurantiacus reaches 2 to 3 feet tall and 12 
feet wide, and it grows best in Sunset climate 
zones 7-9 and 14-24. Give it full sun (light shade 
inland) and good drainage. Keep soil on the dry 
side and fertilize minimally. — Sharon Cohoon 





Jelly Bean White bush monkeyflower 


makes a handsome potted plant (top), 
as does Jelly Bean Apricot (above). 


CLAIRE CURRAN (2) 
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EVENTS 


e Palo Alto. Three classes . 
at Common Ground will . 
help you prepare your 
spring vegetable garden. | 
March 3, Wendy Krupnick 
offers information on de- 
sign, layout, and soil fertil- 
ity. March 10, Bryer Man- 
well will show how to 
prepare the soil. On March — 
17, Teri Chanturai will dis- 
cuss site selection, prepa- 
ration, and what to plant. 
$15. 2225 El Camino Real; 
(650) 328-6752. 

e March 20-23, San 
Francisco, Celebrate the 
beauty of flowers during 
the 17th annual Bouquets 
to Art at the California 
Palace of the Legion of 
Honor. View more than 
100 arrangements by Cal- |%. 
ifornia’s top floral design- 
ers and attend lectures 

by world-renowned de- 
signers ($25, by reserva- 
tion only). 9:30-5 Tue-Fri 
(until 8:45 Wed); $8. In 
Lincoln Park near 34th 

Ave. and Clement St.; 
(415) 750-3504. 

e March 21-25, San 
Francisco. During the 

16th annual San Francisco — 
Flower & Garden Show, at — 
the Cow Palace in Daly 

City, visit 22 gardens on- 
site, attend free seminars, — 
and shop for plants and 
garden paraphernalia. 4 
New this year is a 9,500- 
square-foot koi exhibit 
produced by the San 
Francisco Bay Area Koi 
Club. 9-6:30 Wed-Sun; 
$14 in advance, $18 at 
the door. (800) 829-9751 
or www.gardenshow.com. — 


' 


Choose your potting soil as if 





| a : a life depended on it. 


0 hoose Supersoil* Up to 80% of 

At problems can be traced back to the soil 
rre planted in. So for healthy, flourishing 
ts, choose the best soil — Supersoil. 
Supersoil potting soil is a blend of quality 
iral ingredients that has been trusted by 
deners and professional nurseryman for 

r a century. It has the proper pH for 
nindoor and outdoor plants. 


n 


h 















re 


And Supersoil is guaranteed to be 
absolutely free of pests and weeds. 
] So use Supersoil potting soil for 
} your flowering perennials, your garden 


The Original 9 5 vegetables or your favorite houseplants 
Nhe see) } Heaven knows the life you save could 
E be your plant’s. 
ng Soil 
















If it isn’t Supersoil, 
it’s just plain dirt. 
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Flowering branches say spring 


m There’s nothing like large vases filled with blooming branches to announce 


the arrival of spring. Just trim the branches from deciduous flowering trees or 
shrubs, arrange them in a vase, and watch the delicate buds unfurl. Pruning at 
this time of year is good for your tree too; it thins out the canopy so branches 
won't be overcrowded. Follow the steps below to create your own spectacular 


arrangement. If you don’t have a flowering tree or shrub, you can buy bloom- 


ing branches at many floral shops. DESIGN: Jill Slater 


TIME: 15 to 20 minutes 
cost: About $15 to 20 for a bunch of 
branches from a florist 
MATERIALS 
*Pruning shears or loppers 
*Ladder 
* Vase 
* Floral preservative 
DIRECTIONS 
!. Prune your tree. When buds show 
© or a few flowers are beginning to 
choose a branch that’s crowd- 
ng other branches or is expendable 


(make certain you don’t cut a branch 
that will ruin the shape of the tree). 
Use pruning shears to cut small 
branches, or loppers (A) to remove 
branches larger than 1 inch in diame- 
ter. Cut one branch for a smaller vase 
and three to five branches for a large 
vase or floral bucket. 

2. If necessary, trim the stem ends to 
fit the vase. Snip off dead or dam- 
aged twigs. 

3. On smaller stems, cut a slit in the 
bottom of the branch (B) to help the 





Cherry tree branch bursts into bloom in a vase indoors. 


Prune off a branch when buds show color (A), then make a 
cut in the stem end (B) or lightly hammer it (C). 


Flowering trees and 

shrubs for cutting 

* Fruit trees such as apricot, 
cherry, crabapple, nectarine, — 
peach, and plum 

* Quince 

* Forsythia 

* Mimosa (Acacia baileyana) 

* Saucer magnolia 

* Witch hazel 


stem absorb water more easily. 0 
larger branches (°/4- to 1-inch diam 
ter), lightly hammer the stem end ( 
for the same effect. 
4. Fill the vase with water and a pai a 
aged floral preservative or a soluti¢ 
of 1 tablespoon sugar and “% tei 
spoon bleach in 1 gallon of hot ta 
water. Arrange the branches. 

— Lauren Bonar Swezé 
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northern california + checklist 


WHAT TO DO 


NURSERY SHOPPING 

(] CITRUS. Zones 8-9, 14-17: 
Choose young trees in 5-gallon 
cans—they’ll establish faster than 
larger ones. Look for the new dwarf 
citrus on Flying Dragon (Hiryu) 
rootstock. Try ‘Dwarf Lisbon’ 
lemon, ‘Dwarf Melogold’ grape- 
fruit-pummelo hybrid, ‘Dwarf Mid- 
Knight’ Valencia orange, ‘Dwarf 





Star Ruby’ grapefruit (requires less 
summer heat to ripen than most 
grapefruit), or ‘Dwarf Washington’ 
navel orange. 


|_| FRAGRANT ROSES. For lovely, 
fragrant flowers, order one of the 
following 2001 introductions: From 
Heirloom Roses (503/538-1576 or 
www.heirloomroses.com), dusky 
pink ‘Anne Hathaway’ (floribunda/ 
shrub) and pink and amber ‘The 
Oregon Trail’ (shrub); from Jackson 
& Perkins (800/292-4769 or www. 
jacksonandperkins.com), light pink 
‘Pearl Essence’ and deep apricot 
‘Sultry’ (hybrid teas); and from 
Wayside Gardens (800/845-1124 or 
www.waysidegardens.com), fuchsia 
‘Peter Mayle’ (hybrid tea). 


PERENNIALS. 
shop for perennials from home, sev- 


If you prefer to 


BACK TO BASICS 
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eral Northern California specialty 
nurseries offer perennials such as 
boltonia and Nictotiana sylvestris 
by mail. They include Canyon Creek 
Nursery (530/533-2166 or www. 
canyoncreeknursery.com), Digging 
Dog Nursery (707/937-1130 or www. 
diggingdog.com), Mountain Valley 
Growers (559/338-2775 or www. 
mountainvalleygrowers.com), and 
Weiss Brothers Nursery (530/272- 
7657 or www.plantperennials.com). 


[| Mountain (1-2) 


{7} Inland (14) 
[} Coastal (15-17) 





PLANTING 

|_| VEGETABLES. Zones 7-9, 14-17: 
For a continuous crop of bush 
peas, beets, carrots, lettuce, rad- 


Do away with wormy apples. Codling moth larvae 
love apples: They tunnel into fruits that are developing on 


a codling moth trap in the tree. These 

sticky-bottomed traps contain a nontoxic 
scent (pheromone) that attracts and traps 
the male moths so they can’t mate. Set out two 
traps per standard tree or one per dwarf tree 
just before blossoms open. Replace them af- 
ter nine or 10 weeks, depending on the traps. 
Moth traps are available from Peaceful Valley Farm Supply 


(888/784-1722 or www.groworganic.com). — L.B.S. 


DEBRA LAMBERT 


IN MARCH 


ishes, spinach, Swiss chard, and 
turnips, sow seeds successively, 
two weeks apart. Set out seedlings 
of broccoli, cauliflower, and cab- 
bage. If the last frost has passed, 
you can also start planting the first | 
warm-season crops when they ap- 
pear in nurseries. Most need warm 
soil (at least 60°) to thrive. To give 
plants a boost, plant through black 
plastic and use floating row covers. 


MAINTENANCE 

_] AMEND SOIL. Zones 7-9, 14-17: 
Before planting, amend fast-drain- 
ing or heavy clay soils with com- 
post, ground bark, or other organic 
material to improve soil texture 
and water retention. If you use 
ground bark or another wood 
product, make sure it has been ni- 
trogen-stabilized (read the label or 
ask the supplier), or add a nitrogen 
fertilizer at planting time so the 
mulch doesn’t retard plant growth. 


|] BEDDING PLANTS. Replace fad- 
ing cool-season annuals with heat 
lovers such as celosia, dahlias, 
marigolds, petunias, salvias, verbe-_ 
nas, and vincas. Plant from six- 
packs when you can; they’re more | 
economial and rapidly catch up to_ 
4-inch plants. Cosmos, sunflowers, | 
and zinnias are good choices too; 

they’re great for cutting. 











(] DIVIDE DAHLIAS. About two 
weeks before planting, divide 
clumps of tubers that have been 
stored over the winter. Use a sharp_ 
knife to cut each clump into sec- 
tions; include at least 1 inch of 
stem and an eye with each divi- 
sion. Discard soft or diseased tu- |} 
bers and cut off any dead roots. Al- |§ 
low tubers to air dry for a couple | 
of weeks and then plant in well- 
prepared soil. 
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mbemiech® decking at 1-800-307, 









































A landscape burglars hate 


Strategies, plants, and devices that enhance security 


By Jim McCausland e Illustration by Mary Chandler 


man strolls down your front walkway in broad daylight and knocks 
on the door. Although your neighbors notice him, they aren’t suspi- 
cious. When nobody answers, he walks around to the side gate and 
lets himself into the enclosed rear garden, where he enters your house by 


way of a forced back door, window, or garage. Once inside, he heads for your 


bedroom to rifle through drawers, closets, and mattresses in search of jew- 
elry, cash, and other valuables. A pro burglar will be out of there—with the 


loot—in less than 10 minutes. 


This scenario is fairly typical for burglars, according to Ron Corbin, crime 


prevention specialist with the Las Vegas Metropolitan Police Department. 


Most burglaries are committed during daylight on weekdays, slightly less of- 


ten at night, and most often when nobody is home. 


According to national statistics, burglary and theft are the two major 


crimes you’re most likely to experience. Note: In most states, when anything 


is taken from inside your house, the crime is classified as a burglary (usually 


charged as a felony); when anything is taken from outside your house, it is a 


theft (often charged as a misdemeanor). 


Fortunately, there are a number of steps you can take to make your yard a 
more formidable deterrent to criminal intentions. In evaluating security needs, 


it’s helpful to think of your landscape in terms of public and private areas. 


Fortunately, there are steps 
you can take to make your 
yard a more formidable 
deterrent to criminals. 


Protect the public part 
of your yard 
Your main entry—and probably your 
whole front yard—is considered a 
semipublic area, if only because the 
law allows anyone free passage from 
the street to your front door unless 
ou've posted your property with No 
spassing signs. 
Keep the landscape open and park- 
like, with low shrubs (under 3 feet) 


92 SUNSET 


and trees pruned high (7 feet or 
more off the ground). Intruders 
will have nowhere to hide if you, 
neighbors, or police show up un- 
expectedly to ask questions. 

@iIf you choose to have a fence in 
front, it should be a see-through 
type like a picket fence, so it won’t 
give a burglar cover. 

@ The area between the driveway and 
the house should also be open and 























well lighted so crooks can’t pro 
around parked cars and perha 
steal them or their contents. 
@ Mount lights on eaves to wash lig 
across the exterior walls of t 
house. At night this silhouettes j 
truders, making them visible fre 
the street. 


Safeguard the 
private areas 
Your rear yard—or any part | 
the landscape that’s cut off fro 
public view by fences or walls 
makes up the private area. Whi 
you want privacy so you can enj| 
a peaceful nap in the sun, seclud¢ 
spaces are also potential ent 
points for criminals. Here’s how y¢ 
can discourage them. 
@ Grow thorny plants like agay 
barberry, cactus, Natal plum, at 
yucca under rear windows. B 
keep them trimmed below tl 
windowsills, so you could quick 
jump over the plantings to escajy 
a house fire. 
m@ Remove any tree branches that ; 
ford easy access over walls or | 
upper-story windows. 
wif your rear garden is fenced | 
walled, cover the barrier with) 
thorny plant like a climbing ro; 
or bougainvillea. This gives yc 
greenery and flowers to look at b 
provides a painful deterrent — 
would-be intruders. | 
@ If you don’t have a fence but ha 
the space, consider planting 
hedge of dense, spiny shrubs lil 
hedgehog or porcupine holly Wk 
aquifolium ‘Ferox’), pyracanth 
or one of the many shrub roses. 
(Continued on page 9: 


Helping People 
Create 


Beautiful 
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1. lf you want a fence in front, choose 
a picket or metal-rail type that you 
> through. 
ree branches high for clear 
ss yard. Remove limbs that 
s to upper windows. 
gs low to reduce cover 


and driveway. 
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4. Install lamps that wash light across 
house walls to silhouette intruders. 

5. Install path lights with motion or 
light sensors, or with timers to turn 
them on if you forget. 

6. Mount motion sensor—activated 
floodlights on the garage. 

7. Use manual or electronic locks on 
the garage door. 


Backyard 
8. Train thorny vines or climbing ros# 
over fences or walls. Or plant a hedi} 


of spiny shrubs. a. 
9. Plant prickly shrubs beneath win-} | 
dows, but keep the windowsills cle, 

for escape from fire. | an 


10. Self-closing gates should have r 
locks. ht 


i} 


1. Barking dogs attract attention 

at burglars prefer to avoid. Many 
‘ilreeds, from large rottweilers to 

Yniature schnauzers, bark vigor- 
(usly at intruders. 


round the house 


4/22. Secure interior window latches. 


Onsider a motion detector and a 








sensor that detects breaking window 
glass, linked to an alarm system. For 
sliding windows and patio doors, in- 
stall track locks or use bars or rods 
to jam tracks. 

13. Furnish all exterior doors with 
dead bolts. 

14. Install a burglar/fire alarm 
system. 


@ Install self-closing gates and keep 
them locked. A padlocked gate ina 
hard-to-scale fence or wall makes it 
tougher for burglars and thieves to 
get in and get away with larger 
items like bicycles and computers. 

@Lock up the garage or toolshed. 
You'd feel really silly if a burglar 
borrowed your ladder to break 
into an upstairs window. Garages 
are favorite entry points for intrud- 
ers. Consider installing an auto- 
matic garage door opener, which 
effectively locks the door. Most 
new garage door openers have 
built-in security codes that are hard 
for crooks to crack electronically. 

Minstall floodlights to illuminate 
rear doors and windows. 


Electronic security devices 
Well-positioned floodlights activated 
by timers or motion or light sensors 
force criminals to do what they hate 
most: work in the light. Buy flood- 
lights with built-in motion sensors 
($20 to $62 at hardware stores) or 
hook up a motion sensor (about 
$16) to an existing light. When the 
sensor detects repeated motion 
within a preset radius (12 to 70 feet 
is common), it completes an electric 
circuit for 1 to 12 minutes, then 
turns it off again. That circuit can 
turn on a floodlight, activate a sprin- 
kler system (which irritates burglars), 
or sound an alarm. But remember 
that stray cats and passing possums 
may also trigger the alarm (some sen- 
sors can be set to focus above the 
height of small animals). Mount sen- 
sors Out of easy reach, so thieves 
can’t easily turn them off. 


The next line of defense 
Think of landscaping and exterior se- 
curity devices as your first line of de- 
fense. Your second line begins at the 
walls of your house and should in- 
clude dead bolts on doors and secure 
window latches. Consider an alarm 
system monitored by security services 
or your local police department. 
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WET ROADS? 
WHAT WET ROADS? 
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StabiliTrak 2.0 handling. Senses if the car starts to slide or skid. Lightly applies the brakes. Helps 
the driver keep the car on course. Under control. And it all happens automatically. The DeVille DTS. 


~2001 GM Corp. All rights reserved. Cadillac. Cadillac badge.,, DeVille, StabiliTrak.. Visit cadillac.com or call 1.800.333.4CAD. 
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Designing 
with 
rhodies 


Beautiful ways to use them 
in your garden 


By Jim McCausland 


hen Sir Joseph Hooker 

was collecting rhododen- 

dron seed in the Hima- 
layas 150 years ago, he remarked 
that above 12,000 feet in Darjeeling, 
about three-quarters of all plants 
were rhododendrons. If Hooker 
were to walk through some neigh- 
borhoods in the Northwest or 
coastal Northern California today, he 
might make a similar observation— 
that three-fourths of all the flowering 
shrubs are rhodies. There’s good 
reason for that. As landscape de- 
signer Beatrix Jones Farrand once 
noted, no other shrub compares 
with them for grand effect. 

The photographs on these pages 
show some of the beautiful ways 
rhododendrons can be situated in 
various landscapes. The design chal- 
lenges come in giving these bold 
evergreens enough shoulder room 
and keeping their flower colors 
from clashing. 

As you choose among nursery 
plants in 2-gallon cans, remember 
that, with time, most will grow taller 
than you. So before you buy, ask the 
nursery staff about the plant’s size at 
Maturity. 


Rhodies for small spaces 
Even if you only have a small space, 
it's usually possible to work a plant 

into the garden. 

DERS. Lower-growing rho- 
(to 3 feet or less) are the 
short borders along en- 
try paths. These compact 





ABOVE: Rhododendrons frame a 
stump beside a reflecting pool in John 
and Gael Dodd’s garden in Langley, 
B.C.; from left to right are red ‘Earl of 
Donoughmore’, pale orchid ‘Madame 
Jules Porges’, and pink ‘Mrs. Charles 
E. Pearson’. CENTER: RA. orbiculare, a 
species with bell-shaped blooms. 
BOTTOM: A variegated Norway maple 
contrasts perfectly with ‘Pink Walloper’ 


and ‘Lavender Queen’ rhododendrons. 


rhodies tend to have smaller leaves. 
LIVING SCULPTURES. Place a small, 
shapely rhododendron as you would 
place a sculpture in your garden—at 
the ends of paths or in locations 
framed by larger plants. 
ESPALIERS. Fortunately, most rhodo- 
dendrons take well to pruning, so 
you can train them almost flat against 
a wall or fence. When you shop, try 
to find plants with a fan shape rather 
that a bush shape, so you’ll have a 
head start on the training process. 
(Continued on page 100) 


ia. 





NASAL CONGEST! reece 
rlah dis bc BANG 


All it takes is FLONASE for multi-symptom Re 


r 
* 


Ou don’t have to put up with the frustration of dealing with nasal allergy symptoms 
any longer. Just ask your doctor... All it takes is multi-symptom FLONASE Nasal Spray 


pnce a day to help relieve all nasal allergy symptoms, all day and all night. 


ven kids as young as 4 can use FLONASE. So the whole family can get 


melief from the sneezing, the itchy, runny nose and the nasal congestion. : 
#NO Wonder FLONASE is the number one prescribed nasal allergy spray.* Multi symptom 


® 
nlike some antihistamines or decongestants, prescription FLONASE won't FLONASE 
ake you drowsy or keep you awake. Plus, FLONASE is non-habit-forming, 


60 YOU avoid the “rebound congestion” of many over-the-counter sprays 





may Or best results, FLONASE must be used daily. Maximum relief may take | (fluticasone propionate) 


beVeral days. If side effects occur, they're generally mild and may include NASAL SPRAY, 50 mcg 
je€adache, nosebleed or sore throat. 


#| ASk your doctor if multi-symptom FLONASE is right for you. 


" 


hen you get it all...all it takes is FLONASE. GlaxoWellcome 


+FOr information and a $5.00 rebate coupon, call 1-800-FLONASE (1-800-356-6273) or visit www.flonase.com 


ource™ Prescription Audit (SPA). U.S. Total Prescriptions, 15 months ending 5/31/99. Scott-Levin. Please see important information on the following page. 









































FLONASE® BRIEF SUMMARY 
(fluticasone propionate) 
Nasal Spray, 50 mcg 

SHAKE GENTLY 
For Intranasal Use Only. BEFORE USE. 


The following is a brief summary only; see full prescribing information for complete 
product information. 


CONTRAINDICATIONS: FLONASE Nasal Spray is contraindicated in patients with a 
hypersensitivity to any of its ingredients, 


WARNINGS: The replacement of a systemic corticosteroid with a topical cortico- 
steroid can be accompanied by signs of adrenal insufficiency, and in addition some 

atients may experience symptoms of withdrawal, e.g., joint and/or muscular pain, 
peste, and depression. Patients previously treated for prolonged periods with 
systemic corticosteroids and transferred to topical corticosteroids should be care- 
fully monitored for acute adrenal insufficiency in response to stress. In those 
patients who have asthma or other clinical conditions requiring long-term systemic 
corticosteroid treatment, too rapid a decrease in systemic corticosteroids may 
cause a severe exacerbation of their symptoms. 

The concomitant use of intranasal corticosteroids with other inhaled cortico- 
steroids could increase the risk of signs or symptoms of hypercorticism and/or 
aS of the HPA axis. 

atients who are on immunosuppressant drugs are more susceptible to infec- 
tions than healthy individuals. Chickenpox and measles, for example, can have a 
more serious or even fatal course in patients on immunosuppressant doses of 
corticosteroids. In such patients who have not had these diseases, particular care 
should be taken to avoid exposure. How the dose, route, and duration of cortico- 
steroid administration affects the risk of developing a disseminated infection is not 
known. The contribution of the underlying disease and/or prior corticosteroid treat- 
ment to the risk is also not known. If exposed to chickenpox, prophylaxis with vari- 
cella zoster immune globulin (VZIG) may be indicated. If exposed to measles, pro- 
pee with pooled intramuscular immunoglobulin Mas be indicated. (See 
he respective package inserts for complete VZIG and |G prescribing information.) 
If chickenpox develops, treatment with antiviral agents may be considered 


PRECAUTIONS: 

General: Rarely, immediate hypersensitivity reactions or contact dermatitis may 
occur after the administration of FLONASE Nasal Spray. Rare instances of wheezing, 
nasal septum perforation, cataracts, glaucoma, and increased intraocular pressure 
have been reported following the intranasal application of corticosteroids, including 
fluticasone propionate 

Use of excessive doses of corticosteroids may lead to signs or symptoms of 
hypercorticism, suppression of HPA function, and/or reduction of growth velocity 
in children or teenagers. Physicians should closely follow the growth of children 
and adolescents taking corticosteroids, by any route, and weigh the benefits of 
corticosteroid therapy against the possibility of growth suppression if growth 
appears slowed. 
sib systemic effects have been minimal with recommended doses of 
FLONASE Nasal Spray, potential risk increases with larger doses. Therefore, larger 
than recommended doses of FLONASE Nasal Spray should be avoided 

When used at higher than recommended doses, or in rare individuals at recom- 
mended doses, systemic corticosteroid effects such as hypercorticism and adrenal 
Suppression may appear. If such changes occur, the dosage of FLONASE Nasal 
Spray should be discontinued slowly consistent with accepted procedures for dis- 
continuing oral corticosteroid therapy. 

In clinical studies with fluticasone propionate administered intranasally, the 
development of localized infections of the nose and pharynx with Candida albicans 
has occurred only eae! When such an infection develops, it may require treatment 
with ee local t erapy and discontinuation of treatment with FLONASE 
Nasal Spray. Patients using ONASE Nasal Spray over several months or longer 
should be examined periodically for evidence of Candida infection or other signs of 
adverse effects on the nasal mucosa 

FLONASE Nasal Spray should be used with caution, if at all, in patients with 
active or quiescent tuberculous infection; untreated local or systemic fungal or bac- 
terial, or systemic viral infections or parasitic infection; or ocular herpes simplex 

Because of the inhibitory effect of corticosteroids on wound healing, patients 
who have experienced recent nasal septal ulcers, nasal surgery, or nasal trauma 
should not use a nasal corticosteroid until healing has occurred 
Information for Patients: Patients being treated with FLONASE Nasal Spray should 
receive the following information and instructions, This information is intended to 
aid them in the safe and effective use of this medication. It is not a disclosure of all 
possible adverse or intended effects 

Patients should be warned to avoid exposure to chickenpox or measles and, if 
exposed, to consult their ph sician without delay. 

Patients should use FLONASE Nasal Spray at regular intervals as directed since 
its effectiveness ae on its regular use. A decrease in nasal ee may 
Occur as soon as 12 hours after starting therapy with FLONASE Nasal Spray. Results 
In several clinical trials indicate statistically significant improvement within the first 
day or two of treatment; however, the full benef of FLONASE Nasal Spray may not 
be achieved until treatment has been administered for several days. The patient 
should not increase the prescribed — but should contact the physician if 
symptoms do not improve or if the condition worsens. For the proper use of the 
nasal Spray and to attain maximum improvement, the patient should read and fol- 
low carefully the accompanying patient's instructions 
Drug Interactions: In a placebo-controlled, crossover study in eight healthy volun- 
teers, coadministration of a single dose of orally inhaled fiioasone propionate 
(1000 mcg, 5 times the maximum daily intranasal dose) with multiple doses of 
ketoconazole (200 mg) to aay state resulted in increased mean fluticasone pro- 
plonate concentrations, a reduction in plasma cortisol AUC, and no effect on urinary 
excretion of cortisol. This interaction may be due to an inhibition of the cytochrome 
P450 344 isoenzyme system y ketoconazole, which is also the route of metaho- 
lism of fluticasone propionate. No drug interaction studies have been conducted 
with FLONASE Nasal Spray; however, care should be exercised when fluticasone 
propionate is coadministered with long-term ketoconazole and other known 
cytochrome P450 3A4 inhibitors 
Carcinogenesis, Mutagenesis, Impairment of Hea Fluticasone propionate 
demonstrated no tumorigenic potential in mice at oral doses up to 1000 meqg/kg 
(approximately 20 times the maximum recommended daily intranasal dose in adults 
and approximately 10 times the maximum recommended daily intranasal dose in 
children on a mcg/m’ basis) for 78 weeks or in rats at inhalation doses up to 
97 meqg/kg (approximately 2 times the maximum recommended daily intranasal 
dose in adults and aoa equivalent to the maximum recommended daily 
intranasal dose in children on a mcg/m* basis) for 104 weeks, 

Fluticasone ppeee did not induce gene mutation in prokaryotic or eukaryot- 
iC cells in vitro. No significant clastogenic effect was seen in cultured human 
ee Horas in vitro or in the mouse micronucleus test when adminis- 
ered at high doses by the oral or subcutaneous routes. Furthermore, the compound 
did not delay erythroblast division in bone marrow. 

No evidence of impairment of fertility was observed in reproductive studies con- 
ducted in male and female rats at subcutaneous doses up to 50 meg/kg ut 
mately 2 times the maximum recommended daily intranasal dose in adults on a 
u. g/m pa Prostate weight was significantly reduced at a subcutaneous dose of 
50 meg/kg 
Pregnancy: Teratogenic Effects: Pregnancy Category C. Subcutaneous studies 
n the mouse and rat at 45 and 100 meg/kg, respectively (approximately equivalent 
cand 4 times laximum recommended daily intranasal dose in adults on a 

( bas Spec eu revealed fetal toxicity characteristic of potent cortico- 
ompounds, including embryonic growth retardation, omphalocele, cleft 
nd retarded cranial ossification 

rabbit fetal weight reduction and cleft palate were observed at a subcuta- 
se of 4 Meg/kg (less than the maximum recommended daily intranasal 
Adults on a meg/m’ basis) 
ever. no teratogenic effects were reported at oral doses up to 300 meg/kg 

ely 25 times the maximum recommended daily intranasal dose in adults 
























Na meg/nr basis} of fluticasone propionate to the rabbit. No fluticasone propionate 
vas detected in the plasma in this study, consistent with the established low 


FLONASE® (fluticasone propionate) Nasal Spray, 50 mcg 


bioavailability following oral administration (see CLINICAL PHARMACOLOGY section 
of the full prescribing information). ; % 

Fluticasone propionate crossed the placenta ae oral administration of 
100 meg/kg to rats or 300 meg/kg to rabbits (approximately 4 and 25 times, 
respectively, the maximum recommended daily intranasal dose in adults on a 
meq/m? basis). : 

here are no adequate and well-controlled studies in pregnant women. , 
Fluticasone propionate should be used during pregnancy only if the potential benefit 
justifies the potential risk to the fetus. i ey , 

Experience with oral corticosteroids since their introduction in pharmacologic, 
as opposed to physiologic, doses suggests that rodents are more prone to terato- 
genic effects from corticosteroids than humans. In addition, because there is a 
natural increase in corticosteroid production during pregnancy, most women will 
require a lower exogenous corticosteroid dose and many will not need cortico- 
steroid treatment during pregnancy. 7 
Nursing Mothers; It is not known whether fluticasone prenionals is excreted in 
human breast milk. When tritiated fluticasone se € was administered to rats 
at a subcutaneous dose of 10 meg/kg (less than the maximum recommended daily 
intranasal dose in adults on a mg/m basis), radioactivity was excreted in the milk. 
Because other corticosteroids are excreted in human milk, caution should oe 
exercised when FLONASE Nasal Spray is administered to a nursing woman. 
Pediatric Use: Five hundred (500) patients aged 4 to 11 years of age and 440 
patients aged 12 to 17 years were studied in US clinical trials with fluticasone 
propionate nasal spray. The safety and effectiveness of FLONASE Nasal Spray in 
children below 4 years of age have not been established. 

Oral and, to a less clear extent, inhaled and intranasal corticosteroids have been 
shown to have the potential to cause a reduction in growth velocity in children and 
adolescents with extended use. If a child or adolescent on any corticosteroid 
appears to have growth suppression, the a that they are a 
sensitive to this effect of corticosteroids should be considered (see PRECAUTIONS). 
Geriatric Use: A limited number of patients above 60 years of age (n oe have 
been treated with FLONASE Nasal Spray in US and non-US clinical trials. While the 
number of patients is too small to pa separate analysis of efficacy and safely 
the adverse reactions reported in this population were similar to those reported by 
younger patients. 

ADVERSE REACTIONS: In controlled US studies, more than 3300 patients with 
seasonal allergic, perennial allergic, or perennial nonallergic rhinitis received treat- 
ment with intranasal fluticasone propionate. In general adverse reactions in clinical 
studies have been primarily associated with irrifation of the nasal mucous mem- 
branes, and the adverse reactions were reported with approximately the same fre- 
quency by patients treated with the vehicle itself. The complaints did not usually 
interfere with treatment. Less than 2% of patients in clinical trials discontinued 
because of adverse events; this rate was similar for vehicle placebo and active 
comparators 

ystemic corticosteroid side effects were not reported during controlled clinical 
Studies up to 6 months’ duration with FLONASE Nasal Spray. If recommended doses 
are exceeded, however, or if individuals are particularly sensitive, or a / 
FLONASE Nasal Spray in conjunction with administration of other corticosteroids, 
a of hypercorticism, e.g., Cushing's syndrome, could occur, = 

he following incidence of common adverse reactions (>3%, where incidence in 
fluticasone Cee ae ri exceeded ae is based upon seven 
controlled clinical trials in which 536 patients (57 girls and 108 as ae 4to 
11 at 137 female and 234 male adolescents and adults) were treated with 
FLONASE Nasal Spray 200 meg once daily over 2 to 4 weeks and two controlled 
Clinical trials in which 246 Aaa ie emale and 127 male adolescents and 
adults) were treated with FLONASE Nasal Spray 200 a once daily over 6 months. 
Also included in the table are adverse events from two studies in which 167 chil- 
dren (45 gis and 122 boys aged 4 to 11 years) were treated with FLONASE Nasal 
Spray 100 mcg once daily for 2 to 4 weeks, 


Overall Adverse Experiences With >3% Incidence on Fluticasone Propionate 
in Controlled Clinical Trials With FLONASE Nasal Spray 
in Patients >4 Years With Seasonal or Perennial Allergic Rhinitis 


FLONASE 
200 neq Once 
Dai yl 
(n=762) 


% 


FLONASE 
100 neg Once 
Dai 


Vehicle Placebo 


Headache 
Pharyngitis 
Epistaxis 

Nasal burning/ 
Nasal irritation 
Nausea/vomiting 
Asthma symptoms 
Cough 





Other adverse events that occurred in <3% but >1% of patients and that were 
more common with fluticasone propionate (with uncertain relationship to treatment) 
included: blood in nasal mucus, runny nose, abdominal pain, diarrhea, fever, flu-like 
symptoms, aches and pains, dizziness, bronchitis. 

Observed During Clinical Practice: In addition to adverse events reported from 
clinical trials, the following events have been identified during postapproval use of 
fluticasone propionate in clinical practice. Because they are reported voluntarily 
from a Peace of unknown size, estimates of oe cannot be made, These 
events have been chosen for inclusion due to either their seriousness, frequency of 
reporting, causal connection to fluticasone propionate, occurrence during clinical 
trials, or a combination of these factors 

General: Hypersensitivity reactions, including angioedema, skin rash, edema of 
the face and tongue, pruritus, urticaria, bronchospasm, wheezing, dyspnea, and 
anaphylaxis/anaphylactoid reactions, which in rare instances were severe 

Ear, Nose, and Throat: Alteration or loss of sense of taste and/or smell and, 
a nasal septal perforation, nasal ulcer, sore throat, throat irritation and dryness, 
cough, hoarseness, and voice changes. 

ye: Dryness and irritation, conjunctivitis, blurred vision, glaucoma, increased 
intraocular pressure, and cataracts. 


OVERDOSAGE: Chronic overdosage with FLONASE Nasal Spray may result in 
signs/symptoms of hypercorticism ia PRECAUTIONS). Intranasal administration of 
2 mg (10 times the recommended dose) of fluticasone propionate twice daily for 
7 days to healthy human volunteers was well tolerated. Single oral doses up to 
16 mq have been studied in human volunteers with no acute toxic effects reported. 
Repeat oral doses up to 80. mg a for 10 days in volunteers and repeat oral doses 
up to 10 mg daily for 14 days in patients were well tolerated. Adverse reactions 
were of mild or moderate severity, and incidences were similar in active and 
placebo treatment groups. Acute overdosage with this dosage form is unlikely 
since one bottle of FLONASE Nasal Spray contains approximately 8 mg of 
fluticasone propionate. 

The oral and subcutaneous median lethal doses in mice and rats were 
>1000 mg/kg (>20000 and >41000 times, respectively, the maximum recom- 
mended daily intranasal dose in adults and >10000 and >20000 times, respective- 
ly, the maximum recommended daily intranasal dose in children on a mg/m* basis). 
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Rhodies for grander show 
TALL BORDERS. Broad pathways a| 
winding grass corridors look es} 
cially inviting when they’re lin 
with tall rhododendrons (to 6 feet} 
taller). Grow such rhodies in plad 
where trees rise above or behi| 
them to provide scale. 


NEAR THE WATER. Mass rhodode# 


drons on the far side of a pool 
pond so their flowers will be 

flected in the water, doubling th 
impact. Just make sure the rhoc 
dendrons are planted well abc 
the waterline; otherwise, the ro 
will rot in the saturated soil. 
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BOVE: Bordering a lawn are red 





pan Marie de Montague’, lavender- 

e ‘Fastuosum Flore Pleno’, and pink 
de Webster’. LEFT: Plant R. luteum 
D close to enjoy its fragrance. 


THE wWooDs. Most hybrid rhodo- 
ndrons trace their lineage to plants 
the open forest, which makes them 
tural choices for woodland gar- 
ns. In low-maintenance areas, you 
muse rhodies to create an ever- 
Meen cover that goes well with ferns, 
#tean spray, and other native wood- 
ce | d plants. 
t@#Onsider color, 
dl re, scent 
xlNDLORS. Choose rhododendrons as 
yyou were assembling a wardrobe, 
inking in terms of complementary 
wifad contrasting flower colors. If you 
@y plants in bloom, you'll be able to 
: ie how well a pink flower truss picks 
(i the hue of a burgundy-leafed 
hjpanese maple, for example. In mass 
-@antings, group similar colors to- 
ether (reds and pinks, for example), 


| 
| 






but keep clashing colors apart or 
grow white-flowered rhodies as 
buffers between them. 

LEAF TEXTURES. Whether you’re 
planting rhododendrons together or 
mixing them with other plants, con- 
trast is the key. Play large leaves 
against small ones, round leaves 
against narrow ones. Or use the clas- 
sic technique of playing broadleaf 
rhodies off a contrasting background 
of conifers, as shown above. 
FRAGRANCE. Plant fragrant varieties 
of rhododendrons by entries and 
patios, where you can enjoy their 
scent up close. Some good ones in- 
clude ‘Dora Amateis’, ‘Fragrantissi- 
mum’, R. fortunei, and R. luteum, a 


deciduous azalea. 


For further reading 

The best new book about designing 
with rhododendrons is Rhbododen- 
drons in the Landscape by Sonja Nel- 
son (Timber Press, Portland, OR, 
2000; $29.95; 800/327-5680 or www. 
timberpress.com). Fifty-two pages of 
color photographs provide convinc- 
ing examples. 
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Win $100 and see your pet 
on the Internet, FREE! 


Enter our contest with a picture, story 
or poem about your pet and we'll post 
the best ones on our website for free. 
Log onto MyPettribute.com for contest 
rules, then send us your entry by mail 
or electronically. This month’s contest 
ends March 31, 2001. 











The most comprehensive 
website for mature pets. 


MyPettribute.com is the most extensive 
source of information, products and 
services to help you care for your 
mature pet. You can even post a lasting 
tribute. Log on now and give your old 
pal the attention he deserves. 


My QB tribute com. 


No purchase necessary. Void where prohibited 
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By Renee Shepherd 





Strawberries to 
treasure 


Tiny alpine strawberries are 
flavorful and easy to grow 


w Among the choicest delicacies of- 
fered by my summer garden are 
the jewel-like fruits of alpine straw- 
berries (Fragaria vesca ‘Semper- 
florens’), also known by their roman- 
tic French name, frdises des bois. 
These berries, each no bigger than 
the tip of your little finger, have an 
intensely concentrated flavor I can 
describe only as ambrosial—reminis- 
cent of strawberries, roses, and 
pineapples. Borne prolifically on 
charming, well-behaved perennial 
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Fruit and flowers | 




















often appear at thi 
same time (left). | 
Clusters ripen 

gradually from the 
base to thetips | 
(above right). For 
richest flavor, 
harvest all ripe frul 


every two to three} 





days. Plants grows 
into mounds abou 
a foot tallanda 


foot wide. 


plants, they are much too perishal § 
to be offered in markets in t) 


carefully hand-harvested and sold 
a seasonal luxury to serve atop pi. 
fect individual custard tarts at Pai 


are topped with creme fraiche ai) 
candied violets and served in exqu 
ite stemware goblets. | 

Alpine strawberries are cultivat: 
strains of wild or woodland stra} » 
berries. The berries are usually re_ 
although varieties with cream or pz 7 
yellow fruit are also available. 

In the garden, plants stay neat 
than standard strawberries becau| 
they don’t form runners and the) 


| 
| 


leaves are smaller. They make han) 
some edgings for flower beds at! 


\ 


I gardens, and are equally at 
me as rock garden plants, in win- 
pw boxes, in patio containers, or 
sscading from strawberry pots. 

T grow all my alpine strawberry 
ants in deep planters that line my 
















tchen patio; their little green ser- 
ted leaves, and 
ight red berries complement the 


white flowers, 


anters’ red brick. Best of all, I can 
2p outdoors in the morning to 
ther a handful of sweet, delicious 
ait to sprinkle on my breakfast 
real—turning my simple meal into 
ancy feast. 

Originally I had only six plants. 
t last spring I planted a dozen 
re so I'd have enough berries 
harvest for special occasions (a 
zen well-fertilized and well- 
atered mature plants will yield 
out a cup of berries several times a 
2ek throughout the summer). I 
e them in feather-light dessert 
pes or sprinkle them over freshly 
de Belgian waffles. If"you have 


How to grow 
alpine strawberries 


Plant in rich, well-drained soil in a site 
that gets full sun (filtered shade in very 
hot areas). Set them so crowns are 12 
to 15 inches apart. Water regularly 
(about once a week, more often when 
weather is hot and windy) and fertilize 
occasionally. Mulch the plants to keep 
roots moist unless snails or slugs are 
menaces in your garden (they often 
hide in mulch). In mild areas plants 
begin to fruit in four months, with the 
heaviest crops in spring and fall. Plants 
produce the best fruit during the first 
two or three years. 


enough berries, you can also make 
little pots of sweet jam. The fruit 
contains more pectin than regular 
strawberries, so making jam is easy 
and quick. 

Still, my favorite way to enjoy the 









ees eet) 


big and strong. 
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Plants Grow Twice As Big. Tests show that Miracle-Gro’ 
Garden Soil grows plants twice as big as ordinary topsoil. 


Conditions Soil. Our unique blend of rich, organic ingredi- 
ents, manure and sphagnum peat moss lightens heavy 
soil to improve drainage and porosity so roots can grow 


Pre-Mixed and Ready to Grow. Miracle-Gro Garden Soil 
takes the guesswork out of planting. Just mix with native 
soil. Everything a plant needs is in each bag, including just = 
the right amount of Miracle-Gro® Plant Food. ¥ 


I Miracle-Gro Garden Soil 


JtNO ORDINARY TOPSOIL GIVES 
YOU RESULTS LIKE THIS.” 


bed ¢ . a ‘ 
whe 
- 


il 


ns “ < 
eH coat Cem) 
§) Available in three special blends: Flowers and Vegetables « Roses « Trees, Shrubs and Ornamentals = a ee 





Sources 

Nurseries sell packaged seeds, as well 
as plants in 4-inch pots and 1-gallon 
containers. Or order potted divisions 
from Raintree Nursery, Morton, WA 
(860/496-6400 or www.raintreenursery. 
com), or from Shepherd's Garden 
Seeds, Torrington, CT (860/482-3638 or 
www.shepherdseeds.com). 


richly seductive flavor of alpine 
strawberries is to eat them fresh from 
the plant, served in fancy cut-glass 
goblets with a sinful dollop of real 
whipped cream—a truly splendid in- 
dulgence. 
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veggies 
in pots 


Tips from Sunset’s test garden 


help you grow your favorite 
crops in containers 


By Jim McCausland 


f you have a sunny space for a 

pot on your patio or deck, you 

have enough room to grow sum- 
mer vegetables. The trick to success 
with warm-season vegetables in con- 
tainers is to choose compact varieties 
or to train vining crops like beans on 
vertical supports. 
@ CONTAINERS. Large containers, rang- 
ing from 18 to 24 inches wide and 12 
to 16 inches deep, provide plenty 
of room for roots and don’t dry 
out as quickly as smaller containers. 
That translates into healthier plants 
that yield more produce. At Sunset, 
we've achieved good results with 
containers made of plastic, terra- 
cotta, and wood. Half-barrels work 
well too, as long as they have enough 
drainage holes. 
® POTTING SOIL. Start with a premium 








ABOVE: Cucumber vine 


is trained to a trellis. 
RIGHT: Scarlet runner 


beans climb a wire obelisk. 


potting mix and supple- 
ment it with '’2 cup of 
controlled-release _ fertil- 
izer for each container. 
Or, if you prefer to use an 
organic fertilizer as we do 
in our test garden, blend three parts 
potting mix with one part aged 
chicken manure. 
™ PLANTING TIPS. Press soil firmly 
around each seedling. When you’re 
finished, the soil level should be 1 
inch below the container’s rim; if the 
soil settles after you water, add more. 
At planting time, set trellises, 
tepees, or wire cages in containers 


Best Summer vegetables for containers 


You can plant 10 to 20 beans, three eggplants or peppers, or two cucumbers in a single large container. But don’t plant more than 
one squash or tomato seedling per pot. Around the edges of the container, you can tuck in a few edible companions like basil. 
BEANS. Both bush and pole types take well to containers. To support pole beans, put a trellis at the rear of the container or form a 
tepee with bamboo poles. Try bush- or pole-type ‘Blue Lake’. We trained ‘Dwarf Bees’ runner beans up a wire obelisk (shown above). 











to provide support for vin 
crops—pole beans, cucumbers, a 
tomatoes. 

Water as often as needed to ke 
the soil as moist as a wrung- 
sponge. In our test garden, we a 1% 
fed plants with fish emulsion ev) 
10 days and added a handful of cc 
plete organic fertilizer to each cu 


tainer every month. 
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CUCUMBERS. We grew ‘Lemon’ and ‘Marketmore 86’ (shown above) cukes up a trellis, tying the vines to the trellis as they grew. 

Neither variety produced as well as those grown in the ground. 

EGGPLANT. We grew ‘Ichiban’, an Oriental type, in the same container as sweet peppers (See below); it bore beautiful small 

eggplants. Another one to try is ‘Bambino’, which produces walnut-size fruits. 

PEPPERS. Iry ‘California Wonder’ and ‘Sun Bell’ sweet peppers. Among the hot chilies, ‘Habanero’ does especially well in pots. 

SUMMER SQUASH. Try a compact bush type like ‘Eight Ball’ or ‘Spacemiser’ zucchini, or train a climbing kind like ‘Tromboncino’) 

or ‘Zucchetta Rampicante’ on a trellis. 

TOMATOES. Grow a tomato plant in a cage or train it up a trellis set in the container. Allow the plant to produce from one to three 
g vertical leaders, tying them to the support as they climb. We’ve had good luck with the slicer type ‘Black Krim’, cherry types] 

cluding ‘Sun Gold’ and ‘Sweet Million’, and the bush-type ‘Roma’ paste tomato. 
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Remember your first? 


Sunset 
Western 
Garden 


ALLYEAR GARDENING 
IN THE WEST 


2 wee 


Sims, 
Western 





Western 
Garden 
Book 





Introducing the New Century edition 


% Now includes climate zone maps for Alaska, 


Hawaii, and southwestern Canada 


* Updated Western Plant Encyclopedia with 100 


more pages and over 2,000 new plant listings 


% New full-color plant illustrations 


Sunset 


2001 


: 9 er , 
| Available at home and garden centers and bookstores. Or visit our website at www.sunset.com. 
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Good guitars =| jill 
The original Gibson Les, yl! 
Paul is here, and so is a a 
19th-century classical i 
Italian-style guitar. The A 
Guitar gallery at Seattl 
Experience Music Proje 
spans 200 years of guitz 
history. Visitors groove 





along with the Museu 
Exhibit Guide (MEG), a. 
shoulder-slung comput: 
that stores a musical sz 
ple from each of the 55: 
models in the exhibit. 3 


Fifth Ave. N; (877) 











| 
| 
emplive.com. 
| 
Dune-struck | 
The rippling moun: 
tains of sand stretc 
for nearly 40 squz 
miles along the 
base of Col- | 
orado’s Sangre 
Cristo Range. | 
Now they’ve be 





, He elevated to Grez 
soda pop in L.A., ee Sane ee | 
National Monument |}\ 
and Preserve, with som Bt (0 
42,000 new acres given |B,iy 
protection. About 40 mis} 
northeast of Alamosa; \%j\, 


(719) 378-2312. 


Yosemite, and 
Ling 


Japanese 
horseradish heats 
up Oregon. These are some of the things 


that make the West wonderful in 2001. 


Best of the West 2001 contributors: Lawrence Cheek, Hal 
Clifford, Sharon Cohoon, Don Daniels, Daniel Gregory, Bonnie 
{ 


lenderson, Norman Kolpas, Jim McCausland, Rich Lang, Sara 
schneider, Lisa Taggart, Michael Tennesen, Marcia Williamson 






lk in Yosemite 
litley is a bit un- 
\etial. Johnson 
‘tars an authen- 
suit reproduction 
ie 5. Cavalry uni- 
<uajim. And he 

i) pn’t answer 
ipuiestions about 
‘withing that 

¢ Mopened after 1903. 

it Johnson portrays a sol- 
Str from 1903, when 
witihop K of the U.S. Army’s 
i. Ith Regiment of Cavalry 
e into Yosemite. Their 





(kission was to bring or- 

usr tO a Sometimes law- 

(ellis preserve. A complica- 

sqiin: All the men in Troop 

thetvere black. The work, 

- Janson explains, can be 

ngtatentious—telling white 

ge. pple they can’t run cat- 

eon parklands “when 

(rary ve always ignored the 
es before.” 

en! JOhnson isn’t the only 

som@ager combining love for 

yet? National parks with 

(mw business savvy. At 

vi, Pwaii Volcanoes National 
*k, ranger and native 








TERRENCE McCARTHY 





JIMMY HOLDER 


Hawaiian Kupono Mc- 
Daniel leads visitors 
through a subterranean 
lava tube, then plays his 
ohe hano ihu, a Hawaiian 
nose flute, as he describes 
the tribal customs sur- 
rounding these caverns. 

Musical in a different 
way is Santa Monica 





JD MARSTON 








Route 66 kicks 


Want to mark the 75th anniver- 
sary of Route 66? In Gallup, 

New Mexico, El Rancho Hotel 
& Motel—boasting The Charm 






of Yesterday and the Convenience of Tomorrow—serves 


up Western hospitality. Farther west in Winslow, Arizona, 


La Posada Hotel has reopened its Turquoise Room 


Restaurant, where Southwestern entrées live up to the 


romantic surroundings. E/ Rancho Hotel & Motel: 1000 
Old Rte. 66, Gallup; (SOO) 543-0351. La Posada Hotel: 
303 E. Second St., Winslow; (520) 289-4360. 





Mountains National Recre- 
ation Area ranger Judy 
Lively. She shows visitors 
around the old Paramount 
Ranch movie set, explain- 
ing how Hollywood stu- 
dios have employed the 
false-fronted buildings and 
the surrounding tawny 
hills as locales for count- 
less movies and TV 
shows. Then Lively 
concludes her pro- 
gram with a rendi- 
tion of “Ebb Tide.” 

Yosemite National 
Park: (209) 372- 
0200 (press 2, then 
6). Hawaii Volca- 
noes National 
Park: (808) 985- 
6017. Santa Monica 
Mountains National 
Recreation Area: (805) 
370-2301. 













Windy city west 


Skagway means “home of the 


wind” in the Tlingit lan- 
guage. And boy does it blow 


in this Alaskan town. Each spring, 
Skagway celebrates with its Skagway 
Windfest, which features chainsaw, 
toilet-seat, and dead-chicken tosses 
along with more standard diversions. 
Mar 31-Apr 1. (907) 983-2854. 


Sculpt ’em, 
cowboy 
Charlie Russell was Mon- 
tana’s cowboy artist par 
excellence, whose good 
nature shines through 
every painting and sculp- 
ture he produced. Now 
the C.M. Russell Museum 
in Great Falls, Montana, is 
giving Charlie more room 
to shine: The grand open- 
ing of its $6.5- 
=, million ex- 
pansion is 
timed for 
the annual 
a C.M. Russell 
Auction of 
Original West- 
ern Art, March 
21 through 24. 
400 13th St. N; 
(406) 727-8787 or www. 
cmrussell. org. 


TERRENCE MOORE 
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“She’s mak- 
ing history, 
working for 
victory ...” 
Now World War 
II’s Rosie the Riv- 
eter has her own 
park, on the site of 
the former Kaiser 
Shipyards in Rich- 
mond, California. 
Here the can-do 
gals built Liberty 
ships, the work- 
horse merchant ships that 
delivered military supplies 
during the war. With its in- 
terpretive walks, the 
Rosie the Riveter Memo- 
rial shows just why there 
was something “true 


about/red, white, and blue 


about” this American icon. 
Marina Bay Park; (510) 
620-6579. 


Best new trails 


It's spring, and a person’s 


fancy turns to ... hiking. 
Luckily, 2001 brings some 
swell new trails for you to 
test your boots on. Near 

ile loop 
igh Ahum Rock City 
9/391-9300 or 
www. ridgetrail is the 
st link in th 


Newest 


planned 450-mile Bay 











Area Ridge Trail. Above 
Los Angeles’s San Fer- 


nando Valley, the 36-mile 
Verdugo Mountain Trail 
System (818/238-5315) 
links Burbank and Glen- 
dale with their mountain 
and canyon backdrop. In 
Oregon, the Bear Creek 
Greenway (541/774- 
6231) will connect Ash- 
land, Talent, Med- 
ford, and Central 
Point; 112 miles of 
the planned 18-mile 
trail are now com- 
plete. Phoenix is 
beginning to reclaim 
some of its venera- 
ble but long- 
neglected irrigation 
canals with a new 
1'2-mile, tree- 
shaded trail along- 
side the Arizona 
canal (602/262-4637) in 
the Sunnyslope neighbor- 
hood. Finally, in Clovis, 
California, 3,000 volun- 
teers achieved a Guinness 
Book of World Records 
feat by planting—in three 
hours—4,800 trees along 
the new, 7°/-mile Clovis 
Old Town and Fresno 
Sugarpine Trails 
(559/297-2696). 
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Nonpareil nurserypeople 
What’s special about Ray and Peg Prag anijiner) 
their southern Oregon nursery, Forestfarmifinils, 
Well, for 25 years, the Prags have producedfilie 
fantastic catalog of out-of-the-ordinary net 
plants. They grow about 6,000 plants, of yu, 
which 4,000 to 5,000 appear in their catalo| ep 
The Prags’ nursery is to the West what i ting, 
Hillier’s Nursery is to England: the go-to i }) 848 
place for just about any plant. $5 catalog. | 
(541) 846-7269 or www forestfarm.com. — 


For the roses ] 


CO Rose lovers long made pilgrimag 


to Limberlost Roses in Van Nuys 
California, for Bob Edberg’s 


WF selection of old garden roses. 
G Now the formerly by-appointme 


{ 
| 

only establishment has been reorg | 
nized under a new owner, Amit Reichman | 
and renamed Limberlost Nursery; it offers | 
550 different cultivars—and is open Monday 
through Saturday. Meanwhile, Edberg hasn 
abandoned the field: Limberlost Roses spi 
cializes in rose books new and old, includit 
gems like a first-edition copy of William Pat 
1848 The Rose Garden. Limberlost Nursery | 
16152 Saticoy St.; (818) 997-6421. Limberlo 
Roses: 7304 Forbes Ave.; (818) 901-7798 or 
www.oldroses.com. 


fodil 

e 
bking fora 
dsworthian 
wd, a host of 
den daffodils? 
bn make 
ks for Van 
ms in 
allup, Wash- 
on. The com- 
y specializes 
laffodils 
yng with 











Ds and 
Ps), at their 
k bloom in 
ch. You can 
k Over a small 
l perfect dis- 
y garden to 
bover which 
odils you 
t live with- . 
next year. Order bulbs on 
| spot, and they’ll be on your 
@rstep in time for October 
nting. 13407 80th St. E; 
BB) 848-7272. 


te» 
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Shogun 

Broad-leafed evergreen trees that can 
withstand temperatures down into the 
low teens are extremely useful in the 
landscape—and about as rare as blue 
roses. That’s why Monrovia’s introduction 
of several new varieties in this category is 
such good news. The trees, part of 
Monrovia’s Shogun series, are all indige- 
nous to Japan. Elaeocarpus decipiens 
(Japanese blueberry tree), shown here, 
produces winter fruit attractive to birds. It 
is the first tree in the series available in 


wide distribution. www.monrovia.com. 
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Nursery gardens 
What are Sunset readers’ 
favorite nursery demon- 


CAL 


ey 


stration gardens? 
Roger’s Gardens in 
Corona Del Mar, Califor- 
nia (949/640-5800), 
earned much praise. 
Farther north in Aptos, 


READER California, 
aha S ie §6Native Re- 
vival Nursery (83 1/684- 


1811) won kudos for its 
selection of native Cali- 


California here 
they come 

A useful adjunct to Sun- 
set’s own Western Garden 
Book is California Gar- 
dener’s Guide, by radio 
garden experts Bruce and 


fornia plants. And in 
Woodinville, Washington, 
Molbak’s Nursery 
(425/483-5000) was de- 
scribed by a reader as “a 
wonder world of plants 
and flowers any season 


Sharon Asakawa. It’s a 
handsomely photo- 
graphed primer to the 
best plants for gardens 
from Calexico to Crescent 
City. Cool Springs Press, 
Franklin, TN, 2000; $25; 
(888) 591-5117. 


of the year.” 




















Most heroic tool 
In August 1910, the West was burning from Mon- 
tana to Oregon. Near Wallace, Idaho, ranger Ed 
Pulaski and his men were fighting one of the most 
savage blazes. Surrounded by flame, Pulaski 
ordered his men into a mine shaft and kept them 
inside at gunpoint. When a relief party found 
their motionless bodies, one rescuer called, 
“Come outside, boys, the boss is dead.” 
Pulaski rose. “Like hell he is,” he said. 
As historian Stephen Pyne tells the 
tale in his new book, Year of the 
Fires, Pulaski emerged determined 
to perfect better tools for fighting 
forest fires. Tinkering in his 
blacksmith shop, he created a 
tool that’s half ax, half mattock, and ideal for dig- 
ging firebreaks. Even today, the pulaski is a pre- 
ferred fire-fighting tool. Landscapers applaud the 
way it tears into brush and soil—its enduring popu- 
larity a tribute to the man who devised it. U.S. For- 
est Service-approved pulaski, $57.95 from Forestry 
Suppliers; (800) 647-5368. Stephen Pyne’s Year of 
the Fires will be published in May by Viking. 
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The buzz about candles 
High in Colorado’s San Juan Mountains, in the old mining town of 
Rico, the candlemakers of Bluecorn Beeswax take wax harvested 
from the caps of beehives (leaving the hive intact for the busy bees 
then use it to create pillars, tapers, and votives of unusual sensualif 
and grace. From $5 per pair. (888) 350-4929 or www. 2 
beeswaxcandles.com. 










Wood on the Web 
Up in Mendocino County, California 
eight craftspeople have banded to- . 
gether as Mendocino Coast Furniturg 
makers. Visit their site and prepare to | 
drool at one-of-a-kind beds, dining table | 


and chests. www.mendocinofurniture.co 
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The sprite is 
Wright 

Frank Lloyd Wright was 
feeling whimsical when 
he designed a series of 
garden sprites for 
Chicago’s Midway Gar- 
dens. Midway Gardens is 
long gone. But the sprites 
have been revived and are | Best new town Bc, 


on display on the grounds | You know you have arrived somewhere special when Bs an 


of the Wright-designed you come to the urbane triangular greensward known fj}, 
Arizona Biltmore Resort & | Wallace Park, at the center of Prospect, Colorado. A wi 
Spa in Phoenix—and the woman throws a Frisbee for her golden retriever as the§,, ; 
Biltmore’s Wright Home slanting afternoon sunlight turns surrounding porch | i 


shop offers reproductions fronts amber; Longs Peak hovers in the distance. 
for sale. Prices for the 


This thriving new community sits on an 80-acre for- §)) 


concrete figures range mer tree farm in Longmont, just northeast of Boulder. §,, 
from $115 for a 15-inch It’s the kind of place that feels both familiar and fresh, §,, 
sprite to $3,000 for a 6- where verandas, stoops, and low picket fences—not bin 
footer. Arizona Biltmore: cars—dominate the scene. Most garages are tucked be-| 7 
(602) 955-6600 (ask for neath detached in-law units off rear alleys. Even the cor} be 
the Wright Home). temporary house designs radiate a regional character, |}. 
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ot tile 
i u've heard of swords into 
Ye! 
, wshares. How about radiators 
Ce 


yg accent tiles? That's the re- 


sling story behind these hand- 
me pieces. Bronze radiators 
| melted down at a foundry. 
molten metal is then poured 
7 » molds to create the orna- 


it ntal tiles. Patterns include 





eyjpecones, flowers, rope, bamboo, and abstract shapes. The tiles come in several sizes: 2-inch- 
ab 





ellie 


ick. 7 cnn Me wr] 
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broad roof overhangs and elegantly proportioned 
el€ors and windows. 
m@Planned by the husband-wife team of Andres Duany 
Agd Elizabeth Plater-Zyberk—whose concept for Seaside, 
(l@rida, first popularized the idea of adapting traditional 
(i #vn-planning principles for contemporary living— 
Dspect is the brainchild of developer John Christian 
ogiki” Wallace. Founded in 1995, Prospect now contains 
i Units ranging from detached homes to townhouses. 
wn architect Mark Sofield helps ensure that the com- 
Nity maintains its character as it evolves. See for your- 
| over a cup of coffee at the just-opened Café Lol-beh 
e(@jacent to Wallace Park. Prospect Land Company: (303) 
-9999 or www.prospectnewtown.com. 


RON FORTH 





are plain field ($12); 4-inch-square patterned ($40); and 6-inch-square patterned ($60). 
Tile: 207 Second Ave. S, Seattle; (206) 343-9916 or www.norberrytile.com. 


Best antiques 
districts 

Where do Sunset readers 
go when they want to nab 
that perfect étagere or 
Lone Ranger TV tray? 
When we asked our read- 
ers to nominate their fa- 
vorite antiques district, we 


PT) = got lots of in- 
triguing sug- 
gestions—but a few stars 
stood out. Downtown San 
Anselmo, California, gar- 
nered lots of votes, as did 
Soquel Drive in 
Soquel, Califor- 
nia. Old Towne 
Glendale and 
Caitlin Court His- 
toric District in 
Glendale, Ari- 
zona, got kudos 
from Southwest- 
ern antiques buffs: 
“The area seems 
to grow monthly,” 
wrote reader Joan 
Bergdolt, who also 
appreciates the 
opportunity to 
have lunch or tea 
in one of the 
neighborhood's 
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restored homes. Port- 
land’s Sellwood neighbor- 
hood was a favorite for a 
lot of Sunset readers. And 
so was the area around 
Chapman Avenue in 
Orange, California, 
where, reader Frank Parth 
wrote, you can find “every- 
thing from ’50s kitsch to 
imported French.” 


Gotta get 

a gargoyle 

Both beautiful and scary, 
the gargoyle is one of 
those peculiar objects that 
seem to modern sensibili- 
ties unnecessary but some- 
how essential. When the 
gargoyle craving hits, head 
to the Gargoyle Statuary 
in Seattle: From Gothic 
and creepy to ethereally 
lovely, from contemporary 
to classic reproductions, 
the startling stone spouts 
are sure to include the 
one you need. 4550 Uni- 
versity Way NE; (800) 253- 
9672 or www. 
gargoylestatuary.com. 
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Best Japanese horseradish 
grown in Oregon 











fie | grower, understand 
> 





www.freshwasabi.com. (323) 255-7115 or www.sodapopstop.com. 








True wasabi (Wasabia japon- 
ica) has the sinus-flambé 
effect of the more fa- 
miliar green-colored 
horseradish. But 
the Japanese 
plant’s flavor is 
more complex, 
with nuances from 
sweet to earthy that leave 
the diner wanting more. 
Staff members at Pacific 
Farms, North America’s 
only commercial wasabi 


how addictive the 







product can be: 
“Once people 


have tasted real 


oe en i i 


wasabi, they can’t go back,” 


DAVID ZAITZ 


says saleswoman Julia Evans. 


Top of the pop 


Based in Florence, Oregon, 


| Se Pacific Farms supplies restau- Moxie. Nehi peach. Green River lime. In the Highland back 
Ce > rants and sells fresh wasabi, Park district of Los Angeles, John Nese’s Galco’s Old Wii! 
> ee wasabi paste, four kinds of World Grocery is a time machine for soda aficionadoy-\ 
wasabi-influenced salad dress- Two aisles are filled with classic, small-producer, glass}~ 
ings, and small plants for home bottled brews that have all but disappeared from supy#! 
gardeners—though patience is market shelves. Nese is positively effervescent about tie 
required, as it takes 18 months business. “When customers walk in,” he says, “and sei 


before harvest. But the kick is sodas from their childhood—ones they thought were Pini 
worth the wait. (800) 927-2248 or gone—the first thing they do is smile.” 5702 York Blvd} nw 



















Best pancake houses 


Hail the pancake! How humble it is, how unassuming. And yet 





the pancake (and its cubist cousin, the waffle) is the most 
cheerful of breakfasts. In Alameda, California, Ole’s Waffle 
Shop (1507 Park St.; 510/522-8108) has a classic 
neon sign outside and big weekend crowds clam- 
oring for short stacks. Equally beloved are the hotcakes served 
in the knotty pine dining room of Portland’s Original Pancake 
House (S.W. 24th Ave.; 503/246-9007). For intriguing varia- 
tions, try the gingerbread pancakes at West Seattle’s Alki Café 
(2726 Alki Ave. SW; 206/935-0616). Or head to Casper, 
Wyoming, for praline cakes at Elkhorn Canyon Café & 
General Store (8455 Casper Mountain Rd.; 307/473-8707). 
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st Mex to go 

itk backward in La 
renita Tortilleria & 
kery—from sweets to 
ofa es—and carry out 

2 of L.A.’s great ethnic 
ghborhood meals. On 
ound metal tray, pile 
eet pan dulce, add 
emade tortillas, then 
ve the friendly Pepe 

1a box up some pi- 

ant chile verde and 
der-crisp carnitas. 

)7 Cypress Ave.; (323) 
7953. 


yveet inspiration 
years ago, Chet En- 
pm of Grand Junction, 
orado, had a dream: 
produce great Engh 


ndy company. Tod 
strom’s granddaug 
‘Whee Simons, and 


walking into somebody’s house,” 
Carrie Van Dyck. Over in Kirkland, chef-owner 
Holly Smith has garnered national plaudits 
with her Cafe Juanita and its superb food 
served in a cozy creekside setting. Herbfarm: 
14590 N.E. 145th St., Woodinville, WA; (2006) 





ee. Cooking it up first 
a hobby, Enstrom even- 
launched his own§ 


Best reasons to fly 

to Seattle for dinner 

Seattle has become one of America’s top 
restaurant towns, but some of its most excit- 
ing culinary news comes from just outside the 
city. The innovative, much-loved Herbfarm, 
which burned down 
in 1997, opens again 
in Woodinville this 
month. “We want the 
same feeling we had before—that you're 


The Herbfarm 


PR OR 





says Owner 


784-2222. Cafe 
Nit, Juanita: 9702 
N.E. 120th PL, 
Kirkland, WA; 
(425) 825-1505. 






husband, Doug, continue 
to produce handmade 
toffee at their Grand 
Junction shop, but now 
they sell it at stores in 
Denver, via mail order, 
and over the Internet. 
Buttery and meltingly 
rich, Enstrom’s almond 
toffee is the candy of the 
gods. Enstrom Candies: 
200 S. Seventh St.; (800) 
367-8766 or www. 
enstrom.com. 


Pa ge. “Fs 5 
oiled Me hota pers find pro- 








Stores for cooks 
Around the West, Sunset 
readers raved about the 
Seattle-based Sur La 
Table chain (800/243- 
0852; www.surlatable. 
com). Far-flung favorites 
included AnnzPanz (315 
Oak St.; 541/387-2654) in 


Hood River, 
bhai Oregon; and 
Home and Farm Supply 
(215 N. Main St.; 209/223- 
0264) in Jackson, Califor- 
nia. But maybe the single 
standout was Surfas in 
Culver City, California 
(8825 National Blvd.; 
310/559-4770 or www. 
surfasonline.com). Within 
a huge, well-organized 
warehouse, shop- 
















fessional 
cook- 





ware and foodstuffs rang- 
ing from more than 30 
olive oils to fresh French 
butters. Says Diane Surfas, 
“We help our customers 
be adventurous in explor- 
ing the culinary world.” 
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Easy adovada 
The most hotly enticing of 


Southwestern stews is 
carne adovada. But mak- 
ing it from scratch re- 
quires time and effort. In 
Tesuque, New Mexico, 
North of the Border pro- 
duces an easy substitute. 
Put beef or pork into a 
slow-cooker, add Fiesta 
Marinade Carne 
Adovada mix and water. 
Return in four hours for a 
meal that verges on the 
sublime. $4.50 per 3-oz. 
packet; (800) 860-0681, 
(505) 982-0681, or www. 
gonzodip.com. 
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E. SPENCER TOY (WASABI AND TOFFEE) JAMES CARRIER (ADOVADA) 
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ilies 


From Yellowstone to Hawa 


these cascades put on a show you'll 


remember the rest of your | 





ife 
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ATERFALLS HAVE A WAY OF STUNNING 
people into grandiloquence. 
“What bewildering admiration filled my 
soul as | gazed down upon this horribly 
beautiful cataract!” wrote early visitor 
Howard O'Neill upon seeing the Lower 
Falls of the Yellowstone. Meriwether 
Lewis, encountering the Great Falls of 
a oCemAV ENO ClU MAC mae enti kmn ren y (ad pa Bae 
grandest an I've ever beheld.” 

Aficionados divide waterfalls into 
three categories: plunges, where water 
plummets without coming into contact 
with rock: horsetails, where water falls 
nearly vertically but maintains contact 
with rock: and cascades, where water 
flows at an angle over rock faces with 
many small leaps or segments. All vari- 
eties bring out the poet in a person. 

Waterfalls are not permanent. Over 
time, every fall tends to erode back 
into the rock from which it plunges, 
becoming just another river. But for us, 
for now, a waterfall’s spray, its splash, 
its white veils, remain heaven's faucet: 
a glimpse of beauty eternal, undying. 


— Peter Fish 




















\ /\ “hen the spring melt begins in 
» \ the northern Cascades, Wash- 
ington’s Snoqualmie Falls pours forth 
like a slice of Niagara, plunging 268 
feet into a deep pool that overflows 
and rumbles back into a lively but 
small mountain river. Down on the 
flats at the foot of the falls, mist rises 
in a frigid cloud. And on the rock 
ledge high above, diners in Salish 
Lodge and patrons in the lounge look 
down. For all these reasons, Sno- 
qualmie—32 miles from downtown 
Seattle—is one must-see for any 
Northwest visitor. From Seattle, take 
I-90 east to exit 25, turn left, and fol- 
low Snoqualmie Pkwy. 2 miles to its 
end. Turn left and follow signs. If you 
to overnight at the falls, Salish 
Spa is a woodsy but elegant 
resort: from $289; (425) 
www.sdlishlodge.com. 


— Steven R. Lorton 


na park famous for waterfalls full 
of spectacle and power—Upper 
Lower Vernal, 


and Yosemite, 


Nevada, Bridalveil—Chilnualna is 
something different: more intimate, 
approachable. Tumbling down 
slopes near Wawona at the south 
end of the park, Chilnualna Creek— 
at its fattest and fastest this time of 
year—creates a series of foaming 
cascades around giant boulders. A 
¥2-mile uphill hike takes you to the 
lower end of the cascades; if you’re 
feeling ambitious, you can hike an 
additional 4 miles up (and up) to a 
more extensive series of cascades 
and cold, clear pools. From State 41 
in Wawona, take Chilnualna Fall 
Rd. 1'/2 miles to the parking lot; 
from here follow a trail 2 mile to 
the lower cascade, then another 4 
miles to the falls. (209) 372-0200. 

— PE 
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Yellowstone River 
thunders over Lower 
Yellowstone Falls; 
Yosemite's 


Chilnualna Fall 


(above left) is more 


intimate. 
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2 1871, the English painter Thom 


Moran accompanied a geological €| 


pedition and painted the Grat 
Canyon of the Yellowstone with its ¥ 
terfalls. Purchased for the U.S. Capit 
Moran’s watercolors launched f| 


istic career—and helped establish 
lowstone as the world’s first na- 
qal park. 


Moran’s paintings are wonderful. 
Bt even they don’t prepare you for 
t real thing: two great waterfalls, 
upper one “the embodiment 
®@ beauty, the lower one that of 


grandeur,” in the words of one 19th- 
century explorer. The Upper Falls 
109 feet. 
Lower Falls—one of the great sights of 


drops Brawny, majestic 
North America, the Western Hemi- 
sphere, the world—plunges 308 feet 
into a canyon composed of golden 


yellow rock, a canyon whose colors 


were, Moran himself admitted, “be- 
yond the reach of human art.” Upper 
Falls, 2 miles south of Canyon Village, 
can be viewed from Uncle Tom’s Trail 
parking area. Lower Falls, 1'/2 miles 
south of Canyon Village, can be 
viewed from Artist Point at the end of 
South Rim Dr. 307) 344-7381. — PE 





uch a narrow stream to sculpt 
such beauty. Havasu Creek sidles 

off the Coconino Plateau and flows 
toward the Colorado River, carving 
the cottonwood-shaded canyon that 
is home to the Havasupai Indians. 
Suddenly the creek falls in a graceful 
sheet of water into a turquoise pool. 
Farther down, the Havasu tumbles 
again, this time over equally lovely 
Mooney Falls, named for the explorer 
who died surveying it. You don’t have 
» risk life and limb to view the falls 
days, but they do require some 

a 10-mile one-way hike or 

ide; or, if you’re feeling flush, a 
one-way) helicopter ride. How- 


you get here, plan on spending 
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at least a night: You won’t want to 
leave. Havasupai Indian Reserva- 
tion, 50 miles north of Seligman. $20 
trail fee, $10 per person to camp; 
campsite reservations are required 
and should be made 3 to 4 months 
in advance (call the tribal tourism 
office at 520/448-2121). For heli- 
copter reservations and informa- 
tion, call Skydance Helicopters at 
(S00) 882-1051. Lodging is available 
in the village at Havasupai Lodge: 


from $80; (520) 448-2111. — PE 


(_*tand at the base of 289-foot 
\ Elowah Falls, surrounded by a 
natural amphitheater of basalt cliffs, 
and you can easily imagine hearing 


Havasu Falfs” 


- {above left) pours 


into.travertine- 
edged pool; 
El6wan Fails isa 


visual Symphony 


_of water’and rock, 


“moss and ‘ferns. 





























Meeks 


Peers 
drops 440 
misty feet. 


DAVID HISER/PHOTOGRAPHERS/ASPEN 


Wagner over the roar of the y 
It’s a landscape straight out of ¢ 
atic tales of valor, with house’ 


boulders strewn beneath the fal a 


if some epic battle once took fF 
in this hidden portion of the \ 
lumbia Gorge. The falls are at 
end of an 0.8-mile trail. From 1] 
land, drive 30 miles east on Lsl 
exit 55; continue east 2 miles 
Frontage Rd. to a gravel pari 
area. Cars parked here are sul 
to break-ins, so take your valua 
with you. (541) 386-2333. 
— Karl San\ 
Akaka Falls, Hawaii 
he perfect Hawaiian wate} 


, 
i% 


should offer a sense of troy 
luxuriance—and perhaps a rainl 
shining through the mist. On) 
Big Island, Akaka Falls offers | 
those things. An easy walk o 
paved path through rainforest t 
you first to 100-foot Kahuna f 


and then to Akaka, which plur) 
some 440 feet over a cliff green \ 
ferns. The rainbow? There’s 
guarantee—but wait long eno} 


and you'll probably see one. Ft 
Hilo, drive north 15 miles on Si| 
19; turn west on State 220 and «| 
tinue 3'/2 miles to Akaka Falls Si 
Park. (808) 974-6200. — PE 


Palouse Falls, Washingto} 
hile much of eastern Wash’ 
ton is characterized by roll 

farm country or carved by glacii 

floods, the Palouse River canyot 
unique. This lava rock canyon 


pears to have been slashed by an 
At its head, 198-foot Palouse F 
twists in a frothy rope off the lip ( 
large basalt amphitheater. The dra) 
doesn’t stop there: From the plu 
pool below, the river zigzags do 


the narrow canyon, past sheer clij 


some in excess of 250 feet tall. Fr’ 
I-90, take exit 221 to State 261 sow 
follow signs to Palouse Falls St) 
Park. (800) 233-0321. — Jeff Halste 

(Continued on page 1. 
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AMERICAN CANYON 
Mid City Nursery 


‘fa 3635 Broadway 
707-642-4167 

es AUBURN 

ral Eisley Nursery, Inc 


380 Nevada Street 
530-885-5163 


lS BELMONT 
Tyler's Cartmont Nursery 
2029 Ralston Avenue 
650-591-6845 
BENICIA 

Wal Benicia Garden & Nursery 

' 126 East E Street 

707-747-9094 

fa BERKELEY 

(me East Bay Nursery 
8 2332 San Pablo Avenue 


en 510-845-6492 
ke Westbrae Nursery & Garden 
Supply 


1272 Gilman Street 
510-526-7606 


CAMPBELL 


pl * Woolworths Garden Center 


* 2460 Winchester Blvd 
eth 408-866-0171 
CARMEL 
Valley Hills Nursery 
to 7440 Carmel Valley Road 
; 831-624-3482 
CITRUS HEIGHTS 
| Capital Nursery 
5410 Sunrise Blvd 
916-961-9100 
ill CONCORD 
Navlet’s Garden Center 


1250 Monument Blvd 
925-685-0700 


Ss 
. 


ot CUPERTINO 
E * Woolworths Garden Center 
Vas 1491 De Anza Blvd 


408-996-8355 
* Yamagami’s Nursery 
1361 S De Anza Blvd 
408-252-3347 
af DANVILLE 
Navlet’s Garden Center 
800 Camino Ramon 
y 925-837-9144 
Sloat Garden Center 
828 Diablo Road 


= 
°. 


eli 925-743-0288 
e * Tassajara Nursery 
2550 Camino Tassajara 
ef 925-736-7600 
DAVIS 


Redwood Barn Nursery, Inc 
otf 1607 5th Street 
530-758-2276 


EL SOBRANTE 
Adachi Nursery 


5166 Sobrante Avenue 
510-223-6711 


AVAILABLE AT THESE 
SUPERIOR GARDEN CENTERS NEAR YOU! 


ELK GROVE 


Capital Nursery 
8423 Elk Grove 
916-684-2100 


FREMONT 


Navlet’s Garden Center 
46100 Warm Springs Blvd 
510-657-7511 


Regan Nursery 
4268 Decoto Road 
510-797-3222 


FRESNO 


Gazebo Gardens 
3204 N Van Ness Blvd 
559-227-7673 


Riverside Nursery 

5215 N Golden State Blvd 
559-275-1891 
HEALDSBURG 


Yard & Garden 
424-C Center Street 
707-433-9494 


KENTFIELD 


Sloat Garden Center 
700 Sir Francis Drake Blvd 
415-454-0262 


LIVERMORE 


Alden Lane Nursery 
981 Alden Lane 
925-447-0280 


MARTINEZ 


Navlet’s Garden Center 
6740 Allhambra 
925-935-9125 


MENLO PARK 


Roger Reynolds Nursery 
133 Encinal Avenue 
650-323-5612 


MILL VALLEY 


Sloat Garden Center 
657 E Blithedale 
415-388-0102 


Sloat Garden Center 
401 Miller Avenue 
415-388-0365 


MODESTO 


Hischier Nursery 
1520 Standiford Avenue 
209-523-6096 


Scenic Nursery 

1313 Scenic Drive 
209-523-7978 

Westurf Nursery 

1612 Claus Road 
800-634-7273 

MOUNTAIN VIEW 
Woolworths Garden Center 
805 Yuba Avenue 
650-967-3154 

NAPA 

Van Winden’s Garden Center 
1805 Pueblo Avenue 
707-255-8400 

NOVATO 

Sloat Garden Center 

2000 Novato Blvd 
415-897-2169 
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ORINDA 


* McDonnell Nursery 
196 Moraga Way 
925-254-3713 


PALO ALTO 


* Woolworths Garden 
Center 
725 San Antonio Road 
650-493-5136 


PORTOLA VALLEY 


Al's Nursery, Inc 
900 Portola Road 
650-851-0206 


Ladera Garden Center 

380 Ladera Shopping Center 
Alpine Road 
650-854-3850 

REDDING 


Jose Antonio’s 
870 Hartnell Avenue 
530-223-0308 


REDWOOD CITY 

* Wegman’s Nursery 
492 Woodside Road 
650-368-5908 


REEDLEY 
* Buttonwillow Nursery 


1260 S Buttonwillow 
559-638-5774 


SACRAMENTO 
* Capital Nursery 


4700 Freeport Blvd 
916-455-2601 


Talini Nursery & Garden 
5601 Folsom Blvd 
916-451-8150 

SAN ANSELMO 


Sunnyside Nursery 

130 Sir Francis Drake Blvd 
415-453-2701 

SAN FRANCISCO 


Sloat Garden Center 

3427 Wanona Street 

415-566-4415 

SAN JOSE 

° Almaden Valley Nursery 
15800 Almaden Expressway 
408-997-1234 

* Woolworths Garden Center 

4606 Almaden Expressway 

408-266-4440 

SAN LEANDRO 

Evergreen Nursery 

350 San Leandro Blvd 

510-632-1522 

SANTA CLARA 

* El Real Nursery 

2611 El Camino Real 

408-243-4910 

SANTA CRUZ 

Central Home Supply 

808 River Street 

831-423-0763 


e 


e 


SANTA ROSA 


* Prickett’s Nursery 
5173 Sonoma Highway 
707-539-3030 


SONOMA 


¢ Wedekind’s Garden Center 
21095 Broadway 
707-938-2727 


SONORA 


Andy’s Home Center 
900 Mono Way 
209-532-3676 


SOQUEL 


The Pergola 
2590 Main Street 
831-464-2590 


STOCKTON 


¢ Quail Lakes Nursery 
4661 Quail Lakes Drive 
209-477-4737 
SUNNYVALE 


* Sunnyvale Nursery 
1485 Sunnyvale - 
Saratoga Road 
408-245-1691 

* Woolworths Garden Center 
861 El Camino Real 
408-245-4532 
YUBA CITY 
Sperbeck’s Nursery & Cafe 
890 Onstott Road 
530-673-8312 


* These nurseries carry Sunset Best of the West™Collection. Go to Sunset.com for more information. 
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A 9.8-mile trail leads to an overlook of mighty Feather Falls, 


northeast of Oroville, one of the tallest in the United States. 


Yosemite Falls, 
Yosemite National 
Park 
m@ At a combined height of 
2,425 feet—almost '/2 
mile—Yosemite Falls ranks 
as the fifth tallest free-falling 
waterfall in the world and 
the tallest in North America. 
Upper Yosemite Fall alone is 
a whopping 1,430 feet of 
plunging water. It leaps off 
the canyon rim, gathers 
force in the 675-foot middle 
cascades section, then hits 
a ledge and forms Lower 
yosemite Fall, which cata- 
pults another 320 feet. The 

to the top of the upper 

strenuous, climbing 
\O feet over 3.6 miles 
way. !s it worth the ef- 


fort? Definitely yes. Trailhead 
for Upper Yosemite Fall is at 
Sunnyside Campground 
(Camp Four), near Yosemite 
Lodge in Yosemite Valley. 
For an easier look, the trail- 
head for the '/4-mile walk to 
the base of Lower Yosemite 
Fall is west of Yosemite Vil- 
lage and east of Yosemite 
Lodge on Northside Dr. 
(209) 372-0200. 

— Anne Marie Brown 


Feather Falls, 
Plumas National 
Forest 

m@ The gem of Plumas Na- 
tional Forest, 640-foot 
Feather Falls drops into the 
Fall River, a short distance 
upstream from Lake 


Oroville. It is the sixth high- 
est free-falling waterfall in 
the continental United 
States and the fourth high- 
est in California. Hike to it 
via a 9.8-mile moderate to 
strenuous loop that winds 
past 17 species of trees and 
more than 180 species of 
wildflowers. At trail’s end, an 
elaborate series of walk- 
ways leads to an overlook 
platform perched atop a 
protruding granite outcrop. 
The overlook provides a 
head-on view of the mas- 
sive, horsetail-shaped 
cataract. From State 70 in 
Oroville, take the Oroville 
Dam Blvd. exit (State 162) 
east and drive 1.6 miles to 
Olive Hwy. (State 162). Turn 
right and go 6.5 miles east 
on State 162. Turn right on 
Forbestown Rd., drive east 
6 miles, turn left on Lumpkin 
Rd., and drive 10.8 miles. 
Turn left at the sign for 
Feather Falls Trail and con- 
tinue 1.6 miles to the trail- 
head. Plumas National For- 
est: (530) 534-6500 or 
675-1146. — A.M.B. 


McWay Falls, Julia 
Pfeiffer Burns 
State Park 

@ Although few people can 
remember its name—most 
people just call it “that falls 
at Big Sur’—no one who 
has seen it can forget the 
image of this 80-foot water- 
fall vaulting off a rugged 
bluff and pouring gracefully 
into the Pacific. Streaming 
to the sand like milk from a 
pitcher, McWay Falls joins 
the rolling ocean waves as 



























they dissolve along the i 
shoreline and crash agai 
rocks. The view point for tf 
waterfall is accessible via 4 
Ve-mile paved trail that is i 
suitable for wheelchairs. 
State 1, 11 miles south of 
Big Sur. (831) 667-2315. — 

— A.M. 


Sturtevant Falls, 
Angeles National 
Forest 

@ This is the Grace Kelly of 
waterfalls: the epitome of e| 
egance. Sturtevant splashe 
at the head of Big Santa 
Anita Canyon, alush and | 
watery ravine just a handful 
of miles from the Pasadena 
Freeway. The canyon was 
the site of a popular week- | 
end resort from 1912 to 
1936, and several rustic 
cabins remain amid a den 
canopy of oaks and alders. 
Waterfall seekers head 
downhill to Big Santa Anita 
Creek, following the 
Gabrielino Trail for an easy 
3.2-mile round trip. After a 
few twists and turns in the | 
leafy canyon, hikers are 
treated to the sight of the © 
60-foot falls making a per- ) 
fect swan dive into a nearly 
circular granite bowl. From | 
Pasadena, drive 7 miles eas 
on I-210; exit on Santa Aniti 
Ave. and continue 6 miles | 
north to the road's end at — 
Chantry Flat. The Gabrielino 
Trail begins across the road! 
from the parking area. (818) 
790-1151. —A.M.B. | 
For more Western waterfalls — 
visit our website, www. 
sunset.com. # 





APES Miracle-Gro 
BBO RL atti Muth 


's show that plants grown in Miracle-Gro” Potting Mix _—_ with just the right amount of Miracle-Gro Plant Food. 
twice as big as in ordinary potting soil. Because ours _ It's the perfect combination to turn your potted plants 
i€ only one that blends dark, rich organic ingredients _into potted miracles. Miracle-Gro guarantees it. 


MIRACLE-GRO POTTING MIX. The Miracle is in the Mix. 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.com. 
































the great 
tomato 


taste-off 


We prowl the West’s tomato festivals 
to discover the most 
flavorful varieties you can grow 


By Jim McCausland 


There are hundreds of great tomatoes to choose 
from, so how can a thoughtful gardener possibly 
narrow the field to a promising half dozen or so? 
For answers, Sunset staffers queried tomato 
growers and chefs around the West, attended 
and 
hobnobbed with grow- 


tomato festivals, 
ers at farmers’ markets. 

It didn’t take long 
to discover that some 
tomatoes came up on 
winners’ lists again and 
again, and that they fall 
into every possible cate- 
gory: big slicers; toma- 


toes for paste, sauce, 
and drying; cherry 
tomatoes; and even wild 


currant tomatoes. 
urprising number 

favorite tomatoes are 

:oOms—ones whose 


d has been passed down 





ABOVE: Laid out for tasting, red tomatoes 


include ‘Boondocks’ and ‘Brandywine’. 
RIGHT: Cornucopia of tomatoes shows 
an array of colors, shapes, and sizes. 


from gardener to gardener for generations. Many 
have great stories attached. ‘Brandywine’, for ex- 
ample, was bred by the Amish more than a cen- 
tury ago. ‘Paul Robeson’ is a variety named for 
the African American singer and actor, but it was 
cultivated and named in 
Russia. ‘Radiator Char- 
lie’s Mortgage Lifter’ 
was bred by a West Vir- 
ginia radiator repairman 
named M.C. Byles dur- 
ing the 1930s. He sold 
his seedlings for $1 each 
and paid off his $6,000 
mortgage in six years. 

But we don’t grow 
tomatoes for stories. We 
grow them for that in- 
tense flavor you can 
only get from _ vine- 
ripened fruit—and for their 
amazing array of colors, 
shapes, and sizes. 


CLAIRE CURRAN LEFT: TED STEFANSKI 
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ROM TOP LEFT: Ripe harvest of gold-striped tomatoes accented with chives. At the September Carmelf 
| Valley, California, visitors sample chunks of ripe tomatoes in many colors. San Diego grower Tom Cf 


rized crops. Once green gel disappears from around tomato seeds (as on top fruit), flavor diminishes 








































eties 
{ e festivals we attended, everyone—from passionate 
etable gardeners to casual weekenders out for a good 
e—seemed intent on ferreting out the best-of-show 
nato, something with flavors more rich and complex 
jn the finest wine. Everyone, that is, except the chefs who 
@ preparing tomato-based foods for festivalgoers to eat. 
7 iged by the dishes they offered, these cooks were as in- 
ested in color and shape as in flavor, offering salads span- 
d with yellow, red, and orange cherry tomatoes, and 
-sprinkled, olive-oiled slabs of white, pink, green, and 
mson tomatoes layered with thin slices of sweet onions. 
t seems that presentation counts for a great deal more 
en tomatoes are prepared for eating, especially in light of 
ways in which their flavors change when combined with 
er ingredients. A little salt can enliven a bland tomato, 
seasonings such as basil flakes and salad dressings can 
apletely alter the flavor of the tomatoes they dress. Cut 
into salsa, a tomato’s original flavor fades well into the 
keround, overpowered by cilantro, garlic, onions, pep- 
. , and salt. 
With all these things in mind, we offer our spring list of 
at varieties. All have memorable flavors, a few are sculp- 
al beauties, and some are downright ugly. But each one 
yorth growing. : 


"¢ 
try gardener needs at least one tomato variety that’s big 
bugh to slice onto hamburgers and sandwiches, and to 
out on deli trays. 

Brandywine’ is a hands-down favorite. The original, a 
k beefsteak type, can weigh 1'”2 pounds per fruit. It 
big flavor to match, and a unique, melt-in-your-mouth 
ness to the flesh. It also grows in red, yellow, and 
versions, but the original is still most favored. A 
nderful lighter pink is ‘Odoriko’, a Japanese hybrid 
n perfect balance between sweet and acid flavors. 
‘wiPaul Robeson’ stands out among several great black 
Watoes. Most appear tinged with black, brown, or pur- 
, Skin and flesh included. They tend to be richly fla- 
ed, sometimes with hints of spice or red wine, and 
y vary widely in size. ‘Paul Robeson’ weighs about 10 
12 ounces. For an outstandingly rich black variety, try 
erokee Purple’, whose fruit often grows to 10 ounces 
more. ‘Black Prince’, from Siberia, is on the small end 
ne scale for black tomatoes; it’s flavorful and juicy, and 
be sweet when it gets enough summer heat. 

ow ‘Earl of Edgecombe’ for its firm and meaty texture, 
berb flavor, and gold-orange skin and flesh. It is also re- 
tkably disease-free. ‘Flammé’, a French heirloom, is only 
the diameter of ‘Earl of Edgecombe’ but has a deeper, 
on orange skin and nicely balanced sweetness. 


Among the classic reds, ‘Dona’ is a medium-size French 
hybrid that was bred for the fresh market, where flavor is 
at a premium; plants produce liberally. ‘Costoluto Gen- 
ovese’ and ‘Charlie Chaplin’ have fluted sides that make 
them tough to peel but great for stuffing or slicing. Of the 
two, the heat-loving ‘Costoluto Genovese’ has the most 
fluting and is probably better for eating, with a meaty, full- 
flavored, slightly tart interior. ‘Stupice’, a Czech variety 
that’s modest in size and cold-tolerant, does particularly 
well along the coast and in other mild-summer climates. 

‘Green Zebra’ is an heirloom open-pollinated variety 
that comes true from seed. Its golden yellow base is cov- 
ered with green stripes, and flavor is on the tart side, too 
green for some. ‘Tigerella’ (also called ‘Mr. Stripey’) has 
met with better reviews for flavor. It’s also on the small 
side, with yellowish stripes over a red base. 

There are also a couple of great yellows worth noting: 
the huge (up to 2-pound) ‘Pineapple’ (yellow with peach 
blush) and ‘Nebraska Wedding’. Though they aren’t pic- 
tured here, they placed highly in tastings. 


Cherries 

Productive and easy, cherry tomatoes look great in salads, 
especially when colors are mixed. Beautifully bite-size, 
they make perfect appetizers to serve with dip. 

If there was a consensus winner for flavor among all 
tomatoes, it was ‘Sun Gold’. In theory, the best tomato 
should have a good balance of sweetness and acidity, but 
nearly everyone who tasted this one simply lit up with 
delight. Forget the theories: This one’s sweet as candy. 

‘Isis Candy’ is a sweet red cherry that received almost as 
much praise as ‘Sun Gold’. And if you’d like to drop a yel- 
low into the mix, grow the mild, beautifully pear-shaped 
‘Yellow Pear’. Some rated it highest among the cherries. 


Paste tomatoes 
Good paste tomatoes are seedless (or nearly so), meaty, 
and on the dry side—qualities that also tailor them per- 
fectly to sauces and sun-drying. Some have good enough 
flavor to be used (and sold in supermarkets) as slicers. 
‘Roma’ is the classic paste tomato, but in the tastings we 
attended, full-flavored ‘San Marzano’ and sweet ‘Viva 
Italia’ came out ahead. At 3” inches long, ‘San Marzano’ is 
bigger than ‘Roma’ and has some resistance to late blight. 
‘Viva Italia’ is a determinate type (it grows to a certain height, 
then stops), so all the fruit comes to harvest at about the 
same time. (That’s a clear advantage for anyone who wants 
to do all their harvesting and canning on the same week- 
end.) And it’s very sweet and disease-resistant. ‘Principe 
Borghese’ is particularly favored as a drying tomato. 
(Continued on page 128) 
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ireat tomato taste-off 


Growing tips 

Tomatoes are generally heat-loving plants, some of which tend 
to grow tall, so give them full sun, rich soil, and a trellis or 
stake to grow on (see illustration, below right). Plant seedlings 
in the garden after all danger of frost is past, or plant a bit early 
and protect crops with row covers. 

If your soil is rich and well amended with compost, you 
won’t need to fertilize. But if it’s nutrient-poor, apply con- 
trolled-release complete fertilizer once at planting time; if you 
need to feed the plants later to boost growth, use a relatively 
mild plant food like fish fertilizer. Too much nitrogen makes 
plants grow leaves at the expense of fruit. 

There’s one more thing to consider if you want really great 
tomatoes: water management. 


The secret to growing the perfect tomato 

Last summer at Gary Ibsen’s Carmel TomatoFest in Carmel Val- 
ley, California, there were two plates of ‘Early Girl’ tomatoes on 
the tasting tables. One was among the sweetest, most intensely 
flavored fruits at the show, while the other—its genetic twin— 
was an unremarkable also-ran. 

What made the difference? It all came down to culture. The 
unremarkable one was grown conventionally, while the sweet 
one was dry-farmed (a technique possible only where the 
ground retains enough moisture to support the plant all sea- 
son long with no irrigation—like some areas near the Northern 
California coast, for example). Dry farming has several advan- 
tages. It keeps water off the leaves so plants aren’t as suscepti- 
ble to late blight, it concentrates sugar in the fruit, and it mini- 
mizes fruit splitting, which results when late-season irrigation 
pushes pressure inside the fruit past the breaking point. 
Among the disadvantages, dry-farmed plants produce fewer, 
smaller fruits than conventionally grown tomatoes. 

Not every gardener can dry-farm, but the lesson is clear: If 
you can manage to water regularly but sparingly, you'll 
get sweeter, split-free fruit. Drip irrigation can help you 
achieve that. 


Beating blight 
Though tomato plants can (but don’t usually) encounter 
many minor problems, there is one major problem that can 
cost you your whole crop: late blight. Caused by the same 
organism (Phytophthora infestans) that brought about the 
19th-century Irish potato famine, it usually shows up around 
harvest time, transforming plants and fruit into disgusting 
blackened waste. 

fomatoes become infected when airborne spores land on 
wet plants, so your first line of defense is to keep leaves dry: 
Flood or drip-irrigate your tomatoes and never use an over- 
head sprinkler. To keep rain off leaves, some gardeners cover 
their rows with clear plastic tents. Fungicide prevents and 
controls late blight. 
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Lessons from the masters 


The Chino family has been growing tomatoes near 
San Diego for decades and sells only directly to co 
sumers and to a few choice (and choosy) restaurai 
They grow scores of varieties through the year, all 
vine-ripened to perfection. 

The Chinos find that indeterminate tomatoes (on\ 
that grow and keep fruiting until stopped by frost o 
disease) are generally better flavored than determi- 
nate types, which come to harvest on smaller plant 
all at once. Virtually all the tomatoes listed in this art 
cle are indeterminate, but you’ll encounter both det 
minate and indeterminate tomatoes in seed catalog 

Here’s the Chino system for growing tomatoes. 
= Prepare the soil by tilling 3 inches of well-aged 
manure into the top 6 inches of soil. 
= Plant seedlings in succession at three-week interval 
from February through July. Cover earliest plants wit 
sheet plastic stretched over hoops to boost warmth 
early in the season and prevent frost damage. Remo: 
hoops after night temperatures stay above 50° to 55 
= Train indeterminate tomatoes up a trellis system 
like the one shown below (determinate varieties ar 
best raised in cages). The trellis system keeps ripe 
fruit off the ground, so it’s less susceptible to dis- | 
ease and is easier to harvest. The basic structure i 
made from 8-foot steel stakes pounded 18 inches 
into the ground at 4-foot intervals. Horizontal wires 
fastened to the stakes at 1-foot intervals give the | 
tomato vines support as they grow; polypropylene} 
string secures vines. | 
= Harvest as soon as tomatoes color up fully. Look f} 
green gel around the seeds. Once it turns clear, th e 
tomato is overripe and flavor diminishes. Pick often: 
The Chinos harvest at least every other day. Cold 
degrades tomato flavor, so tear the plants out after | 
nighttime temperatures start dropping below the mi 
AOs. (This is also a good argument for storing toma: 
toes on a kitchen counter instead of in your refrigeré 
tor’s crisper). 4 
= Rotate your crops. This is the best crop insurance 
you can have, since many diseases survive in the s¢ 
waiting for you to replant susceptible crops. 


VIEW FROM ABOVE—HOW TO TIE PLANTS TO THE TRELLIS 
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plant plant plant plant 
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‘Brandywine’ | 
‘Flamme’ 












locally, you can probably 
“through any of several 

der nurseries that spe- 
2 in tomatoes. Some good 
include Johnny's Selected 












Tomato trials 





I§ (207/437-9294 or Two tomatebeokstfatcan and growers 
yohnnyseeds.com), Nat- 5 help you enormously are The Growers, nurseries, and a 
gardening (707/ Great Tomato Book, by Gary winery have summer tomato 
2303 or www. seec losen (Ten Speed, Berkeley, festivals, trials, or tomatoes 
algardening.com), Territorial Se (641/942-9547 1999; $14.95; 800/841-2665), for sale. Find out more about 
%S Garden Nursery or www.territorial-seed.com), and Smith & Hawken’s 700 these on our website, www. 
-4851 or www. Tomato Growers Supply Heirloom Tomatoes for the sunset.com. For more on the 
gardennursery.com), (888/478-7333 or www American Garden, by Carolyn Carmel TomatoFest (or seeds 
S Of Change (888/762- tomatogrowers.com), and Jo- J. Male (Workman, New York, of most winning varieties,) go 


Of Www.seedsofchange. tally Tomatoes (803/663-0016 1999; $17.95; 800/722-7202). to www.tomatofest.com. @ 
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Western stylemakers 


Paint laborato 


Every room in the Davises’ Los Angeles home 
glows with new hues and subtle textures 


By Peter O. Whiteley ¢ Photographs by David Phelps 
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Southern California designer- 
2r Jim Davis, home is where the 
iments are. His field of re- 


\ is paint color. The walls, 
, cabinets, and wood trim in his 
¢®ranch house demonstrate that 
can function in two ways: as a 
1 interior decorator, by adding 
a of age or a contemporary ac- 
and as a cost-conscious remod- 
by expanding or shrinking a 
without moving walls. 








Pe SRE Teed aS DAE tee 


For Davis, color is more than the 
use of solid tones: It’s about achieving 
texture, depth, and subtle shadings. 
His home was once the proverbial 
blank canvas, with every room painted 
white. He transformed the interior 
with six different kinds of paint and 
three integrally colored plasters. (He 
also painted the exterior walls and 
trim with two more kinds of paint.) “It 
was like going from a black-and-white 
to a color television,” Davis says. 

He started cautiously, warming the 
family room, dining room, and living 
room with soft hues and finishes. 
The family room pairs milk-painted 
and beeswaxed wainscoting below 
with a chalk-base distemper paint 
above. (Distemper paint contains 
earth pigments, calcium carbonate, 
tinting colors, and casein mixed with 
water.) The dining room has a lightly 
stained floor with a painted “rug,” 
two tones of mint green distemper 
paint (with lime paste added for mot- 
tling) on the walls and ceiling, and a 
low-sheen white paint on the wood 
trim. Living-room walls are coated 


A muted palette of subtle 
shades helps open up the 






















remodeled living room (far 
left) in the home of Diane 
and Jim Davis (far left 
below). For a rustic patina in 
the kitchen (left), Davis 
sanded the white laminate- 
covered cabinets, then 
applied two coats of a 
rustable paint and an acid 
wash. In the dining room 
(below), he painted a 
checkerboard rug on the 
wood floor, diluting the paint 
to let the wood grain show. 
The rug’s white border 
echoes the room’s molding 
and trim details. 


with a khaki-colored lime-base paint 


that has subtle tone variations. The 
color accentuates the newly raised 
ceiling with its handsome series of 
exposed 6-by-6 beams. 

“We got more daring in the other 
rooms,” says Davis. In the kitchen, he 
gave a new look to laminate-clad cab- 
inets with a paint that develops a 
rusty patina (it contains metal frag- 
ments); painted the trim with a gray- 
green low-sheen acrylic; lime-washed 
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the ceiling; and replaced the | f 
flooring with a synthetic con} 
tinted with gray and green pint ! 
The bedroom contrasts thorou 
modern colors—a vivid teal pl} 
and a muted violet paint—with ¢ 


of antiques and low-voltage light} 


The Davis paint palette 
Davis used out-of-the-can pail 
plasters from Australia (whic} 
now imports). Manufactured by} 
ney Harbour Paint Company, the 
of water-base products include’ 
paint types mentioned, as we) 
products such as low-sheen} 
ultraflat acrylics, wood wa 
(which subtly age and color} 
woods), and lime-base washes| 

















Milk paint and beeswax lend a timeless, Shakerlike finish to the wainscoting, paints (which weather and str 
door, and trim in the family room (above). The pairing of complementary For information on these prod 
colors—soft violet and teal—creates a contemporary counterpoint to the call (818) 623-9394 or visit Ul 
antique bed, bench, and chair in the master bedroom (below). sydneyharbourpaintco.com. # | 


| 
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Where do you put the stuff that you’re about? All that you are? Tell us. We're listening. 
And this is how we start to create your custom solution. 


Call us for your complimentary in-home consultation at 866.209.0204 
in the US and Canada or visit us at www.calclosets.com. 


CALIFORNIA CLOSETS: 
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tresto change-o! 


bw to pack efficiency and style into a small kitchen 


)>BLEM. It was a typical cramped kitchen with a dull, dated look and inad- 
ate storage space. “The challenge,” according to furniture designer Miles 
¥y, “was to make my space work more efficiently and look more contempo- 
But he didn’t want to go to the expense of enlarging his kitchen. 
UTION. Call it architectural sleight of hand: Clay concentrated on stylishly 
Panding storage capacity without blocking natural light. That meant de- 
ing a new wall of cabinets that reaches to the ceiling. The new 
Finetry includes a special pedimented, ribbed-glass display space set in 
t of an existing window. It acts as a screen, letting in daylight while block- 
views of a neighboring house. Built-in halogen downlights make the 
38-Shelved interior glow softly at night. Task lights under the flanking [R¥ai=fey-1= 
inets wash illumination across a shallow display shelf added to the tiled 
ksplash. 
lay was especially inventive with the notoriously inconvenient space above the re- 
rator. Instead of one hard-to-reach compartment, he designed two deep units that 


4 Out On tracks, their shelves facing sideways for easy access to tall boxes of cereal 
/ crackers. He used the same side-facing pullout for a slender spice cabinet to the 
of the refrigerator. 

IGN: Miles Clay Designs, Santa Clarita, CA (661/255-9059) — Peter O. Whiteley 


More functional 
cabinetry, a 
greenhouse window, 
and a food 
preparation/knife 
storage island help 
update this kitchen. 
The new glass 
cabinet across the 
window beside the 
refrigerator adds 
storage space while 
preserving an 
important source of 
daylight. 
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Products 





Bristling with art 
The humble household broom has become 
a thing of beauty. These handy little whisk 

brooms from Mariachi Imports have strong, 


sturdy bristles in colorful, intricately woven patterns. Made in Thailand from natural 
sorghum grass and bamboo, the brooms—called Sweep Dreams—come in a 
variety of sizes and color combinations: red/purple, blue/green, and aqua/natural. 


From $9.99. (215) 629-9890. — Ann Bertelsen 


INNOVATION 

ae Ace 
Garden glass 
This translucent glass screen does triple duty: It filters the 
light, blocks an undesirable street view, and forms a beau- 
tiful piece of garden sculpture. It’s composed of recycled- 
glass tiles, made by Bedrock Industries in Seattle. Copper 
hooks built into the tile corners link together, so the tiles 
can form a glass curtain of almost any size and shape for 
indoor or outdoor use. Bedrock Industries: (206) 283- 


7025. — Mary Jo Bowling 
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BEDROCK INDUSTRIES 





CALL FOR Eitan 





Powder room 
contest 


That little room off the front 
containing a sink and a toi 
may be one of the small 
rooms in the house, but 
where you can really have sor 
decorating fun. Take some p 
tos to show us—you may ne 
to use a wide-angle lens or ma 
a collage of several images. Se 
snapshots and a self-addresse 
stamped envelope to Powe 
Room Contest, Sunset Mas 
zine, 80 Willow Rd., Menlo P. 
CA 94025. Sunset will awa 
each winner $100 and publi 
the results in a future issue. 
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BATH DECOR 


Improved shower curtain 


Installing a shower curtain just became easier, than! 
this new hookless system designed to save time an®: 
ergy. The curtain is held in place by a series of grom' 
and concealed slits that eliminate the need to remov/# 
shower rod or fumble with awkward clips. The Hoo} 
shower curtain comes in more than 40 colors and} 
terns, from about $10 for mildewproof vinyls to a 
$40 for fabric styles, and is available from most major} 


stores. CHF Industries: (800) 2435-7090. — Jil Peters 


Think of the possibilities. ® 


es ener se ee ee ee cee 


the Clad Ultimate Double Hung features over Plus a host of design options that let you create 


OO design improvements. Including an a look and style all your own. Whether you're 
‘pry double hung. From its beautiful wood exclusive sash tracking and locking system remodeling or building a new home, see the 


femune 


br to its extruded aluminum clad exterior, that makes it easier to open, close and clean one double hung that deserves a second look 


, 


a ) 
a 
For a free brochure, call 1-800-817-5518. MARVIN Se (Canada, 1-800-263-6161) www.marvin.com 


Windows and Doors 





Made for you. 
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Strength in 
numbers 


Almost anything—from trinkets to tools— 
works on a wall, given good framing and 
careful placement 


Togetherness is next to artfulness. Gathering seemingly 
pedestrian objects such as old garden trowels and clip- 
pers or small elements such as jewelry and miniature 
porcelains into pleasing proximity makes eye-catching 
wall decor. 

Group several items in a single frame and they be- 
come three-dimensional pieces of art. Or unite a collec- 
tion with a set of identical frames, then hang them close 
together, creating a single striking shape on the wall. 
When the wall color provides a vivid ground for the dis- 
play, the multiples merge most appealingly, as the collec- 
tions here demonstrate. — A.B. 
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Simple 
frame 
hung in 







overlap 
pattern 
surrour 
a large! 








point— 





turn ore 
objects like garden tools and buttons inte 
black frame and handmade paper backdr 
(above) provide a handsome foil for the 

miniature kimono, which was made out 0! 


decorative paper. # 


NOUAGARA HOM 


maT cede F 
H Hh e ) f 0 In just an afternoon, you can give your tired old patio set the same 

I] | Diy Tf HIPNTURE great, textured look as the newest, most expensive sets in the stores. 
‘ F ; ; 


All you need is new Rust-Oleum Textured Paint. It’s simple to use, 






ih Oi HATE available in the most popular colors, and also easy to get home. 





» Rust-Oleum Corporation www.rustoleum.com 
































































In pursuit of 
the perfect pantry 


Tips for creating a food-storage area that fits 
your requirements 


By Barbara Boughton 


he pantry is staging a comeback. As more people 

buy in bulk from discount stores and use a wider 

array of cooking appliances, they need more 
kitchen storage space. “Pantries are popular because stor- 
age is an absolutely critical issue today,” says designer 
Mary Jo Peterson, consultant to the National Kitchen & 
Bath Association. “Most people are constantly struggling 
to find more space in their homes.” 





jlass-front cabinet turns a hard-to-use corner into 


age space. 
71@ Kajer, Architect, Pasadena (626/795-6880) 


KEN CHEN 


Vertical storage drawers made of maple put food staple 
within easy reach of the counter. 
DESIGN: Marcia Miller and Steven Stein, Miller/Stein, 
Altos, CA (650/559-1705) 


Design tips 

We asked experts around the West for their tips on 
nizing pantries. 

*Think small. Pantries don’t have to be large or & 
sive. Is there a small, underutilized space in your ki 
that could be converted to this purpose? “Na 
pantries are a good way to use space in your kitche: 
otherwise would go to waste,” says kitchen des 
Michelle Minch of Moving Mountains Design in Dé 
Many home stores sell small, inexpensive modular p 
units that you can put together yourself. For inst 
IKEA’s Elemental Pantry—1 foot wide by 7 feet tall 
feet deep—sells for about $120. 

* Think versatile. As you and your family grow older, 
storage needs are likely to change. That means U! 
adjustable shelves, wire racks that can be added 0 
moved from pantry doors, and multiuse baskets thai 
be stacked and moved. For additional space effici€ 


| 
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off colors. 


Clorox 2. 
The Clorox’ Bleach 
for colors. 





























consider such adaptable items as 12- to 16-inch-wide wire 
baskets, which can easily hook to and hang from shelves. 
*For ease of access, divide your pantry into zones 
with separate areas for baking goods, canned goods, ap- 
pliances, boxed items, and soft packets of food. “This 
makes it much easier to find things when you’re prepar- 
ing meals or when you’re in a rush,” says Susan Lund, a 
kitchen and bath designer and professional organizer 
with Spacial Design in Fairfax, California. 

eAlways measure your largest items before building 
your pantry. “If you have large pots and pans, or big serv- 
ing trays, you'll need extrawide shelves or baskets,” says 
cabinetmaker Peter Eggers of Denver. 

*Use shelves of different depths—ranging from 3 
inches to 18 inches—to customize your pantry to your 
needs. Tiered shelves will also give the stored items in- 
creased visibility. 

*Build roll-out shelves into your cabinetry. “They’re 
the simplest and best way to store just about anything,” 
says Eggers. 

*Include counter space. For example, it’s particularly 
useful to have a convenient spot to rest bags of groceries 
while you’re filling up the shelves. 

* Consider space outside but still close to the kitchen. 
“For people with small kitchens, it often makes sense to 
convert a hall closet or nearby bathroom cabinet into 
pantry space,” says Lou Ann Bauer, a San Francisco inte- 
rior designer. 





ABOVE: The glass door helps link the pantry to the 
adjacent alcove, visually expanding both. DESIGN: Jim 
O'Neill, OZ Architects, Missoula, MT (406/728-3013) 


RIGHT: Bulletin-board clutter gets hidden inside the 
door of this clever drawer cabinet. DESIGN: Arne and 


Sandra Reyier, Gig Harbor, WA (253/851-2335) 
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BASKETS, SHELVING, AND FITTINGS 

eFeeny Manufacturing Co. (765) 288-8730 or www.kv.c 
Hafele America Co. (800) 423-3531 or www.hafeleonline.c 
*Home Depot (800) 430-3376 or www.homedepot.com 
eLowe’s (800) 445-6937 or www.lowes.com 
eRev-A-Shelf (800) 626-1126 or www.rev-a-shelf.com | 


eRubbermaid (330) 264-6464 or www.rubbermaid.com 
CABINETS 

eCanac (800) 226-2248 or www.kohlerco.com 

elIKEA (800) 434-4532 or www.ikea-usa.com 

eKraftMaid (800) 571-1990 or www.kraftmaid.com 
ePoggenpohl (800) 987-0553 or www.poggenpohl-usa. CC 
eSieMatic (800) 559-0793 or www.siematic.com : 
eWellborn (800) 336-8040 or www.wellborncabinet.com : 
eWood-Mode (800) 635-7500 or www.wood-mode.com | 


Pantry fixtures 
Whatever your needs, there’s probably a pantry produc 
suit you. Ready-made pantries are available in almo: st 
size and shape, from narrow cabinets to elegant 2 0 
that have been converted for kitchen storage. Roll 
pantry systems include wire, steel, and epoxy-coate it 
kets and shelves, tiers of lazy susans, and auto nal 
shelves that move like a Ferris wheel. There are wz I: 
shelves that pivot from side to side, and floor-to-céi 
shelf units that slide out fully. Such fittings usually ¢ 
between $500 and $2,000. @ | 


(ean. 
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SEBRING CONVERTIBLE 
Paradise found. The new 200 hp Chrysler Sebring LXi Convertible. 
With a multi-valve V6 for effortless power, making it an idyllic year- 


round touring machine. 1.800.CHRYSLER or www.chrysler.com 
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Winning details 


Bedtime stories 


Three stylish alternatives to headboards 
By Mary Jo Bowling 


66 t came from behind the bed” sounds like a 50s mon- 


ster thriller. But in this case, we’re talking about 
style, not swamp creatures. In these projects, all 
honorable mentions in the 2000-2001 ASID-Sunset 
Western Interior Design Awards, the walls are the 
attention grabbers, providing great ideas for a decorating 


tale that’s anything but scary. 





WILLIAM LESCH 


4 Wall artistry. Interior designer Lori Carroll created a 








<q Stately papers. Interio 
Designer Vikki O’Leal 
transformed a plain 







white wall by using 






mulberry paper, a wall 






covering akin to rice 






paper but made from 






mulberry tree bark. 







Applied in overlapping 





squares, the coarsely | 






grained paper adds 









warmth and texture, 






giving the room a richl' 





understated elegance. 
{ 
DESIGN: Vikki O’Leal, q 


{ 


Allied ASID, O’Leal & | 





Associates Interior 
Design, Hillsboro, OR © 
(503/629-6562) 






LAURIE BLACK 










A Ordinary becomes eye-catching. Before the remodel, 
Mammoth Lakes, California, bedroom was unremarkable. 
Designer Corinne Brown gave it, in her words, “Craftsmar 
style with a twist” by surfacing the ceiling with 4-foot 
squares of bead board paneling—in alternating directions 
and adding 6-foot-tall wainscoting to the walls. White wo' 
work makes the space seem lighter and accents the warr 
wall color. In addition to covering an unattractive cottage: 
cheese ceiling, the new treatment gives character and sir 
ture to a room that could have been boring and boxlike. 
DESIGN: Corinne Brown, ASID, Mammoth Lakes, CA 
(760/934-5545) 


bedroom that takes the headboard to new heights—via: 
a wall. She designed six shallow niches above the bed. 
Rope lighting illuminates each custom-painted square. 
The result is a beautiful accent wall that resembles a tal 
sculpted headboard. : 


DESIGN: Lori W. Carroll, ASID, Tucson (520/886-3443) o 
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A painted screen behind the bed substitutes for a headboard and offers views of an idyllic landscape, providing a decore 





focus for a small bedroom and allowing the designer to angle the bed to take better advantage of limited space. DESIGN 
Pamela Smith, Thousand Oaks, CA, and Marcia Smart, Woodland Hills, CA (www.weredesign.com) 


Screen play 


Movable dividers serve 
a variety of functions 


By Mary Jo Bowling 
Photographs by Ken Chen 


creens are increasingly popular 

in interior decoration because 

of their many talents. They can 
divide space, add ornamentation sur- 
faces, and mask clutter. “Screens are 
back in a big way because of the open 
floor plan and minimal wall space in 
today’s home,” says Pamela Smith of 
la Smith Interiors. “A large undi- 
vided space can make a person feel 
¢ he or she is on a wide-open plain 
room like that, a screen can de- 

ne an intimate area. It’s a movable in place of a curtain, this wood-framed fabric screen mimics the window while 
that won’t completely block the forming a subtle and flexible light filter. DESIGN: Shari Canepa 


_ # because you can see over and 

nd it.” 

smaller room also benefits from 

reen. In a client’s guest room, 
h and Marcia Smart used a 
ted screen in place of a head- 
d. The screen looks like a win- 
, “which brings nature and color 
a nearly windowless room,” 













Smith. To provide maximum : 4, Pig Be Gl ci ae 
; j | eR | 44% A woven-wood 
bility, Smith suggests buying a \A 








screen extends the 














en that has color or patterns on tas din, i pee living room wall, 
sides. al ha o making a place for 
; Se os. . an end table. A 
een tips Bag > bonus: The space 
a screen aoe 3 behind the screen is 
ect foot traffic. ke large enough to hide 





de home-office equipment. the dog’s bed and 


toys. DESIGN: Shari 
Canepa, ASID, CID, 
Interior Spaces, 





k a child’s play area. 





en awkward corners. 

pate a backdrop where there are 
walls to hang art. 

line sources: 

sign Within Reach: www.dwr.com 
ate and Barrel: 
w.crateandbarrel.com 
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| | The 60-inch-tall, 25-inch-wide bench is hardworking and durable. 
Weekend project 
Backyard potting center 
Order free plans, build it indoors, then carry it to the garden 
By Peter O. Whiteley 
ardeners will appreciate this sturdy, good- square and a utility knife to start the cut lines.) 
jo workbench: Perfect for the behind-the- Since we planned to paint our bench (and to minij 


scenes dirty work of potting young plants, it also cost), we used Douglas fir framing lumber, but you ¢ 
contains storage space for hand tools and supplies. The — substitute redwood, cedar, or pressure-treated lumbe 
5-foot-long bench, which the intermediate woodworker _ finish the project, we used a sage green satin exterior] 
can build in a weekend, is made all the more durable by _ paint, and we nailed a galvanized metal screen with 1-1 
using 4-by-4s for legs; 2-by lumber is used as horizontal — square openings to the back side of the bench, bety 
's that fit snugly in dado joints cut in the legs. the top shelf and the main workbench frame. Slip ]| 
ike the dadoes, set the blade of a circular saw _ S-hooks into the screening in order to hang garden tol 
xtends 12 inches—the thickness of a typical For a free set of plans for this project, send a | 
il make repeated passes with the blade at the addressed, stamped (55 cents), business-size envelog| 
on the legs needed for the horizontal sup- Sunset Potting Bench Plans, Sunset Magazine, 80 Wi 

. hint: To avoid splintering, use a combination Rd., Menlo Park, CA 94025. 
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In creating the most engaging colors and designs, we studied the more traditional 
ones. Then did the opposite. See Sphinx area rugs at Macy’s or The Bon Marché. 


For more information and store locations, visit our website at www.owsphinx.com. 




































efore & After 


Tract house 
transformation 


pga 
SA enc * 





Ng room 
RE: The room felt dowdy, and the 
ce front of dull gray limestone 
o-toned wood wasn’t doing its 
focal point. 
After contemplating wallpaper 


elsewhere in the house, Peters 


The changing Western home 
By Mary Jo Bowling 


@ Kirk and Suzanne Hoffman had all the right ingredients for a beautiful hj 
open spaces, large windows, and some good pieces of furniture. Yet the ih 
and dining areas of their 1960s suburban ranch house, though adjacent, 1 
seemed distinctive or visually connected. Interior designer Gregory A. F 


after 


walls, ivory for molding and architec- 
tural features like the fireplace, and 
celadon for accents such as pottery, 
pillows, and upholstered seats. 

He replaced the stone of the fireplace 
front with glossy white marble tiles. 
“This room is meant to be a little more 
formal, and the fireplace reflects that,” 
says Peters. “It also ties in with the 
white marble floor of the entryway.” Tex- 
ture—in the form of a sea grass rug, silk 


curtains, and silk and velvet pillows— 


helped them pull together a harmonious whole. 


established a palette of pale gold for 


helps soften and define the room. 





Peters retained the original cx 
table and added a couch. Reuphol 
ing an existing armchair and drapi 
round table with pale ivory quilted’ 
ric adapted them to the updated ‘ 
palette. He replaced the arra) 
stereo, speakers, and framed pici 
on the mantel with a few st 
celadon-colored pottery pieces thé} 
inforce the fireplace’s function as 
focal point of a casually elegant ro) 

(Continued on page | 















” 952000, The Glad Products Co. 





You'll flip over Glad’ Stand & Zip” bags. 
With their sturdy plastic and wide-pleated bottoms, they stand 
up all by themselves for easy filling, storing and snacking. 


IF OTHER BAGS LET YOU DOWN 


GET GLAD: 
. 


































































































trends 





“Clean means different 
things to different people,” 
says David Matz, General 
Manager, Clorox Home 
Care Division. “We've been 
adding more scented 
products because a lot 
of people want a room to 
smell clean. But while 
some people love the fresh 
pine smell of traditional 
Pine-Sol Cleaner, others 
want a lighter scent. They 
prefer our new Meadow 
Fresh Pine-Sol or Lemon 
Fresh Pine-Sol. That’s one 
example of how Clorox is 
keeping up with what peo- 
ple want.” 

Sometimes the most 
overwhelming part of 


ADVERTISEMENT 


the way to clean today 


[A CLEAN HOME NEVER GOES OUT OF STYLE, BUT EASIER CLEANING IS IN FASHION] 


Few people seem to have the time for the heavy duty cleaning we traditionally 


associate with spring. The trend today is toward maintenance cleaning 


throughout the year. Researchers say 24 percent of people have a regular 


cleaning schedule and 36 percent clean a little at a time during the week. 


If that still sounds like too much work for you, you're not alone. Another 37 


percent say it gets done when it gets done. That can mean anything form spot 


cleaning counters and floors to what's called “visual cleaning”, straightening 


up and putting things away instead of actually cleaning anything. 


cleaning a home is getting 
rid of the clutter. It can be 
a big job, so give yourself 
plenty of time. If you only 
have an_ afternoon, clean 
out a hall closet. If you 
have the whole weekend, 
you might want to tackle 
the garage or a bedroom 
closet. Whichever you pick, 
make sure you finish the 
job so you accomplish 
more than just taking 
everything out and leaving 
it lying around in a big 
mess. Decide what you 
want to keep. Then get 
several Glad plastic trash 
bags. Use one for things 
that can be donated to 
charity, another for items 


ele alatem taal 
Sea 
iene 


that can be recycled, and 
the third one for things to 
be thrown out. 

Now that you've finished 
sorting, it’s time to orga- 
nize. The old saying ‘a 
place for everything and 
everything in its place’ 
should be your mantra. 
Organizing experts say it 
takes children just five 
minutes to tidy up a 
kindergarten classroom. 
That's because systems 
are in place, and the chil- 
dren know where the toys, 
blocks and art supplies go. 
By putting similar systems 
in your own home, 
Straightening up will be a 
lot easier. First group the 


killing germs 
part of regular 





skip house- 
keeping to 
cleaning routine save time 


items you want to keep 
together and see what size 
containers you'll need. There 
are a lot of designer organiz- 
ing systems in the stores, 
but you might just want to 
start out with inexpensive 
Gladware containers, which 
come in all different sizes 
and can be purchased in 
grocery stores. They'll get 
you started. 

Once you have a system 
in place, use it. Get in the 
habit of spending a few 
minutes each day to put 
things back where they 
belong. It will save you time 
in the long run, maybe 
enough to do some spring- 
cleaning. 


1. convenience 
2. disinfecting 

SMES Olg! 

4. effectiveness 
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dos and don’ts 


Don’t waste your time 
scrubbing soap scum 
off the shower door. 

Do invest in Tilex Fresh 
Shower. Spray a light 
mist after you shower 
and it will keep soap 
scum from building up. 


Don’t mix cleaning 
products like bleach 
and ammonia. 

Do use Clorox Clean-Up, 
which cleans and kills 
germs in 30 seconds. 


Don’t use harsh cleansers 
on your fancy kitchen 
Surfaces. 

Do use Soft Scrub 
cleaner, which is tough 
on kitchen grease as 
well as mildew stains 
and soap scum, but 
won't harm surfaces. 


Don’t give torn clothes, 
broken toys or appliances 
that can’t be fixed to 
charity. 

Do donate useable items. 
Put good clothes, toys, 
books and tools in a 
Glad trash bag and take 
to your local charity. 


ont buy expensive 
eanizing containers 
ie use inexpensive 
iadware for organizing 
tems tn the bathroom, 
droorn, office or 
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ADVERTISEMENT 


what to do when the house Is a mess 


[AND YOUR IN-LAWS ARE COMING OVER] 


[1/2 hour] [1 hour] [3 hours] 


Straighten up. Use Pick up small loose Gather all your cleaning 
Clorox Disinfecting items and store them in supplies. Work top to 
Wipes for a quick and Glad zipper bags to deal bottom so you don’t get 
easy way to clean the with later. Save time by — crumbs and debris on a 
guest bathroom and using an all-purpose floor you just cleaned. 
kitchen counters. Spot cleaner like Formula In the bathroom, 
clean floors with Pine- 409 all over the house. for deep cleaning and 
Sol Spray & Mop. It cleans, sanitizes and __ disinfecting, use Tilex 
gets rid of grease on Antibacterial Soap Scum 
Stovetops and kitchen and Bathroom Cleaner. 
counters. Spot clean Spray it on shower doors — 
with Lemon Fresh Pine- — or wall, toilets, counter- 
Sol. The lemon fresh tops and sinks. Let it 
scent will make your work, then wipe down 
home smell like you’ve Surfaces with a sponge. 
been cleaning all day. In the kitchen, use 


Clorox Clean-Up Spray 

on counters, refrigera- 

tors and appliances. 

Rinse or wipe after 30 
| seconds. That's all it 


ay takes for Clorox Clean- 
Up to kill germs. 
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ACTERIA CAN SPREAD BY TOUCHING! 
DON'T PASS IT ON. 
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AND AGAIN. 
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SPECIAL ADVERTISING FEATURE 


How does a week-long vacation 
on the Hawaiian Islands sound? 
WIN a free trip for you and your family! 


[YOU CAN ALWAYS FINISH YOUR SPRING-CLEANING WHEN YOU GET HOME] 








Hilton Resorts in Hawai are your nerfect choice fora jaunty vacatian 
especially when combined with Hawaiian Airlines award winning service. 


Don’t miss this chance for a trip of a lifetime. 





HAWAIIAN 


AIRLINES 


oR 
i. 


Wings of the Islands 





vww.clorox.com 


www.hawailanair.com 


(cat ) 
Hilton 


Resorts Hawaii 


www.hiltonhawali.com 


Clorox invites you to enter to win a 
getaway to Oahu and the Big Island 
for a family of up to 6 people, includ- 
ing airfare on Hawaiian Airlines, 
accommodations at Hilton Resorts in 
Hawaii, car rental, and two special 
dining experiences. (see below for more details.) 


OFFICIAL RULES-NO PURCHASE NECESSARY TO ENTER OR WIN. A PUR- 
CHASE DOES NOT IMPROVE YOUR CHANCES OF WINNING. 1. HOW TO 
ENTER: Hand print your complete name and address and day & evening 
telephone number on a 3"x5" card, and mail to: Clorox Cleanse Your 
Spirits in Hawaii Sweepstakes, P.0. Box 4054, Grand Rapids, MN 55730- 
4054 Only one entry per envelope, which must be mailed separately, 
Entries must be postmarked by 3/31/01 and received by 4/6/01. 
Mechanically reproduced entries will not be accepted. Entries become the 
property of Sponsor and will not be returned. 2, JUDGING: Winner will be 
selected on or about 4/13/01 from all eligible entries received in a ran- 
dom drawing to be conducted by Marden-Kane Inc., an independent judg- 
ing organization whose decisions are final on matters relating to this 
sweepstakes. 3. Odds of Winning: The estimated odds of winning are 
1:20,000,000. However, the actual odds of winning will be dependent 
upon the number of actual entries received. 4. NOTIFICATION: Winner will 
be notified by certified mail, return receipt requested and will be required 
to complete and sign an Affidavit of Eligibility and Liability Release, 
which must be returned within 14 days after prize notification or prize will 
be forfeited and awarded to an alternate winner(s). If the prize or prize 
notification is unclaimed or returned as undeliverable, the prize will be 
forfeited and awarded to an alternate winner. Winner grants permission 
to the use of their name, photograph/likeness for advertising and promo- 
tional purposes for this for this and similar promotions without addition- 
al compensation, except where prohibited by law promotion. Grand Prize 
winner's guests must be 18 or older, or an immediate family member, and 
must execute and return a Liability Release before travel documents are 
issued. 5. PRIZE: Grand Prize: A one-week trip for a family, up to six (6) 
people, to Oahu and Hawaii. Trip includes: round-trip coach airfare for up 
to 6 from the major U.S. airport nearest winner's primary residence, with 
connections to Hawaiian Airlines to Honolulu, Hl; & Kona HI; four (4) 
night's appropriate accommodations (all accommodations will be stan- 
dard rooms, double occupancy) at the Hilton Hawaiian Village Beach 
Resort & Spa including a dinner for up to six at the Golden Dragon restau- 
rant; three (3) night's appropriate accommodations at the Hilton Waikoloa 
Village including a dinner at the Legends of the Pacific -with luau and 
show for up to six people (note this event is held only on Fridays); inter- 
mediate class car rental on Oahu (four days) and Hawaii (three days). Car 
rental does not include any insurance, taxes or refueling charges. Driver 
must have a valid license and must comply with the car rental company's 
normal terms and conditions apply. Approx. Retail Value: $27,000 for a 
family of 6; (actual value varies determined by point of departure). Trip 
must be taken within one year from date of notification. Travel restrictions 
and blackout dates may apply. No cash substitutions, transfers, or 
assignments of prizesallowed, except by Sponsor, who reserve the right to 
substitute prizes or equal or greater value if prize or any portion of the 
prize becomes unavailable. All taxes and any incidentals and other 
expenses associated with prize and not specified herein are the winner's 
sole responsibility. 6. GENERAL CONDITIONS: Participants agree that the 
Sponsor, Hilton Hotels, Hawaiian Airlines, Marden-Kane, Inc., their 
respective affiliates and their agencies, parent companies, subsidiaries 
and their respective officers, directors, shareholders and employees (col- 
lectively “Releasees”) will not be liable for any injury, loss or damage of 
any kind resulting from participating in this promotion or from the 
acceptance, use, misuse, or inability to use any prize awarded. Sponsor 
and Releasees are not responsible for printing or typographical errors in 
any sweepstakes-related materials; stolen, lost, late, misdirected, dam- 
aged, incomplete, inaccurate, mutilated, postage due or illegible entries. 
7. ELIGIBILITY: Sweepstakes open to legal residents of the U.S. 18 years 
or older. Employees of The Clorox Company, Hilton Hotels, Hawaiian 
Airlines, their respective parent companies, subsidiaries, affiliates, prize 
suppliers, and advertising and promotion agencies, including Marden- 
Kane, Inc., and their immediate families (spouse, parents, children and 
siblings and their respective spouses) and individuals living in the same 
households of such employees are ineligible. Void in Puerto Rico and 
where prohibited or restricted by law. Sweepstakes subject to all applica- 
ble federal, state, local laws and regulations. 8. WHO WON?: For the name 
of the winner, available after 4/30/01, mail a self-addressed stamped 
envelope to: Clorox Hawaiian Sweepstakes Winner, P.0. Box 704, 
Sayreville, NJ 08871-0704 9. SPONSOR : The Sponsor of this sweepstakes 
is The Clorox Company,1221 B'way, Oakland, CA 94612. ADMINISTRATOR: 
Marden-Kane, Inc., 36 Maple Place, Manhasset, NY 11030. 


Guess the name of 
ine-Sol’s new floor cleaner. 
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Just spray, then mop your whole floor clean. Ss ) 
fe Power of Pine-Sol. The Smell of Clean’ now in a floor cleaning spray. 





‘Othe Clorox Company. www.Pine-Sol.com 
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How You Want It. 
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ing room 
PRE: The “formal” dining room 
anything but. A dated wood- 
ed metal railing seemed out of 
. At the other end, bifold louvered 
IS—one always kept closed to 


block the view of the television—sepa- 
rated the dining room from the more 
casual family room. 

AFTER: Two small doors and a wall 
create a more elegant relationship with 
the family room while providing built-in 
space for the television (on the family 
room side). The old railing was re- 
placed by classic turned-wood balus- 
ters. The color scheme now spans two 
rooms, with celadon in the dining room 
chairs and the white of the balusters 











reflected in the adjacent living room. 

The golden yellow walls warm both 
spaces and make a glowing back- 
ground for the furniture. “Painting is 
such a simple thing, but color really 


” 


livens up these rooms,” says Peters. 
And the use of muted accessory colors 
helps each room reflect its own under- 
stated personality. 

DESIGN: Gregory A. Peters, ASID, 
Peters & Associates, San Francisco 


(415/282-7041) 


MARCH 2001 159 


ERIC O'CONNELL 
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food - entertaining 


erand old 
pot pies 


Blanketing a heartwarming stew with a flaky brown crust is a 
great idea whose time has come... 


By Linda Lau Anusasananan ¢ Photographs by James Carrier ¢ Food styling by Karen Shinto 


= A pot pie is a simple equation: stew plus pastry. However, 
the sum is greater than its parts—a hearty stew capped 
with handsome pastry is all dressed up for a party. 

For the savory base, choose a classic stew like chicken 
or beef, or go zany with an inverted pizza. Cap it tradi- 
tionally or stretch the definition of a crust—purchased 
pastry or dough can top a pot pie almost instantly. 


Chicken Pot Pie 
PREP AND COOK TIME: About 1 hour 
NOTES: Prepare through step 4 up to 1 
day ahead; chill uncovered until egg 
coating on crusts is dry, about 15 min- 
utes, then cover airtight and chill. 
MAKES: 6 servings 


’2 pound red thin-skinned 


potatoes (112 in. wide) 


pound carrots 


pound green beans 
3 cups fat-skimmed chicken broth 


1 tablespoon dried herbes de 
Provence or 1'2 teaspoons each 
dried thyme and crumbled dried 
rosemary 


3'2 tablespoons cornstarch 


2 cup whipping cream or fat- 
skimmed chicken broth 

3 cups bite-size pieces skinned 
cooked chicken 
Salt and pepper 


1 package (10 oz.) frozen puff 
pastry shells, thawed 


tablespoon beaten egg 


i. Scrub potatoes and cut into quarters. 
‘el carrots, and trim and discard ends; 
cut carrots diagonally into “4-inch-thick 
slices. Rinse beans, and trim and discard 
ends; cut beans into 12-inch lengths. 
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2. In a covered 5- to 6-quart pan over 
high heat, bring potatoes, carrots, 
broth, and herbs to a boil. Reduce heat 
and simmer until carrots are almost 
tender when pierced, about 5 minutes. 
Add beans; cover and simmer until all 
the vegetables are tender when pierced, 
3 to 5 minutes longer. 


3. In a small bowl, mix cornstarch and 
cream. Add to vegetable mixture and 
stir until boiling, about 2 minutes. 
Remove from heat and stir in chicken. 
Add salt and pepper to taste. Spoon 
equally into 6 round soufflé dishes or 
ramekins (1-cup size; 32 to 412 in. 
wide). Let cool to room temperature, 
about 35 minutes. 


4. Meanwhile, on a lightly floured 
board, roll each puff pastry shell into a 
round about 1 inch wider than the 
diameter of soufflé dishes. Brush egg 
around edge of each pastry in a border 
about '/2 inch wide. Invert a pastry onto 
each dish, egg side down, and press 
edges firmly against sides of dish. 
Brush egg lightly over pastry tops and 
sides. Set dishes at least 1 inch apart in 
a 10- by 15-inch pan. 

5. Bake in a 400° regular or convection 


oven until pastry is richly browned, 15 
to 25 minutes. 


Per serving: 548 cal., 49% (270 cal.) from fat; 
30 2 protein; 30 g fat (7.9 g sat.); 39 g carbo 
3.2 g fiber); 243 mg sodium; 95 mg chol. 


again 


We’ve done all of the above in the recipes that fol 
And to make each of our pies easy-entertaining f 
we've built in a plan for preparing the elements one! 
and baking them the next. With a green salad, a Ij 
wine, and ice cream sundaes, you can present a bez 
ful Sunday supper with little more work than it take 
turn out an ordinary weeknight meal. 
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Southwest Cheese Puff. 
Beef Pot Pie 


PREP AND COOK TIME: About 50 
NOTES: Prepare through step 6 up 
day ahead. Cover stew and chill; s 
cool pastry airtight at room temp 
ture. Reheat stew, covered, over. 
heat until steaming, 10 to 15 minu 
Reheat pastry, uncovered, in a 
regular or convection oven until y 
and crisp, about 5 minutes. 
MAKES: 8 servings 


1 frozen puff pastry sheet (hz | 
a 17.3-0z. package), thawed 
2 tablespoons milk | 
’; cup shredded cheddar chees 
3 zucchini (1 lb. total) 
1 onion ('% lb.) 
2 to 4 canned chipotle chilies | 
’2 to ¥4 teaspoon cayenne) | 
1 teaspoon cumin seed ‘ 
1 teaspoon olive oil 
2 cans (14% oz. each) stewed — 
tomatoes with Mexican 
seasonings (or canned tom 
and 1 teaspoon each ground — 
cumin and dried oregano leavé 
1 can (14' oz.) yellow hominy 
rinsed and drained 
1 package (about 2 lb.) cooked 
boned beef pot roast with gr 


| 








Dig through a 
flaky, golden crust 
to scoop out 
chunks of chicken, 
potatoes, and 
carrots ina 
creamy herb 


sauce. 
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Cheese-flecked puff pastry crowns a stovetop beef-and-chili stew. 


2 tablespoons cornstarch 


Salt and pepper 


1. Unfold pastry on a lightly floured 
board. If necessary, roll out or cut 
pastry to fit snugly inside top of a 
shallow 3-quart casserole (9 by 13 in.). 
Transfer pastry to a 12- by 15-inch 
nonstick baking sheet. Cut through 
pastry in several places to make a 
decorative pattern. Brush lightly with 
milk and sprinkle evenly with cheese. 
Cover with plastic wrap and freeze. 

2. Rinse zucchini, and trim and discard 
ends; cut into */4-inch chunks. Peel 
onion and cut into *4-inch chunks. 
Discard chipotle chili stems; if desired 
for less heat, also remove veins and 
seeds. Chop chilies. 

3. Uncover pastry and bake in a 425° 
regular or convection oven until golden 
brown, 10 to 15 minutes. 


Vi 


inwhile, in a 5- to 6-quart pan 
ove! h heat, frequently stir zucchini, 
and cumin in olive oil until 
es are lightly browned, 7 to 9 
\dd tomatoes, including 
\ominy; bring to a boil. 


iny fat from pot roast and 


sauce. Scrape gravy from beef and 
reserve. Cut beef into “4-inch chunks. 
6. Add beef and gravy to pan and mix; 
cover and bring to a boil. Reduce heat 
to low and simmer, stirring occasionally, 
until beef is hot, 7 to 9 minutes. Add 
chilies to taste. In a small bowl, mix 
cornstarch and 3 tablespoons water. 
Add to pan and stir until boiling. 


Turkey-apple filling, spiked with sherry, peeks through cutouts in pastry. 


_— 


7. Pour hot mixture into a wat 
shallow casserole. Set hot past 
filling. Use a large spoon to FE 
through pastry and scoop out port 
Add salt and pepper to taste. 

Per serving: 488 cal., 44% (216 cal.) fro 
27 g protein; 24 g fat (6.9 g sat.); 38 g cat 
(4.3 g fiber); 1,142 mg sodium; 66 mg ¢ 


Se cy 
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Turkey, Onion, 
and Apple Pot Pie 


PREP AND COOK TIME: About 1! he 


NOTES: Prepare through step 5 up 
day ahead; cover and chill. 
chilled pot pie 60 to 65 minutes. 


MAKES: 6 to 8 servings ( 


2 onions (1 lb. total) 


2 Golden Delicious apples (1 : 
total) 


1 or 2 yams (1 lb. total) 
1 tablespoon butter or margari 


12 pounds ground turkey or tut 
sausage patties 


{ 
2 teaspoons dried rubbed sage 
1/2 teaspoons caraway seed , 
1% cups fat-skimmed chicken bri i 


*/s cup dry sherry or apple juice | 
3 tablespoons cornstarch 
Salt and pepper 
Cream cheese pastry (recipe 
follows) or 1 refrigerated past 
for a single-crust 9-inch pie, at 
room temperature 


1 tablespoon whipping cream 
beaten egg 


1. Peel onions and thinly slice crossvaqy 
Peel and core apples; thinly slice ci 
wise. Peel yams; cut in half lengthy 
then thinly slice crosswise. 


2. Melt butter in a 5- to 6-quart it 











SOCIAL ADVOCATES for YOUTH 


invites you to 
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Be al oe 


..An afternoon of the finest food, wine, 
music and chocolate 


OR ale Z-- lee me( isla to ola mm alm -1am PE Lal vl ol 


Sunday, April |, 2001 | 3 - 7 pm 
The Mountain Winery | Saratoga, California 
$75 per person 


For tickets and more information please call 
408.253.3540 
www.riversofchocolate.org 
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Turn pizza upside down: Familiar ingredients bubble beneath twisted breadsticks. 


over high heat. Crumble turkey into 
pan; stir often until no longer pink, 
about 4 minutes. 

3. Add onions, apples, yams, sage, and 
caraway seed; cover and cook over 
medium heat, stirring occasionally, for 
10 minutes. Uncover, turn heat to high, 
and stir often until liquid is evaporated 
and onions begin to brown, about 5 
minutes. 


4. In a small bowl, mix broth, sherry, and 

cornstarch. Add to turkey mixture and 

stir until it boils and thickens. Remove 

from heat and add salt and pepper to 

taste. Let cool to room temperature, 

stirring occasionally, 30 to 40 minutes. 

Spoon mixture into a shallow, round 

|" 2- to 2-quart casserole or a 10-inch pie 
pan that holds at least 6 cups. 

5. On a lightly floured board, roll cream 

pastry (or unfold and roll 

| pastry) into a round about 

‘t than the diameter of the 

et 1” pie pan. Center pastry over 

‘dges to overhang rim 

Fold overhang under 

rim. Flute pastry firmly 

or pan rim and slash 

' desired, reroll pastry 

‘corative shapes, and 


~} 
Nneesé 


refrigerate 


6. Set pie on a foil-lined 12- by 15-inch 
baking sheet. Brush top with cream. 

7. Bake in a 375° regular or convection 
oven until pastry is well browned and 
filling is bubbling, 35 to 45 minutes. If 
crust rim darkens excessively before 
center browns, fold foil from sheet up 
to cover rim loosely. Spoon pastry and 
filling from casserole to serve. 

Per serving: 297 cal., 33% (99 cal.) from fat; 

18 g protein; 11 g fat (4.2 g sat.); 32 g carbo 
(4 g fiber); 135 mg sodium; 77 mg chol. 


Cream Cheese Pastry 
PREP TIME: About 5 minutes 
Notes: If making up to 1 day ahead, 
wrap dough airtight and chill. 
MAKES: Single 9- or 10-inch crust 


In a food processor or bowl, combine 
1’4 cups all-purpose flour; ’2 cup (4 
lb.) butter or margarine, cut into 
chunks; and 1 package (3 oz.) cream 
cheese, cut into chunks. Whirl or rub in 
with your fingers until coarse crumbs 
form. Add 1 large egg yolk; whirl or stir 
with a fork until dough holds together. 
Pat into a flat disk about 8 inches wide. 
Per serving: 222 cal., 65% (144 cal.) from fat; 
3.4 g protein; 16 g fat (9.7 g sat.); 16 g carbo 
(0.6 g fiber); 150 mg sodium; 69 mg chol. 





























Topsy-turvy Pizza Pot Hi 
PREP AND COOK TIME: About 1 hdl 


NOTES: Prepare through step 2 
1 day ahead; cover and chill. 
MAKES: 6 servings 


¥2 pound mushrooms 

1 onion ('% lb.) 

2 red bell peppers (1 lb. totz 
2 cloves garlic 

1 pound hot or mild Italian 

sausages, casings removed 
1 jar (27 oz.) marinara or otk 
spaghetti sauce 


Salt and pepper 


1 cup shredded mozzarella 
cheese 


i 


1 package (11 oz.) refrigerate 
soft breadsticks 


1 tablespoon olive oil 


2 tablespoons grated parmes 
cheese 


1. Rinse mushrooms, and tri 
discard discolored stem ends; 
slice mushrooms. Peel onion and 
slice. Rinse, stem, seed, and thi 
bell peppers. Peel and mince gar 


2. Crumble sausages into a 5- to G 
pan over high heat; stir until no 
pink, 4 to 6 minutes. Add mushr 
onion, bell peppers, and garlit 
until vegetables begin to brown, 
15 minutes. Remove from heat aim, 

in marinara sauce; add salt and paws 
to taste. Scrape into a shallow, = 
1'2-quart casserole or 9- to 10-in 
pan that holds at least 6 cups. Sp 
evenly with mozzarella. 


3. Separate breadstick dough int 
vidual strips. Gently twist each stri 
stretch it to fit from rim to rim 
filling (if necessary, pinch ends of 
together to make longer or cut t 
laying half the strips about 1 inc 
over pie in 1 direction and half ai 
angles on top of the first. If de 
weave strips over and under each 
in a lattice pattern. Fold excess | 
and press ends against rim. ‘ 


4. Brush dough strips lightly wit 
Sprinkle pie evenly with parr 
cheese. Set pie on a foil-lined 12-} 
inch baking sheet. 


5. Bake in a 400° regular oven or j] 
convection oven until crust is bro 
and filling is bubbling, 20 to 30 
utes. If edges brown too rapidly 
foil from baking sheet up to covi 
rim loosely. 
Per serving: 606 cal., 55% (333 cal.) fror} 
23 g protein; 37 g fat (13 g sat.); 47 g ca e 
(4.7 g fiber); 1,811 mg sodium; 74 mg¢ 
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Sunset garden & test 
kitchen tours 





Over 100 specialty exhibitors 


Cooking, gardening, 
and home decorating 
demonstrations 


Outdoor entertaining ideas 
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Hands-on 
craft projects 


Meet the Sunset editors 
and learn about some of 
their favorite tips and ideas 


Undiscovered Western 
travel destinations 


Sunset 


bial eet re ee tt eel, ic} 
oa 


www.sunset.com 
800/786-7375 


ey 



































By Jerry Anne Di Vecchio e Photographs by James Carrier 


Spicy secrets 


Masala magic in good taste 


As Indian restaurants have multiplied in the 
West, the flavors they present are becoming an 
everyday passion. The pressure’s on to find ways 
to create popular dishes quickly and easily at 
home. For the purist, it’s a challenge—there’s 
no escaping a long list of spices to be found, 
ground, and toasted. For the realist, one authen- 
tic abbreviation is garam masala (roughly, 
“warm-flavored mixture”), an Indian-style spice 
blend that is increasingly available in supermar- 
kets. Each brand—like each region and cook in 
India—has its own palette of ingredients. Most 
I’ve sampled bear aromatic evidence of cinna- 
mon, cloves, and cumin, which Indians describe 
as “warm” spices and use in savory dishes. 

One garam masala-reliant dish I’ve become 
very fond of is butter chicken. It’s mild enough 
for the timid and sufficiently intriguing for the 
curious. When I asked my friend Ranjan Dey, a 
chef who hails from Calcutta, for the recipe, his 
litany of spices included extensive grinding. I 
tried his way first, got the gist, put more faith in 
the garam masala, and got butter chicken on the 
table in half an hour. You might do it in less. 


Indian Butter Chicken 
PREP AND COOK TIME: About 30 minutes 
Nores: If you can’t find garam masala (see preceding), use 
these seasonings: 2 teaspoon ground cumin, 2 teaspoon 
paprika, ‘4 teaspoon ground cinnamon, 4 teaspoon 
cayenne, “4 teaspoon cracked dried bay leaves, and ' tea- 
spoon ground cloves. Sprinkle chopped fresh cilantro onto 
individual portions of butter chicken, if you like. 
MAKES: 5 or 6 servings 


Il 


1 onion (‘2 lb.), peeled and chopped 
2 tablespoons chopped fresh ginger 


| fresh jalapeno chili (about 1 0z.), rinsed, stemmed, 
seeded, and chopped 


| tablespoon salad oil 

2 teaspoons garam masala (see notes) 

can (6 0z.) tomato paste 

2 cups fat-skimmed chicken broth 
cup whipping cream 


pounds boned, skinned chicken breasts, rinsed and 
cut into °/4-inch chunks 


tcaspoon coarse-ground black pepper 
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Salt 


74 cup (% lb.) butter or margarine 


6 cups hot cooked white basmati rice 


Lime wedges 


1. Ina 5- to 6-quart pan, combine onion, ginger, chili, and 
Stir often over high heat until onion is lightly browned, 3t 
minutes. Stir in garam masala. Scrape mixture into a blen 
add tomato paste and chicken broth. Whirl until very s 
Pour mixture back into pan, add cream, and bring to a ger 


| 
) 


boil over high heat (mixture is inclined to spatter). Ret , 
heat and simmer, stirring often, until reduced to 3 ¢ 
about 5 minutes. Pour sauce into a bowl. Rinse and dry p 
2. Mix chicken with pepper and sprinkle lightly with sal 
pan over high heat; add 1 tablespoon butter and the chie¢ 
Stir until chicken is no longer pink on the surface, 2 t 
minutes. Add the sauce and simmer over medium he} 
stirring often, until chicken is no longer pink in the cen) 
(cut to test), 3 to 4 minutes. Cut remaining 3 tablespot! 
butter into chunks and stir into sauce until melted. 

3. Spoon chicken and sauce onto rice. Add salt to tas) 
Squeeze lime juice over portions. 

Per serving: 529 cal., 32% (171 cal.) from fat; 37 g protein; 19 g fat | 
(9.5 g sat.); 57 g carbo (2.4 g fiber); 439 mg sodium; 109 mg chol. 


From a traveler’s 
notebook 


@ Ireland’s green beauty may leave a more lasting impression 
than its cuisine on some. But frequent visitors Charlotte and 
Stanley Fisher (Stanley was once a local lad) have high praise 
for the meals they enjoyed in the south coast city of Kinsale, 
County Cork, corroborating its local reputation as a gourmet 
capital. Charlotte, who appreciates an easy recipe that works 
well, passed along this Kinsale version of soda bread. It’s made 
with whole-wheat flour, which another Irish buff friend of 
mine declared makes it brown bread. I’m sure such a fine 
point of semantics can be settled calmly over a foamy pint with 
a warm wedge of this hearty bread and a nice hunk of cheese. 














Kinsale’s Irish Soda Bread 1 teaspoon baking soda then dust with all-purpose flour. 
is Le es unit Scrape the bread batter into the pan 
PREP AND COOK TIME: 45 to 50 4 p and spread level. 
minutes 


NOTES: If making bread up to 1 day 
ahead, cool, wrap airtight, and store 
at room temperature. To serve 
warm, unwrap and reheat on a bak- 
‘ing sheet in a 325° oven for 10 to 15 
minutes. 

MAKES: About 2 pounds; 8 to 10 
servings 


22 cups whole-wheat flour 


About '2 cup all-purpose flour 


2 cups buttermilk 
About 3 cup salad oil 


2 tablespoons light molasses or 
corn syrup 


1.In a bowl, mix whole-wheat 
flour, “2 cup all-purpose flour, 
soda, and salt. Add buttermilk, 3 
cup oil, and molasses; stir until well 


moistened. 
2. Rub a 9-inch cake pan with oil, 


3. Bake in a 400° regular or convec- 
tion oven until bread is well 
browned and just begins to pull 
from pan sides, 35 to 45 minutes. 
Let cool in pan at least 5 minutes. 
Cut loaf into wedges in pan or invert 
from pan, turn over, and cut into 
wedges. 


Per serving: 225 cal., 35% (78 cal.) from 
fat; 6.4 g protein; 8.7 g fat (1.3 g sat.); 
32 g carbo (4 g fiber); 355 mg sodium; 
2 mg chol. 









































New look for mozzarella 


w A talent for making prizewinning fresh mozzarella cheese (which in various shapes 
is also called ovaline, bocconcini, and ciliegine) has prompted the merger of two Califor- 
nia companies: Mozzarella Fresca of Benicia and ItalCheese of Gardena. As | toured 
the Gardena plant recently, | got a good look at—and taste of—one of their 
freshest ideas: mozzarella packed alongside marinated vegetables to mix 
together to make insalatas. The salads are perfect for a first course or light 
meal. The refrigerated cheeses and vegetables (roasted red peppers, 
artichokes, roasted tomatoes, and 
calamata Olives, in various 
combinations) are packed 
separately to preserve their tex- 
ture and flavor integrity until you 
= open the pouches and mix them 
together. The packs (18 to 21 oz.; 4 to 5 first-course 
servings) cost from $4.99 to $5.99; you'll find them, labeled ItalCheese, with specialty 
cheeses in many supermarkets, particularly those that focus on natural foods. For a 
source near you, call (707) 746-6818. 
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Spicy secrets 


Masala magic in good taste 


s As Indian restaurants have multiplied in the 
West, the flavors they present are becoming an 
everyday passion. The pressure’s on to find ways 
to create popular dishes quickly and easily at 
home. For the purist, it’s a challenge—there’s 
no escaping a long list of spices to be found, 
ground, and toasted. For the realist, one authen- 
tic abbreviation is garam masala (roughly, 
“warm-flavored mixture”), an Indian-style spice 
blend that is increasingly available in supermar- 
kets. Each brand—like each region and cook in 
India—has its own palette of ingredients. Most 
I've sampled bear aromatic evidence of cinna- 
mon, cloves, and cumin, which Indians describe 
as “warm” spices and use in savory dishes. 

One garam masala-reliant dish ’'ve become 
very fond of is butter chicken. It’s mild enough 
for the timid and sufficiently intriguing for the 
curious. When I asked my friend Ranjan Dey, a 
chef who hails from Calcutta, for the recipe, his 
litany of spices included extensive grinding. I 
tried his way first, got the gist, put more faith in 
the garam masala, and got butter chicken on the 
table in half an hour. You might do it in less. 


Indian Butter Chicken 


PREP AND COOK TIME: About 30 minutes 


NoTEs: If you can’t find garam masala (see preceding), use 
these seasonings: '2 teaspoon ground cumin, 2 teaspoon 
paprika, ‘4 teaspoon ground cinnamon, “% teaspoon 
cayenne, “4 teaspoon cracked dried bay leaves, and '% tea- 
spoon ground cloves. Sprinkle chopped fresh cilantro onto 


individual portions of butter chicken, if you like. 
MAKES: 5 or 6 servings 


1 onion ('/2 lb.), peeled and chopped 
2 tablespoons chopped fresh ginger 


1 fresh jalapeno chili (about 1 0z.), rinsed, stemmed, 
seeded, -and chopped 


1 tablespoon salad oil 

2 teaspoons garam masala (see notes) 
{ can (6 oz.) tomato paste 

2 cups fat-skimmed chicken broth 

2 cup whipping cream 


1 . . . 
1’2 pounds boned, skinned chicken breasts, rinsed and 
cut into “4-inch chunks 


2 teaspoon coarse-ground black pepper 
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Salt 


VY; cup (% lb.) butter or margarine 
p 8 


| 
6 cups hot cooked white basmati rice 


Lime wedges | 


1. Ina 5- to 6-quart pan, combine onion, ginger, chili, an¢ 
Stir often over high heat until onion is lightly browned, 3 | 
minutes. Stir in garam masala. Scrape mixture into a blend 
add tomato paste and chicken broth. Whirl until very sme . 
Pour mixture back into pan, add cream, and bring to a gé : 
boil over high heat (mixture is inclined to spatter). Ree 
heat and simmer, stirring often, until reduced to 3 
about 5 minutes. Pour sauce into a bowl. Rinse and dry f 
2. Mix chicken with pepper and sprinkle lightly with salt 
pan over high heat; add 1 tablespoon butter and the chi¢ 
Stir until chicken is no longer pink on the surface, 2 
minutes. Add the sauce and simmer over medium ht) 
stirring often, until chicken is no longer pink in the cen 
(cut to test), 3 to 4 minutes. Cut remaining 3 tablespoc/ 
butter into chunks and stir into sauce until melted. 

3. Spoon chicken and sauce onto rice. Add salt to tas 
Squeeze lime juice over portions. 


Per serving: 529 cal., 32% (171 cal.) from fat; 37 g protein; 19 g fat | 
(9.5 g sat.); 57 g carbo (2.4 g fiber); 439 mg sodium; 109 mg chol. 





"i 


From a traveler’s 
notebook 


@ Ireland’s green beauty may leave a more lasting impression 
than its cuisine on some. But frequent visitors Charlotte and 
Stanley Fisher (Stanley was once a local lad) have high praise 
for the meals they enjoyed in the south coast city of Kinsale, 
County Cork, corroborating its local reputation as a gourmet 
capital. Charlotte, who appreciates an easy recipe that works 
well, passed along this Kinsale version of soda bread. It’s made 
with whole-wheat flour, which another Irish buff friend of 
mine declared makes it brown bread. I’m sure such a fine 
point of semantics can be settled calmly over a foamy pint with 
a warm wedge of this hearty bread and a nice hunk of cheese. 





Kinsale’s Irish Soda Bread 1 teaspoon baking soda then dust with all-purpose flour. 
ee ee cin = cit Scrape the bread batter into the pan 
PREP AND COOK TIME: 45 to 50 4 teasp and spread level. 
minutes 


Notes: If making bread up to 1 day 
ahead, cool, wrap airtight, and store 
at room temperature. To serve 
warm, unwrap and reheat on a bak- 
‘ing sheet in a 325° oven for 10 to 15 
minutes. 


MAKES: About 2 pounds; 8 to 10 
servings 


22 cups whole-wheat flour 


About '2 cup all-purpose flour 






2 cups buttermilk 
About '3 cup salad oil 


2 tablespoons light molasses or 
corn syrup 


1.In a bowl, mix whole-wheat 
flour, 2 cup all-purpose flour, 
soda, and salt. Add buttermilk, 3 
cup oil, and molasses; stir until well 


moistened. 
2. Rub a 9-inch cake pan with oil, 


3. Bake in a 400° regular or convec- 
tion oven until bread is well 
browned and just begins to pull 
from pan sides, 35 to 45 minutes. 
Let cool in pan at least 5 minutes. 
Cut loaf into wedges in pan or invert 
from pan, turn over, and cut into 
wedges. 


Per serving: 225 cal., 35% (78 cal.) from 
fat; 6.4 g protein; 8.7 g fat (1.3 g sat.); 
32 g carbo (4 g fiber); 355 mg sodium; 
2 mg chol. 



































New look for mozzarella 


w A talent for making prizewinning fresh mozzarella cheese (which in various shapes 

is also called ovaline, bocconcini, and ciliegine) has prompted the merger of two Califor- 
nia companies: Mozzarella Fresca of Benicia and ItalCheese of Gardena. As | toured 
the Gardena plant recently, | got a good look at—and taste of—one of their 
freshest ideas: mozzarella packed alongside marinated vegetables to mix 
together to make insalatas. The salads are perfect for a first course or light 
meal. The refrigerated cheeses and vegetables (roasted red peppers, 
artichokes, roasted tomatoes, and 


















calamata olives, in various ” | A 
combinations) are packed adil A 
% a] 
separately to preserve their tex- ‘ 


ture and flavor integrity until you , y * mr 
oF open the pouches and mix them 4 Cy 
together. The packs (18 to 21 oz.; 4 to 5 first-course yo F\ i 2 e 
servings) cost from $4.99 to $5.99; you'll find them, labeled ItalCheese, with specialty a os a 


cheeses in many supermarkets, particularly those that focus on natural foods. For a 
source near you, Call (707) 746-6818. 





















































food guide 





Cabbage with relish 


# When I was Sunset’s bureau chief in Los Angeles, a num- 


ber of El Salvadoran restaurants near the office were our 
favorite lunch spots because pupusas (a tacolike packet of 
filled and grilled masa dough) outshone the local sand- 
wiches. At each table there was a jar of curtido, a crunchy, 
piquant relish of cabbage cured briefly in a salt-and-vine- 
gar brine. You ladled out the relish to munch along with 


Renaissance 
vegetable 


@ If you’ve read Food Guide over the 
years, you’ve met my Italian mother-in- 
law, who lived on an artichoke ranch and 
cooked from the garden. Her culinary 
heritage was grounded in Tuscany. So 
was her garden, where cardoons (in Ital- 
ian, Cardoni; in French, cardons) flour- 
ished. Cardoons, which look like over- 


who know how to deal with them. I’ve read 
recipes so complicated that a novice would 
be discouraged. But my mother-in-law’s 
approach was straightforward: She went to 
the garden and cut a few broad, silvery 
stalks. Back in the kitchen, she rinsed the 
individual stalks and trimmed ‘ 
off the leaves and any dis- 
colored sections. Then, & 
with a sharp knife (a 
peeler tends to clog), she 














your warm, crusty pupusas or to eat in more gene 
portions as a salad. 

Curtido is easy to make at home, and this would b 
good month to expand its international role: Serve itz 
companion for corned beef on St. Patrick’s Day. In fi 
it’s great on a corned beef sandwich any time of year. 


/ 


Red Cabbage Curtido 


PREP TIME: About 10 minutes, plus at least 4 hours to chi — 


NoTES: Curtido stays fresh and crisp up to 1 week; store 
tight in the refrigerator. 


MAKES: Drained, 3 to 32 cups 


Ys cup white vinegar 
1 teaspoon salt 
’2 teaspoon dried oregano 


1 fresh jalapeno chili (about 1 oz.), rinsed, stemmed, 
seeded, and minced 


3 cups shredded red cabbage 
1 carrot (‘4 lb.), peeled and shredded 


/, cup chopped onion 


1. In a bowl or jar (at least 4 cup), mix vinegar, salt, orege 
chili, and 1°44 cups water. Combine cabbage, carrot, 
onion; add to bowl and push mixture down into liquid. | ; 


2. Cover and chill 4 hours or up to 1 week; mix occasion) 
to keep vegetables immersed in liquid. { 


3. To serve, lift out relish with a slotted spoon and drain. | 
Per 2 cup: 20 cal., 4.5% (0.9 cal.) from fat; 0.7 g protein; 0.1 g fa ; | 
(0 g sat.); 4.8 g carbo (1.2 g fiber); 342 mg sodium; 0 mg chol. 
| 
| 
For both, she dropped the trimmed cat | 
doons into a generous amount of boilin | 
water. Then she either simmered them | 


until creamy to bite (80 to 40 minutes) oF | 
boiled them just until tender-crisp (abot | 
15 minutes), drained them, and finished | 
simmering the vegetable in broth with — 
seasonings such as peppercorns, 7 
i fennel seed, and coriander seed. — : 
For a hot dish, sizzle cooked 

cardoons in butter or olive oi 









grown celery bunches, are a close 
relative of the artichoke, but it’s the large 
stalks, not the thistlelike flower buds, that 
are edible. The plants grow in ire cool 
season wherever artichokes do; you'll 
find them now in markets that feature 
Mediterranean vegetables. 

Cardoons are sadly ignored th>se days, 
except by a shrinking number of co >ks 
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cut the coarse, stringy 
fibers off the stalk backs, 
discarded any pithy portions, 
and cut the vegetable into 
large pieces or -inch dice. 
Cardoons, like artichokes, dis- 
color when cut and taste bitter when 
raw. Cooking solves both problems. 
My mother-in-law had two approaches. 









(with or without garlic and), 
onions); boil with a little | 
whipping cream to 
glaze, then sprinkle 









ih 


for fritters (my mother-in- 
law's favorite treatment). i 
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—r" FAMILY OWNED SINCE 1¢31) > 


Farmer John breakfast 
sausage makes any 


meal more exciting. 





After all, our sausage 
is made from the finest corn-fed 
pork with natural herbs and 
spices. They’re so delicious, 
they’ve won the gold medal for 
superior taste from the 
American ‘lasting Institute. 
It’s no surprise. Farmer 
John has been 
family owned 
for over 70 
years and 
we're still 
making 
the West’s 
favorite 
breakfast 
sausage. 
Now that’s 


exciting. 


Fe Sausage Breakfast Burrito - Serves two 






6 links or 3 es Farmer Johi 
Russet Potatoes peeled 3 Ths. unsalted Butter —_ Ruas on ipasties Bapaiion JOUy 


; _ ire et Fresh Pork Sausage 
gee? 1 sack cubes 3 extra-large Eggs 1/3 cup Monterey Jack Cheese shredded 


ing blend (Such as 2 Ths. Whipped Cream PBN Ge oak, 6 slices Avocado 
Dash® Extra Spicy) 2 Flour Tortillas large, 


2 Ths. Salsa 


burrito-size 

2 Tbs. butter in a large pan over medium high heat, add potatoes and cook for 2-3 minutes. Lightly 
Wkle seasoning blend over potatoes until just coated. Continue cooking until soft about 12 minutes. 

side. 
0 sausage in skillet over medium heat. Cut into 1 inch pieces. Set aside. 
® 1 Tbs. butter in a pan over medium high heat. Beat eggs, cream, salt and pepper in a bowl. Place in pan 
ook until firm about 3 minutes. 
\ 


k 7” the sides of the tortillas over ingredients. Fold from the bottom up to wrap into burritos. 


tortillas. Place potatoes in center of the two tortillas. Layer eggs, sausage, cheese, sour cream, and salsa. 






























































The Wine Guide 


Wine bests 


= In keeping with this issue’s Best of 
the West theme, here we bring you 
some vinous superlatives. After all, 
wine is one of the best things about 
the West. 


Best winemaker 

Steve Edmunds. Once a Berkeley 
hippie-intellectual, a postman, and a 
poet-musician, Edmunds found his 
true calling in life when he scraped 
together enough money to found Ed- 
munds St. John. From this winery, lo- 
cated in a nondescript Berkeley ware- 
house, come the very best Syrahs and 
other Rh6ne wines made in the West. 
Edmunds, shy and soulful, uses no 
fancy equipment or razzle-dazzle 
techniques, just lightning-rod in- 
stincts for finding stellar vineyards, 
then coaxing from them sensational 
grapes that will become even more 
sensational wines. (510) 981-1510. 


Best trend 

Relatively inexpensive Chardonnays 
that don’t have huge oak flavors. 
(What’s the point of buying a wine 
that tastes like a 2-by-4?) A number of 
Washington wineries in particular are 
coming out with Chardonnays that 
are anything but oak monsters. Try 
Bookwalter (about 
(about $9). 


$10) or Hogue 


Best advice 

Try wines you don’t know. After all, 
the best way to learn nothing about 
wine is to continue to drink what you 
know you already like. 


Best rambling 
Santa Barbara County. Just 2! 


hours north of Los Angeles, serene 


rolling hills and vast vine-covered 
mesas compose the Santa Maria and 
Santa Ynez Valleys. This is wii coun- 


try at its most gorgeous (anu least 
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By Karen MacNeil-Fife 











There’s no better lure than bubbles, 
and no more effective ones than 


Roederer Estate’s. 


tourist-ridden). Best of all, in the last 
five years, Santa Barbara County has 
experienced nothing short of a wine 
revolution. Dozens upon dozens of 
sensational wines are now being 
made here, and the wineries, B&Bs, 
spas, and good local restaurants 
make wandering a pleasure. Don’t 
miss tasting at Zaca Mesa, Cambria, 
The Santa Barbara 
County Vintners’ Association can 


and_ Byron. 


provide you with maps and a com- 
plete list of wineries. (SOO) 218-0881. 


Best seduction wine 

I know Valentine’s Day is over, but a 
good seduction wine should come in 
handy more than once a year. Our vote: 
Roederer Estate Brut (about $20) 
from California’s Anderson Valley— 
sleek and sophisticated with a fine, tin- 
gling bead of bubbles, yet creamy 
enough to be thoroughly hedonistic. 


Best wine getaway 

The Yosemite Vintners’ Holidays 
program at the Ahwahnee hotel in 
Yosemite National Park. Hike in the 
snow-draped forest, then return to a 
blazing fire and glasses of some of the 
Golden State’s best wines. This fall will 
be the 20th year the Ahwahnee has in- 

























vited renowned California © 
ners—more than 20 this time 
pour and talk about their w 
Seminars are capped by a! 
quet (and more great wi 
in the historic hotel’s 

dlelit dining room. | 

from about Thanksgi 
through mid-Decembes 
serve early. (559) 253-208 


Best up-and-coming | 
sommelier 
Rajat Parr, wine director at the 
Floor restaurant in San Franc) fin 
Born in Calcutta, India, 28-yeaifiiny| 
Parr was introduced to wine in @pi 
land by his uncle, who had an ex 

sive cellar. Later, Parr attended} 
Culinary Institute of America in 3 
Park, New York, with the goal o| 
coming a chef. But after the instit 
wine classes proved irresistible 
went on to study wine intensel 
his own and eventually landed ¢ 
with supersommelier Larry Stor 
San Francisco’s Rubicon. Says St 
“When it comes to wine-tasting S| 
Rajat is astonishing.” Fifth Floo 


the Hotel Palomar, 12 Four 
(415) 348-1555. ; 


‘i 


A fine restaurant deserves a great 
sommelier. Rajat Parr and Fifth Fle 
make a good match. 





GARY PAYNE 


k on finding the bottle you want at 


Diego’s premier wine shop. 


Sst shop 

@ Wine Bank in the historic 

@lamp Quarter of San Diego. Wine 
ips often have all the charm of a 

! board box. Not this one. Once a 

gstore with a vault, it’s now di- 

ed into 10 cozy rooms, one for 








ine wines, one for champagnes, 
| for Italian wines, and so forth. 
dering from room to room, you 






KUHN RIKON 


YMATICs PRESSURE COOKERS 
For Cooks Who Know ae 


don’t quite realize that the 4,000- 
square-foot store carries “a couple 
hundred thousand wines,” according 
to wine buyer Terry Hudson. Ab- 
solutely everything you could ever 
want to drink is here, but the shop’s 
forte is hard-to-find wines. So the 
next time you read about a terrific 
wine but can’t find it where you live, 
call the Wine Bank; they can proba- 
bly send it to you. If you’re a lucky lo- 
cal, you can also attend special tast- 
ings every Wednesday, Friday, and 
Saturday evening ($10 to $20 per 
seminar). 563 Fifth Ave; (800) 940- 
9463 or (619) 234-7487. 


Best tasting 

(open to the public) 

The ZAP—Zinfandel Advocates & 
Producers—tastings are held in five 
or six cities each winter through 
spring. The grandest of the events is 
in January in San Francisco, where 
more than 7,000 wine lovers show up 
to taste virtually every Zinfandel 


made (more than 350), in an atmos- 
phere of madcap fun. Tastings will 
also be held this year in Austin, Texas 
(April 23); Scottsdale, Arizona (April 
25); Las Vegas (April 26); and Folsom, 
California (June 9). (550) 274-4900. 


Best wine from an 
unlikely place ..., 
Callaghan Syrah - on) Es 
(about $22), from ; 

Cochise County 
on a 4,200-foot- 


high plateau in ‘ 
southeast Arizona, W 
land once roamed 
by Apache warriors. 
Young (and rest- 
less) owner and 
winemaker Kent 


Raise a glass to 


Callaghan Sa Arizona wine (make 


undiscovered tal- Callaghan Sven 
ent. His produc- 

tion is small, but any wine he makes is 
worth seeking out the next time 


you're in Arizona. (520) 455-5522. @ 








































AUTHORIZED 
KUHN RIKON RETAILERS 


Sur LA TABLE 
All stores 


KITCHEN KABOODLE 
All stores 


HOME KITCHEN COLLECTION 
Bellevue, Redmond, WA 


City KITCHENS 
Seattle, WA 


Mrs. Cook's 
Seattle, WA 


HOME CHEF 
All stores 


COOKIN’ STUFF 
Torrance, CA 


‘ GreaT NEws 
\ San Diego, CA 


JORDANO'S MARKETPLACE 
Santa Barbara, CA 


CHEFWORKS 
Santa Cruz, CA 


WILLIAM GLEN 
Sacramento, CA 


For stores in your area call 1-800-662-5882 
or visit our Web Site at www.kuhnrikon.com 


Paco 


SWITZERLAND 








































































The Low-Fat Cook 


Healthy choices for the active lifestyle 
By Paula Freschet 


Showtime 
Snacks 


= What makes a good movie 
better? For some it’s a really 
big theater screen, digital 
sound, and hot buttered 
popcorn—or other nutrition- 
ally challenged junk food. 
For me it’s renting a film, 
getting cozy at home, and 
snacking smart. The obvious 
choices are healthy vegeta- 
bles like carrots, celery, and 
cherry tomatoes. But is there 
a wholesome way to satisfy 
the craving for munchy, 
crunchy, and salty snacks 
with a kick? Such treats are 
surprisingly simple to make 
with lentils and rice. You 
cook the grains first in a 
boldly seasoned liquid to 
soften them, season some 
more, then bake until crisp. Flavor 
with the lively spice blends sug- 
gested (now available in supermar- 
kets), make your own mix, or exper- 
iment with other blends. 

Another source: Japanese food mar- 
kets, where you'll find low-fat savory 
rice crackers and low-fat roasted green 
peas. You'll also find the peas that, 
laced with wasabi (Japanese horserad- 
ish), pack a significant wallop. 


Spiced Lentil Crunch 


PREP AND COOK TIME: About 25 minutes 


NOTES: Garam masala, an Indian spice 
blend, is available in well-stocked su- 
permarkets and Indian grocery stores. 
If you can’t find the blend, use this 


mixture: Stir together °1 teaspoon 
each ground coriander and ground 
cumin; '4; teaspoon onion salt; and 


teaspoon each pepper, cayenne, and 
ice 
garlic Salt. 


\KES: About 1 cup 


up dried Red Chief 
decorticated) lentils 





Movie crunchies: Spicy rice and lentils, roasted peas. 


4 cups vegetable or fat-skimmed 
chicken broth 


About 2'2 teaspoons garam 
masala (see notes) 


No 


teaspoons salad oil 


Salt 


1. Sort lentils and discard debris. Rinse 
lentils, drain, and put in a 2- to 3-quart 
pan. Add broth and 1 teaspoon garam 
masala. Bring to a boil over high heat. 
Stir, and when boil resumes, reduce heat 
to a gentle simmer; stir occasionally, 
until lentils are barely tender to bite, 
about 5 minutes. Pour into a strainer 
over a bowl and drain well; reserve 
broth for other uses or discard. Mix 112 
teaspoons garam masala with lentils. 


2. Rub 2 baking pans (each 10 by 15 
in.) evenly: with oil. Divide lentils 
equally between pans and spread into 
a level layer. 


3. Bake in a 375° regular or convection 
oven until lentils are lightly toasted and 
crisp to bite, 10 to 12 minutes, stirring 
occasionally. Let cool in pan about 10 
minutes. Lentils may soften when cool; 
if so, return to oven and stir occasionally 
until they are again crisp to bite. 



























4. Pour lentils into a se 
bowl. Add more garam ma 
and salt to taste. Serve, ors : 
airtight up to 2 weeks. 


Per tablespoon: 55 cal., 11% (6. 
cal.) from fat; 5.4 g protein; 0.7 
(0.1 g sat.); 6.9 g carbo (1.4 g fib 
50 mg sodium; 0 mg chol. 


| 
\ 


Crisp “Dirty” Riceg 
PREP AND COOK TIME: Abo 
minutes 


NOTES: Cajun spice blends 
available in well-stocked suf 
markets and_ specialty 
stores. If unavailable, mix 9 
use 1 teaspoon chili powde§ 
teaspoon each dried oregé 
garlic salt, and paprika; an 
teaspoon each cayenne | 
onion powder. 


MAKES: About 1/2 cups 


1 cup long-grain white 


4 cups vegetable or fat- 
skimmed chicken broth 


JAMES CARRIER 


About 2 teaspoons Caj 
spice blend (see notes) 


2 teaspoons salad oil 
Salt 


1. Pour rice into a fine strainer 
rinse well with cool water. In a 2- 
quart pan over high heat, bring b 
and 1 teaspoon Cajun spice blend | 
boil. Stir in rice; when boil resut : 
reduce heat and simmer until ric 
barely tender to bite, 10 to 12 mint 
Pour into a strainer over a bowl | 
drain well; reserve broth for other 
or discard. Mix 1 teaspoon Cajun § 
blend with rice. 


2. Rub 2 baking pans (each 10 by 
in.) evenly with oil. Divide rice equ 
between pans and spread into al 
layer. | 
3. Bake in a 375° regular or conve 
oven until rice is lightly toasted 
crisp to bite, 10 to 13 minutes, stir 
occasionally. Let cool in pan aba 
minutes. Rice may soften when cot 
so, return to oven and stir occasiot 
until grains are again crisp to bite. | 
4. Pour rice into a serving bowl. 

more Cajun spice blend and salt tot 
Serve, or store airtight up to 2 week! 


Per tablespoon: 38 cal., 12% (4.5 cal.) from 
0.7 g protein; 0.5 g fat (0.1 g sat.); 7.4 g Cal yh 
(0.1 g fiber); 28 mg sodium; 0 mg chol. @ 






|) Wake up to sweet, creamy French Vanilla Oatmeal. Only from Quaker? 
With a smooth, luscious taste, you won't want fashion to keep you 
om breakfast. A delicious way to make the most of your morning 


warms you 4eaz¢ and soul” 
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Readers’ recipes tested in Sunset’s kitchens 
By Andrew Baker ¢ Photographs by James Carrier 


Blueberry- 
Lemon Squares 


Sergeff Suomi, 
Taos, New Mexico 


uomi, a major fan of 

lemon squares, says this is 
her favorite recipe, handed 
down from her grandmother. 
However, she has added 
blueberries to please her 
husband. It’s a delicious so- 
lution. 


PREP AND COOK TIME: About 
50 minutes 


MAKES: 24 squares 
2’ cups all-purpose flour 


About '2 cup 
powdered sugar 


1 cup (‘2 lb.) butter or 
margarine 


4 large eggs 
1 cup granulated sugar 


1 teaspoon grated lemon 
peel 


3 cup lemon juice 


2 teaspoon baking 
powder 


8 teaspoon salt 


12 cups blueberries, 
fresh and rinsed or frozen 


1. In a food processor or a bowl, whirl 
or stir flour and 2 cup powdered sugar 
until blended. Add butter and whirl or 
rub in with your fingers until dough 
holds together when squeezed. Press 
evenly over the bottom of a 9- by 13- 
inch pan. 

2. Bake in a 350° regular or convection 
oven until crust is golden brown, 20 to 
25 minutes. 


3. Meanwhile, in a bowl with a mixer 

on medium speed or a whisk, beat eggs 

to blend with granulated sugar, lemon 

peel, lemon juice, baking powder, and 
salt. Stir in blueberries. 

4. Pour egg mixture into pan over 

warm crust. Return to oven and bake 

until filling no longer jiggles when pan 

gently shaken, 20 to 25 minutes. 

inkle lightly with powdered! sugar 

let cool at least 15 minutes. Serve 

or cool. If making up to | day 

wrap airtight when cool and 


INSET 





Blueberries, suspended in the tart filling, add a fresh twist to 


popular lemon squares. 


chill. Cut into about 2-inch squares and 
lift out with a spatula. 

Per square: 171 cal., 45% (77 cal.) from fat; 
2.4 g protein; 8.6 g fat (5 g sat.); 21 g carbo 
(0.5 g fiber); 113 mg sodium; 56 mg chol. 


Fruit and Nut 
Breakfast Tabbouleh 


Betty Ray, Vancouver, Washington 


hen out of couscous and other 

ingredients to make her special 
version of tabbouleh, Ray turned to 
bulgur wheat and dried fruits. The re- 
sults are a wholesome cooked cereal 
mixture, good hot or cold, that makes a 
splendid breakfast dish served plain, 
with milk, or with vanilla-flavor yogurt. 


PREP AND COOK TIME: About 20 minutes 
MAKES: 4 cups; 3 or 4 servings 
1 can (about 8 oz.) crushed 
pineapple 


About '2 cup cranberry juice 
blend 
























’2 teaspoon ground 
cinnamon 


“4 teaspoon ground 
nutmeg 


i ch 


“2 cup bulgur wheat 


1 cup chopped peelec 
Golden Delicious 
apples 


teaspoons lemon jr 


tablespoons each 
dried sweetened © 
cranberries, dried 
currants, and chog 
dates | 
Vy, Nag 
4 cup chopped pecai 

1. Drain juice from pinea) 
into a glass measure; 
pineapple into a large 
To pineapple juice © 
enough cranberry juice b 
to make 1 cup; pour int 
to 1%-quart pan and_ 
cinnamon and nutmeg. Ii 
to a boil over high heat 
bulgur. Stir, cover, rer 
heat, and simmer until j) 
are absorbed, about 
minutes. 


2.Add to pineapple 
apples, lemon juice, 
berries, currants, dates, § 
pecans; mix. Add warm) 


gur and mix. 


: 
3. Serve hot, warm, or cool; if mem 


up to 1 day ahead, cover when 
and chill. 


Per serving: 214 cal., 21% (46 cal.) from 
3.2 g protein; 5.1 g fat (0.4 g sat.); 43 gq 
(5.3 g fiber); 5.4 mg sodium; 0 mg chol. | 


Beets Sumac 
Roxanne Chan, Albany, Califor nil 


[20 sumac, a dried sour ber 
the Middle Eastern seas 


+ 


| 
) 
blend called zahtar, is what Chan) 
to give zing to this beet salad, 
lemon juice is an effective alte 
Look for ground sumac in the 
section of a specialty food store. 

sesame seed, found in Asian m 

is striking visually in this dish, 

can use toasted white sesame see 


PREP AND COOK TIME: About 20 mii 


MAKES: 21/2 cups; 4 servings 


1 teaspoon white or black sesa 
seed (see notes) 










1d 


“Nou chose the bread for 





td 


“he irresistible cinnamon swirls. 


NUN 


Deciding what goes 


0 








: on top Is easy. 


= 





'_Margarines, spreads, 


et 


* d all things artificial 


he 


“§ need not apply. 


ite 






















Dont you deserve the simple goodness | 
of LAND O LAKES’ Butter? 


Butter is Better.” ae | 
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Middle Eastern flavors inspire the 


seasonings for beet salad. 


1 can (15 oz.) sliced beets, drained 
and chopped 


4 cup low-fat plain yogurt 


2 tablespoons finely chopped red 
onion 


1 teaspoon ground sumac (see 
notes) or 1 tablespoon Jemon 
juice 

2 teaspoon fresh thyme leaves or 
dried thyme 


4 large butter lettuce leaves, rinsed 
and crisped 


Salt and fresh-ground pepper 


1. In a 6- to 8-inch frying pan over 
medium-high heat, stir or shake white 
sesame seed until golden, 4 to 5 min- 
utes (don’t toast black sesame seed). 
Pour into a small bowl. 


2. To sesame seed, add beets, yogurt, 
onion, sumac, and thyme; mix. 

3. Arrange a lettuce leaf on each plate 
and mound beet salad equally onto 
leaves. Add salt and pepper to taste. 


Per serving: 38 cal., 17% (6.3 cal.) from fat; 
1.7 g protein; 0.7 g fat (0.2 g sat.); 7.4 g carbo 
Cie 4 g fiber); 175 mg sodium; 0.8 mg chol. 


Yanka’s Ukrainian 
Meatball-Spinach Soup 


Gloria Mann, Los Angeles 


A old family recipe, this spinach 
soup comes from the Ukraine, and 
Mann recommends that you serve it 
with warm, crusty French bread. 


PREP AND COOK TIME: 50 to 60 minutes. 
MAKES: 2'/2 quarts; 4 to 6 servings 


2 large eggs 


*3 cup long-grain white rice 


6 SUNSET 


1 pound ground lean beef or 
ground lean turkey (or 2 of each) 


’2 cup finely chopped onion 

’2 teaspoon grated lemon peel 

2 tablespoons lemon juice 

“2 teaspoon dried oregano 

About 4 teaspoon salt 

About 's teaspoon pepper 
About 4 cup all-purpose flour 


12 quarts fat-skimmed chicken 
broth 


3 quarts spinach leaves (about 1 
Ib.), rinsed and drained 


1. In a bowl, beat 1 egg to blend. Add 
rice, beef, onion, lemon peel, lemon 
juice, oregano, 4 teaspoon salt, and 
teaspoon pepper; mix well. 

2. Put flour on a rimmed plate. Shape 
meat mixture into 1-inch balls, rolling 
each in flour as formed; shake off 
excess. Set balls slightly apart on a 
sheet of waxed paper. 


3. In a 5- to 6-quart pan over high heat, 
bring broth to a boil. Add meatballs, 
reduce heat, and simmer just until no 
longer pink in the center (cut to test), 
about 15 minutes. 


4. Add spinach leaves and stir gently 
until wilted, about 5 minutes. In a 
small bowl, beat with a fork remaining 
egg to blend. Pour into soup, stirring. 
Ladle soup into wide bowls. Add salt 
and pepper to taste. 

Per serving: 594 cal., 39% (234 cal.) from fat; 
41 g protein; 26 g fat (10 g sat.); 47 g carbo 
(7.5 g fiber); 583 mg sodium; 191 mg chol. 


Turkey Chili Burritos 
Christine Datian, Las Vegas 

round turkey is a light alternative 

for ground beef chuck that 
Datian uses in these simple main-dish 
burritos. If making the filling up to 1 
day ahead, cover and chill, then reheat 
to continue. 


PREP AND COOK TIME: About 40 minutes 
MAKES: 6 servings 


1 pound ground lean turkey 


1 tablespoon minced garlic 


SHARE A RECIPE 


Have you created or adapted a special recipe—a family favorite, wabel disco : 
time-saver? Send it to us, with the story behind the recipe, and you'll receive a € 
Cook” certificate and $75 for each recipe published. Write to Kitchen Cabinet, Su 
Magazine, 80 Willow Rd., Menlo Park, CA 94025, or send e-mail (including ye Li 
name, street address, and phone number) to recipes@sunset.com. 


























1 teaspoon salad oil 


1 green bell pepper (about ty 
rinsed, stemmed, seeded, and| 
chopped 


1 red onion (about 2 Ib.), peel 
and finely chopped 


14 cups tomato salsa 


1 firm-ripe tomato ('” lb.), rin} 
cored, and chopped 


1 can (4 oz.) diced green chili 
¥2 cup chopped fresh cilantro 


12 tablespoons chopped pimien 
stuffed Spanish-style olives | 


1 teaspoon chili powder 


1 teaspoon ground cumin 


’2 teaspoon pepper 
6 flour tortillas (10 in.) 


| 
| 
\ 
i 
dq 


1 cup shredded jack cheese 
(about 4 oz.) 


4 cups shredded iceberg lee 


Salt | 
1. In a 10- to 12-inch nonstick fr| 
pan over high heat, stir turkey, aa 
oil, bell pepper, and onion, brea| 
meat apart with a spoon, until ju 
evaporate and turkey is lightly brow} 
about 15 minutes. ! 


2.Add '% cup tomato salsa, 
chopped tomato, green chilies, ¢/ 
tro, olives, chili powder, ground cui 
and pepper. Stir often until the fla 
are blended, about 10 minutes. I 


mixture into a bowl. 


3. Meanwhile, stack flour tortillas 
seal in foil. Bake in a 350° oven t 
hot in center (open packet to ct 
about 10 minutes. Put remiait 
tomato salsa, cheese, and lett 1c 
separate bowls. 


4. To assemble each burrito, spoo 
of the turkey mixture down the ce 
of each tortilla, leaving about 2 if 
bare at 1 end. Top equally wi 

cheese, lettuce, and salt to taste 
bottom, then sides of tortilla oy 
filling to enclose. Hold to eat. 


Per serving: 422 cal., 34% (144 cal.) from) 
24 g protein; 16 g fat (5.2 g sat.); 45 g cal 
(4.2 g fiber); 956 mg sodium; 73 mg che 
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10,080 minutes 


| Timing Is Everything 
rE] ay ; Louis Kemp ready-to-eat seafood helps 


oe. you make special meals in minutes. 
aes: : That leaves you more time to look for specially marked packages 
of premium Louis Kemp» Crab or Lobster Delights, to see if you are an 


INSTANT WINNER 


. 2! — of a7 Day Caribbean OS ees Cruise for Two 
Available in your grocer’s / Or 1 of 500 ZAGATSURVEY..“America’s Top Restaurants” Guides 


“ seafood section. 
Please see rules for the sweepstakes in the Shopping Directory. 


Caribbean Crab Salad | Crab Linguine 1-2-3 


Serves 4 ; Serves 4 


* 2 (6 oz. or 8 07.) packages * 1/4 cup mayonnaise ; © 1 (9 oz.) package fresh linguine © 2 cups halved cherry tomatoes 
Louis Kemp® Crab Delights®, Flake Style © cayenne pepper © 1/4 cup extra virgin olive oil ¢ salt and freshly ground pepper | 

* 2 tablespoons chopped cilantro © 2 oranges, peeled and sectioned | * 3 to 4 garlic cloves, minced © 1/4 cup shredded fresh basil =| 

© | tablespoon freshly squeezed lime juice or 1 1607. can mandarin =| © | (6 02. or 8 02.) package Louis Kemp® »* 3/4 cup shredded mozzarella 

iene leaves oranges, drained : Crab Delights®, Flake Style (optional) 

1. Cook pasta according to package directions. 2. Meanwhile, heat oil in large skillet 

over medium-high. Add garlic and sauté 30 seconds. Stir in Crab Delights? and cherry 
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Me 














In bowl, combine Crab Delights*, mayonnaise, cilantro, lime juice and cayenne 

pepper to taste, mixing thoroughly. Arrange 1/4 of orange sections over fomatoes. Sauté | minute. Season fo taste with salt and pepper. 3. Toss linguine and crab | 
lettuce leaves on 4 individual salad plates. Top with Crab Delights* mixture. | mixture together in large bowl. Sprinkle with basil and cheese (if desired) and toss again. | 
Prep time: 10 minutes Prep time: 12 minutes ; 








For more easy recipes visit us at www.louiskemp.com 


LOUIS KEMP: 


ee 


SEAFOOD CO. 












































Sweet 
heat 


Mustard adds a 
hint of intrigue to 
familiar desserts 


By Linda Lau Anusasananan 


he chefs’ competition 
at the annual Napa 
Valley Mustard Festival 
produces some _ ingenious 
dishes. As a past judge, I’ve 
tasted mustard 
every possible application. In 


in almost 


my book one of the most cre- 
ative was apple pie: I loved 
the pungent kick under the 
sharp cheddar streusel. 

Mustard and sweet foods—espe- 
cially fruit—have actually enjoyed a 
long and synergetic relationship (al- 
though some notable fellow judges 
were slightly less enthusiastic about 
the pie than I was). If you like con- 
trasts, you'll find these desserts down- 
right intriguing. And if you’re a mus- 
tard fan, check out the festival in Napa 
this year, from February 3 through 
March 31 (main event weekend 
March 9-11). Call (707) 938-1133 or 
go to www.mustardfestival.org. 


Apple Tart with Mustard 
Custard and Cheese Streusel 
PREP AND COOK TIME: About 2 hours, 
plus 1'2 hours to cool 


NOTES: Pastry chef Les Carmona of the 
Lodge at Sonoma, in Sonoma, Califor- 
nia, uses yellow hot dog mustard in this 
tart. Bake the pastry before making fill- 
ing. If making tart up to 1 day ahead, 
cool, cover, and chill. Bring to room 
temperature or heat in a 350° oven for 
about 20 minutes before serving. 


MAKEs: 8 to 10 servings 


'2 cup (4 lb.) butter or margarine 
¥s Cup sugar 
2'2 tablespoons all-purpose flour 
\'2 teaspoons dry mustard 


2 tablespoons prepared mustard 
(see notes) 
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Custard apple tart delivers a pleasant mustard bite. 


1 large egg 


4 cups coarsely chopped peeled 
Golden Delicious apples 
(about 1% lb.) 


Butter pastry (recipe follows) 


Cheese streusel (recipe follows) 


1.In @ “L-\te: 1’%-quart pan oves 
medium heat, melt butter and stir 
often until golden brown, 5 to 7 
minutes. Remove from heat. 

2. Meanwhile, in a bowl, with a mixer 
on medium speed, beat sugar, flour, 
and dry mustard until well blended. 
Beat in prepared mustard and egg. Add 
hot butter in a thin, steady stream, 
beating until mixture is cool, 2 to 3 
minutes. Gently stir in apples. 

3. Spoon apple mixture into warm 
baked butter pastry and spread level. 
Sprinkle cheese streusel evenly over 
filling. Set tart on a foil-lined 12- by 15- 
inch baking sheet. 

4. Bake in a 350° regular or convection 
oven until streusel is golden brown, 45 
to 55 minutes. If tart edges brown 
excessively, drape lightly with foil. Cool 
on a rack about 1'2 hours. Remove pan 
rim. Cut tart into wedges. 

Per serving: 534 cal., 46% (243 cal.) from fat; 

6 g protein; 27 g fat (16 g sat.); 70 g carbo 
(1.7 g fiber); 323 mg sodium; 111 mg chol. 


Butter pastry. In a food processor or 
a bowl, whirl or stir 1% cups all- 
purpose flour and '% cup sugar to 
blend. Add 2 cup (4 lb.) butter or 
margarine, cut into chunks, and whirl 
or rub in with your fingers until fine 



























crumbs form. Add 1 large 
yolk; whirl until dough 
blended and comes togethe 
mix with a fork until blens 
then press into a ball. P 
pastry evenly over bottom| 
up sides of a 10-inch tart 
with removable rim. Bake 
350° regular or convection ¢ 
until golden, 15 to 20 minui 5 
Per serving: 167 cal., 53% (89 cal 
from fat; 2.1 g protein; 9.9 g fat | 
(5.9 g sat.); 18 g carbo (0.4 g fibé 
95 mg sodium; 46 mg chol. 


Cheese streusel. In a 
processor or bowl, whirl ors 
cup all-purpose flour, % 
granulated sugar, and 
firmly packed brown sugar 
blended. Add “% cup (% | 
butter or margarine, cut | 
chunks, and 2 cup shrec 
sharp cheddar cheese; wh 
cut in with a pastry blendelll 
fine crumbs form. 

Per serving: 191 cal., 32% (61 cal.) from ff 
2.8 g protein; 6.8 ¢ fat (4.2 g sat.); 30 g cal 
(0.3 g fiber); 89 mg sodium; 19 mg chol. 





JAMES CARRIER 


Honey-Mustard Cream: 


PREP AND COOK TIME: About 25 iff 
utes, plus about 3 hours to chill 


Notes: Mustard adds an intriguing | Mt 
bite to this cool, creamy dessert. (fy), 


MAKES: 6 servings hh - 


1 envelope (4 0z.) unflavored! a 


gelatin { Met nat 
2 tablespoons dry mustard FI) 
Mika 


im 
*/, cup honey i e 


| Rp 
| 
ys 
i 


Thin orange slices | aie 


1 teaspoon grated orange peel | 
1’2 cups plain nonfat yogurt 
1 cup whipping cream 


1 teaspoon vanilla 





1. In a 1'%- to 2-quart pan, mix ge ( 
and mustard. Stir in 2 cup cold ' 
and the grated orange peel. Let Si, 
about 5 minutes, then stir over 
heat until boiling, about 2 mini} 
Remove from heat. 


2. Whisk in honey, yogurt, cream 
vanilla until smooth. Pour 
equally into 6 custard cups or s¢ 
dishes (6-oz. size). Chill until 
about 3 hours. ; 
3. Garnish desserts with orange Sj) 
and serve; or cover airtight and chi e 
to 1 day, then garnish. 
Per serving: 278 cal., 42% (117 cal.) from |} 
5.7 g protein; 13 g fat (7.8 g sat.); 37 g Cay 
(0 g fiber); 61 mg sodium; 45 mg “a 







Three out of every four 
Tempur-Pedic owners 
recommend this bed to 
friends and relatives 











‘@empur-Pedic’s phenomenal Swedish bed is chang- 
ing the way Americans sleep. Our amazing bed is 
ture. Innersprings and air-beds are the past. 


ther mattresses are fancy on the outside. Ours is a 
ile on the inside! Billions of viscoelastic MEMORY 
S work as molecular springs (see cut-away photo) 
form precisely to your body. 

e promise super high-quality sleep! 

ick pad that covers other mattresses keeps their 
springs inside, but creates a hammock effect out- 

is can actually cause pressure points. That’s why 
pur-Pedic drastically reduces tossing and turning! 
Adjusts to fit you and your spouse. 
exclusive Tempur® material uses body mass and 
erature to selectively adjust to your exact shape 


% a ee 














r-Pedic 
Deluxe 
foundation 
MITES 
eo>7.6 5 
a 
RRAN® 


Bonded substrate 
with AirFlow™ System 


pnt 2001 by Tempur-Pedic, Inc. All Rights Reserved 





Wil ateomenny 


| SWEDISH SCIE 
|UNDERCOVER 10 CREATE THI 
WEIGHTLESS SLEEP SYSTEM! 


} ey use NASA's anti-G-force research to invent a marvel of molecular physics... 














and weight. This sleep matrix gives you total support. 
Its microporoscopic structure is self-ventilating. You 
also get our new AirFlow system. 

Works naturally...automatically. 
The Tempur-Pedic bed utilizes no electricity, no com- 
pressed air, no heated water. Instead, it uses natural 
: Our advanced technology is recognized 


by NASA, cited by the U.S. Space Foundation, and 


certified by the Space Awareness Alliance. 





principles of physics to give you the energizing “lift” of 
weightless sleep. There are no settings or controls to 
adjust. . .no heaters, motors, or air pumps to break. You 
do nothing but lie down on it! 


The press is giving us rave reviews! 
TY, radio, magazines, newspapers, medical publica- 


Custom sizes 
made to order e Free setup/removal 
¢ Direct-import prices 


¢ Shipped duty-free 














cells conform to 
every curve and 


dissipate heat. 


Sale 
a 
molds 

OM TN 

NTT Ee 


fe that counts... 


NTISTS WOR 


Viscoelastic memory 


angle of your body, 
ventilating windows 


" "Fancy on 
__ the outside. 


ee tea 
“i 









Miracle 
oer on the inside. 





tions...our high-tech bed is winning wide acclaim. 
DatELINE NBC told all America about Tempur-Pedic. 
So did Lou Dobbs on CNN’s Business Unusual, and 
CNBC’s Power Lunch. NBC’s Today Show, Associated 
Press, Discovery Channel, and others have also fea- 
tured our breakthrough sleep technology. 

Try it at our risk for 3 months! 
We'll set up a new Tempur-Pedic bed, in your bedroom 
...even remove the old bedding...and give you 3 full 
months to sleep on it. If you don't love it, we'll pick 
it up—at our expense—no questions asked! 
Thousands of health professionals say ‘Yes!’ 
Our owners love the feeling of WEIGHTLESS SLEEP and 
the way Tempur-Pedic helps ease aches, pains, back 
problems. Thousands of sleep clinics and health pro- 
fessionals recommend our SWEDISH SLEEP SYSTEM! 


FREE DEMONSTRATION KIT 


is now yours for the asking! 





PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 


one 


FREE piaeie FREE VIDEO / FREE INFO 





‘888-461-5430 


Cail Toll Feo or Fax us at eae, 


Tempur-Pedic, Inc., 1713 Jaggie Fox Way, Lexington, KY 40511 





















































WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 


SNOW MOUNTAIN CAMP 


ESTABLISHED IN 19 


A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


e BMX BIKES e CANOEING 
e WATERSKIING ¢ TENNIS 
@ HORSEBACK RIDING 
¢ DRAMA* CAMPFIRES 
e ARTS AND CRAFTS 
¢ ROCK CLIMBING 
e SPORTS/GAMES 
_¢ TALENT SHOWS 
e BACKPACKING 
¢ OVERNIGHTS 
¢ SWIMMING 
e ARCHERY 
e DANCES 









id L~ * i “\% (= 
See eS 1:8 


Mature, caring staff provide skilled leadership. With 
guidance, campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability 


Brochure/Video call: 
800-439-7669 
www.snowmountaincamp.com 
Please include phone number with inquiries 














Where the fun never sets! 


Resident Camp for boys & girls 6~14 
Seventy-five miles north 
of San Francisco 
A Tradition of Excellence 


- “ 
Since 1962 , ie > ~y 
Staff ratio 1~4, fully accredited = | pate 


¢ Riding « Water Skiing 
* Mountain Biking « Archery ¢ Sports 


THUNDERBIRD RANCH 


www.campchannel.com/thunderbird 
Bruce & Liz Johnson, 2nd Generation Owners/Directors 


9455 ~S Highway 128 Call for Free Video ~ Toll Free 


nekeieem 1 (888) 853-8695 








CHELEY COLORADO CAMPS 


Explore the Rocky Mountains, meet great people, learn 
new skills, sleep under the stars, ride a horse, hike a 
huge mountain, backpack into the wilderness, raft a 
river, scramble up the rocks, relax, unwind and have fun! 
Ages 9-17 or Family Camp (ages 4 and older) 
CHELEY COLORADO CAMPS 1-800-226-7386 
www.cheley.com office@cheley.com 





SPECIALTY CAMPS 


Jet Skiing, Paintball, Whitewater Rafting, Off-Road 
Hummer Rides, Skateboard Park, Mountain Biking, 
Go-Kart Racing, Flving Trapeze, Glider Flights, 
Wakeboarding, Waterskiing, Golf, Horseback Riding, 
Ice Skating, Ropes Course, Indoor Rock Climbing, 
Windsurfing Lessons, Tennis, and Bungee Jumping.* 


visit BOOprocamp.com 
or call 1-800-PRO-CAMP _ Free pick-up from Reno Airport 


rmission only 





*each w/parental pe 
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SCHOOL & CAMP DIRECTORY 


ACADEMIC CAMPS 


Ci 
Dic lity 
a) 
Pea 
en ae ee 


Gain the academic edge along with life- 


long learning skills at fun 8-10 day summer 
residential college prep programs held on 
prestigious universities worldwide. 


Call for free brochure & CD 


TTBS Pa A) 
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AMERICAN CAMPING 
ASSOCIATION 


A roe my NOs 


EE Oh 


A ECS I} 

SRST Rems I Iai? 

a SO 

om Tes Le aa 

a ITAL) | cts 

a ales eat eli al0) 

» Swimming Pa 

» Ocean/Lake Fishing » Archery 

« Nature Study » Campouts 

Pe Ge Rey = Sports 

Pasa Cen SNELL a 
Pee Seu ie Pa ele 
Parley Pa UAV cee ms) Te (0) Pee. 


since 1958 MALIBU CANYON, CALIF. accreoitep 
Send or call for FREE brochure & video tape 
(818) 880-3700 » Outside So. Calif. 1-800-700-CAMP 
1666 Las Virgenes Cyn. Rd. Dept. S Calabasas, CA 91302 
cottontail@earthlink.net © http: ie earthlink.net/~cottontail 
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Founded in 1930 


Co-ed, ages 8-16. Located on a 450-acre 
mountain ranch in Northern California's 


Shasta-Trinity National Forest. 
ACA ACCREDITED. 


Horsemanship, river swimming and tubing, backpacking, folk 
dancing, ranch work, gardening, darkroom, animal care, crafts. 
Resident M.D. and R.N., supervised transportation from LA 
and Bay Area. Please write or call 
Bar 717 Ranch « (530) 628-5992 
Star Route Box 150S, Hayfork, CA 96041 
camptrinity@bar717.com www.bar717.com 












AMERICAN CAMPING 
ASSOCIATION . 


www.camplajolla.com | [i 


vamp la Jolla v: ay 
Lose ae & Have FUN 


Lose 5-50 Ibs. at world far 
beachside la Jolla, CA.| 

















Free 2 YEAR FOLLOW-UP ° $35 MILLION Frrvess Come At 
DIsNEYLAND ® SeAWoRLD @ THE BEACH & More! 






a 


Lose WEIGHTE 
Have Fun! Gail 
SELF-ESTEEM|: 
AT CAMP QJAR 


Our modern facilities are nestled in the Paty 
Coast mountains only minutes from Santa 
Barbara. Enjoy swimming, sports, arts ant 
crafts, drama and 
exciting off-campu 
trips. Ages 7-18. 
im age. Co-ed. 2, 4 and 8 

week sessions. 

Weightloss camps CAMPS ALSO IN 



















ite es 












| wy 
| 
THE POCONOS 


) 
6 
t 
& FLORIDA 


www.newimagecamp.( 
has 


CALL TOLL-FREE 1-800-365-05) 














Learn study skills and improve acat 
Camping, canoeing & rafting trips. 
art, music, horses, computers. Cari) 
700-acre Oregon campus. Co-ed af} 


1-800-626-6610 © www.delphil 





, 
















SCHOOL & CAMP DIRECTORY 


ADVISORY SERVICES TRADITIONAL SCHOOLS SPECIALTY SCHOOLS 


Ae tt a 
_ 1 | BELORIDAVATRIACADEMY a ATG ‘4 


Private schools, camps & Summer programs in 
EXPERIENCE THE DIFFERENCE Pek BVely Child has it. 


U.S. & abroad for children 8-18, most visited by 
* Rural Living 






editor. For 200-pg. guide & free referrals, give 
age, grade, geographical preference & entrance 
date. Est. 1936. VincentCurtis Room 272, 
224 Clarendon Street, Boston, MA 02116 


www.VincentCurtis.com 







concerned about 





° Young men (grades 7-12) your child reaching ¢ Western values 
their full potential, 
we can help. ¢ Low student/ 







* Safe environment 
¢ College prep-small classes 


teacher ratio 
( * Computer/Internet Located in Greybull 
training River Valley near 


Yellowstone park 
* Learn to fly-complete a ran 


flight training programs responsibility and 
accountability. 


oF tino C We offer a structured Big } join i Ase 
, 2 - DOLESC ROG Ss 
Un; exciting entral home setting stressing | s4)4a/avavavava ava 
Florida coastal location academic achievement, 


work and recreation 


CALL (321) 723-3211 |i PMRrerwereeAen 


Box 858 ¢ Basin, WY 82410 
www.flair.com www.basinhome.com 


TRADITIONAL SCHOOLS 
THE CAMDEN EXPERIENCE 


Discover New Opportunities for Success 
* Boys Boarding — Gr. 7-12 & PG 
¢ College Prep/Small Classes 

« Full Athletic Program 

¢ Non-Military Summer School 


¢ Small rural middle 
and high school 









7 






™»¢ Full sports & activities 








Visit www.camdenmilitary.com 


\\ Camden Military Academy 


- Box L, Camden, SC 29020 Ph 800-948-6291 











Limited Capacity 





OAK CREEK RANCH SCHOOL 


} in Arizona 


tial school on Oak Creek. 100 mi N of Phoenix. College prep, 
Course studies. Specializing in the Academic underachiever 
DD child. Co-ed ages 11-19. Small classes. Sports, horseback rid- 
t ball, snow skiing, golf and more. NCA ACCREDITED. 29th 
pen enrollment. Open admissions and enrollment. Catalogue - 
S. Wick, M.A. Ed. Dir, Box 4329, West Sedona, AZ 86340. THE DEBPERIAN SCHOOL 
D-634-5571 or 

ssions @ ocrs.com website:www.ocrs.com 





















Education that makes a difference 


* Individualized Program * Ages 8-17 


NOT EVERY PROGRAM 





! Se Squaw Valley Academ * Residential Coed * Coastal Oregon 
’ aN - Lake Tah Y : oe ‘visit us at www.theschool.com WILL HELP YOUR TEEN! 
an . e Se -call: 800-626-6610 Your choice can make the difference 


SCADEM> WASC Fully Accredited 


jen Enrollment * Coed grades 6-12 * 100% College * AP 


» 1-20 * SAT Prep * 1 to 9 Teacher Ratio * Summer School 7 : : 
Structured * Clean Air * Safe * High Sierra Adventure * Mistakes are costly in dollars and time. 


‘Daily Ski/Snowboard * Fall/Spring Trips * Mistakes deepen suffering. 
—— afhanpiony saan aaah reas al SPECIALTY SCHOOLS og making this Sapo decision, | 
consider all the options. WA 
The right choice for your child depends on 
many factors. | 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


between his/her future success or failure! 





Delphi uses the study methods of L. Ron Hubbard 4 
eau 





PSR ES 


euTdbome A athletic program 


TEEN RANCH . es bron 
small classes 
SINCE 1920 a. farm setting | 
A vocational training 
St a ed A individual attention | 
H A non-denominational i 
(800)397-5471 1h 


http://www.cwebpages.com/faithhome | Hi} 





NAWA Academy 


3 Academic Programs: 
traveling School @ On-Site Schoo! e Snowboarding School 
@ Small Classes e 7-12 Grades, Coed e College Prep. 
@ Outdoor, Rescue, and Fire Training Offered 








Virginia Reiss, M.S. (415) 461-4788 HW | 
Licensed Educational Psychologist #LEP652 i 








mmer Camp and Summer School Also Avail. 
1-800-358-NAWA (6292) 
eM et www.nawa-academy.com 








BP ii know thar che Free Booklets for Parents 


School & Camp 
Directory 

| has appeared every 

month in 


sunset 


since 1961? 









“a me 
Soy SR 








BOE se, 


Resource . 
Difficult Teens Catalog Teen Drug Use 


Suggestions Recommended 
for Parents Schools & Programs 






34 warning signs 


Receive Booklets online at Or Call 


http://www.difficultteens.com 1-800-981-2876 





dvertise call 1-800-222-9404 
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SPECIALTY SCHOOLS 


Cra, 


* Residential 

* Separate Boy and Girl Programs 

* Therapeutic and Non-Therapeutic 

+ Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

* Youth and Parent Seminars 

¢ Full Psychological Testing Available 

* Academic Loans Available, Based 
Upon Credit Criteria 





SPECIALTY SCHOOLS 







‘ sony Accredited ee 
¢ Junior High and High ool oe 
* Highly structured — oe 
_| * Year-Around 
_* Safe Bovironment 
| * Nen-Denominational 
« High Values 
-* Community Service & Activities 
» Warranty Program Bo 








To Speak To A Representative, Call 1-800-81 8-6228 
www.crosscreekprograms.com — ce 


* Time-tested therapeutic 
& academic program 


* Boys & girls, ages 13-17 

* Youth & family workshops 
* ADD, ADHD and depression 
* Drug & alcohol abuse 

* Social & learning problems 


* We help change destructive 
behaviors into positive 
attitudes and actions 


SUN HAWK 
“NOADE: EMY, * Insurance & financing help 
www.sunhawk.org « 800-2 ] 4- 3878 


IT ka 
Aw 


Therapeutic Wilderness Program 


Sojourn is a POWERFUL “WAKE UP CALL” for boys and girls, 
ages 13-17. Our short-term program treats teens with a variety of 
issues, including: social and learning problems, drug and alcohol 
abuse, and other destructive behaviors. Sojourn’s UNIQUE approach 
promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. 


www.sunhawk. org e 800-21 4-3878 


Where Dreams Become Reality 


CEDU Family of Services has been the leader in emotional growth education 
for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 


and rebuild the dreams of your family. 


Call today: 800-858-1933 www.cedu.com 
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Rediscovery 
ho>We-Really Are? 


ASI has programs that facilitate _ 
the rediscovery of the best that is inj 


call 24 hours-7 days a week 


1-800-965- 9450) 
rds 


Adolescent Services Inc. IM 
Helping to Navigate the Troubled Waters 9} : 
of Adolescence NT 


The 


F econ 
RedCliff Ascent (2) }hu: 


Outdoor Therapy Program § x 


u SOU 


PIV “f 
nature heals, be down 
dkeams soar... and Parent Seminat| 


: : -__# Girls and Bo 
aves find new direction. Depressio} 


Substance Abusa 

RIAD Behavior Disordets 

Licensed Psychologist: 

. 30 to 60+ days curriculum) 
| ie s 
a { m 

Ae Fe Rae eo em 


xPhone (800) 898 vr) 


ADVERTISERS | 
IN THIS 
SCHOOL & CAMP) 
DIRECTORY 


, 
dations, upon reques| a 
Mig 


SPECIALTY SCHOOLS 





herapeutic Boarding School 







* Family Workshops 
* Wilderness Adventure 
* Emotional Growth Curriculum 
Accredited College Prep Academics 
Academic & Achievement Seminars 









eck us out on the web: www.mtba.com 


Mount Bachelor Academy 
33051 NE Ochoco Hwy. 
Prineville, OR 97754 
800-462-3404 







Pee UCS SNe ie 
ee zee Ce Re Ae 
SUB enesleeenits 


ediate enrollmentyear-round 








ducational (ages 12-48) 
- 
ygomized academic progtam (fully accredited) 


bnal, group, ands pal therapy 





y Pie oe 
gee ance-fre® Stat iets grapists 
















e3 


}the downywgraspil environment 


¥ %, 


Fs : 


aery 


: ct 

At fe yer 

2 EP ~ 

i|\ 574-2121 www.discoveryacademy.com 


LUA ae COLL ae 





s§ OUT OF CONTROL, 

SELF-DESTRUCTIVE, 

LOW SELF-ESTEEM, 
UNDERACHIEVER? 


sted principles become cutting edge therapy 
forking Ranch - Beautiful Remote Location 
Animal Care - Academic Program 

pnal Growth — - Intensive Life Skills 


_, ACADEMY, Inc. 

~ Pu_rree 1-877-372-3200 

qu) — Www.teenranch.org 

FINANCIAL, INSURANCE AND ESCORT INFO _ | 


ivertise call 1-800-222-9404 





SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS SPECIALTY SCHOOLS 


Parent Resources Hotline 


Options For Struggling Teens: 


*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 

*Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 


Recommends Effective Programs: 
¢ Results backed by a Warranty" 
¢ Hundreds of Testimonials 

Newegg ° Financial plans available 
A Wie © Starting at $1,990" per month 


$00-637-0701 


‘essing fees, or any other individual costs. 


et 
i. 
Pea 


‘Options fof Boysror. 
eT aT £ 


are subject to change without not 


DEFIANT TEEN? 


TCS OSCR CTE MUR UCC A MO Mme CC) RM PLY getty 1H 


Let us help you tharter A new conse 
“yr your Son oF AAnghtel, 


= hefore its too late/ 


= eZ The Pacific Coast Foundation will help you find 
C4, the right program at the right price. Call us today. 


=Pyvifie Coast 
FOUNDATION 
“ i = 1-877-686-4560 
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SCHOOL & CAMP 


SPECIALTY SCHOOLS 


Sa (60 at 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
it is backed by a warranty!” 





CALL TODAY FOR DETAILS 


TOLL FREE 
Ky) 
=) SPRING CREEK LODGE 


TURN-ABOUT RANCH 








A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
http://www.turnaboutranch.com 


¢ Family environment ¢ Parent references nationwide 
¢ Located on a working * Christian ethics/ 
western ranch non-denominational 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 











Adolescent Services International 
Transport 


ASIT provides Safe and Secure Transportation 
and/or Referral Services for Adolescents. Staff 
are Trained in M.A.T. and T.C.1I. with years of 
experience in dealing with the special needs of 
youth. Call toll-free for a bid at: 


Call Toll-Free $88-635-4987 


24 hour cell/pager # 435-230-0434 











Is Your Family... 
Tearing Apart? 


WN ¢ Specialty Schools 
\ ° Self-Help Programs 


° Troubled Teens 
& Transports 


))e Discipline Programs 
eFinancing & Referrals 


¢ Tools, Information 
& Resources to 
Assist Families 


consutanion 877-770-7726 


www.familyhelpcenter.org 


‘x 
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GARDEN & OUTDOOR LIVING DIRECTO) 


ST ay HYDRANGEAS Pj, 


RARE AND UN i | 


Beautiful Color Cat: A 
Reference Manu 








a. 
$4.75 - Refundable With 
; : NURSERY 1-503-651-2887 | 
Swim or exercise : 
against a smooth current 
adjustable to any speed or ability. Ideal for 
swimming water aerobics, rehabilitation and 
fun.The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 


install inside or outdoors. 
For Free Video Call 
(800) 233-0741, Ext. 1523 


or visit www. ar eee orod an 
200 E Dutton Mill Rd, Dept 1523 
POC Me 


P. O. Box 389, Dept. SU 
Aurora, OR 97002 
www.hydrangeasplus.com 





Free 
rhododendron and azalea care Kia! 


AMERICAN a 
RHODODENDRON SOCIE 


Give us a call, log onto the Web or vy) 
to receive your free care guide 
and other surprises 
www.rhododendron.org 
1-877-463-6721 

11 Pinecrest Drive, Dept. S 
Fortuna, CA 95540 | 
Your rhododendron & azalea support 
A habit worth digging into! 


ENDLESS POOLS 





0000000000000 CCCOCC®e 
° REDWOOD ; 


° GREENHOUSES = 


America’s BEST Values! . 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. e 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


ATTENTION RETAILI 


Home Improvement &# 
Garden Centers, 
here's your chancel. 


Sell Szenset in Your st 


¢ high profits 

e guaranteed sales 
e free display racks 
e free shipping 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 
©0008080800000800080808880 


WOOD, WATER & FIRE 


A mecha BLEND " 
Beautiful, hand selected cedar, 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 


ce Put Sunset’s reputation ar! 
re wb hot tubbing canbecome ay i : selling power to work for y 


* every ee ae oe ia i. 
ave your tub... the evening stars are free! AU 

CALL NOW! q ; 
1-800-435- 50035 - 


Call for FREE information 
(8-5 pm EST) 


snorkel hot ae 


Snorkel Stove Company * Wood Fired Hot Tubs * Dept. SU 134 
4216 6th Avenue S. * Seattle, WA 98108 * www.snorkel.com 


800-962-6208 
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utomatic Gates. 


~fnplete Kits for Automated Wrought 
ton gates. Install in 4 or 5 hours! 











ne offers the quality and ease of 
stallation of our SysTeMKIT™ 
ik * 

Patriots 
e here ye 





SYSTEMKIT™ includes gate, 
posts, operator everything 
you need...low as °1,275 


800-234-3952 
www.amazinggates.com 


DUM UMA a Lyn 















JOUR PRIVATE PARADISE ON YOUR OWN TERMS. 















jock, bulletproof glass - won’t yellow or crack 
nal privacy curtains and insect screens 

Bts wooden gazebos eC 

easy maintenance LARITY 
ear guarantee 

se your model & size 
j start at $2,400 


1-877-518-1110 
www.agidomes.com 


BB 'to 16500 
s low as $869 
urself assembly . 
of accessories 
Whey, 


‘eenhouse “Supply 


2-4707 www.charlevsareenhouse.com 


VER OL Cex OM A Coen LTE 3 





- "Your Source for Rare 


and Unusual Plant Material." 


WWW. agardens.com 





Win gh 7S 


Nr -® 
THE #4197; GLOVE 
j ae . 
ay » 
OVD OL ale On? 


FOR A FREE GARDEN GLOVE CATALOG CALL OR WRITE: 


Little’s Good Gloves 
PO Box 1966, Sedona, AZ 86339 
Toll Free 888-967-5548 © Fax 520-203-9764 
www.mudglove.com 


: vertise call 1-800-222-9404 











Endless fountains 
of color, from Suntory. 
Superior Suntory plants — 
verbena, petunias, fuchsias 
and more — drench your 
garden with vivid color and 
carefree beauty from spring 
to fall. Ask your local garden 
center for Suntory, the finest 
varieties under the sun. 


SUNTORY COLLECTION 
Surfinia’, Angel Earrings”, 
Summer Wave", Tapien’, 
Temari”, Fairy Bells” 

and Million Bells’ 


















Buy the entire selection of 
Suntory products from your 
local garden center. 
1-800-877-6737. 

See the entire Suntory collection 
online at: www.surfinia.com. 








© 2000, Bear Creek Gardens, Inc. 
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SWANSTONE 
A Solid Touch of Elegance 


Swanstone is a patented material 
made from a revolutionary formula 
that won’t crack, stain or mildew. 
Available in 24 colors at a fraction of 
the price of other solid surface 
products, Swanstone is also available 
in bath vanities, bath surrounds, 
kitchen sinks and countertops. 


For the Swanstone Dealer 
Nearest You Call 
1-800-659-6556 


SAN FRANCISCO ........... 415-864-7813 
WatnouT CREEK .......... 925-210-1042 
Los ALTOS ....5....0000--. 650-559-8900 
Los ANGELES .,..ccbe0e0-2- 310-855-0594 


Neweort BEACH 949-650-2200 
San Dieco eeeoreseseosesvers 858-55 1-995 I 


www.aimericanslate.com 
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A glass tite 
window is the 
perfect fit. 





Pre-assembled for easy installation, LightWise™ 
Windows feature real glass block for the beauty, dura- 
bility, privacy and distinctive look that is unique to 
glass block. Please call 1-888-242-4230 or visit us 
on the the web @ 

RSS ee ee 


ZLightWise 


WINDOWS BY 
Glass Block Designs, 381 11th St., 
San Francisco, CA 94103 
415-626-5770 


A Premier Source From Pittsburgh Corning Glass Block Products. 


ou 


Retractable 


PATIO COVERS & AWNINGS 


1000 Rot & Fade Resistant German Acrylic Fabrics 





We ship worldwide ¢ We install anywhere in California 


STOCK ITEM SALE 


— ROLL SHUTTERS 


For Security & Insulation 


<> 





INTER TRADE 
Headquarters: a 
3175 Fujita Street, Torrance, CA 90505 
www.Intertradeincorporated.com Pray 


Contr. Lic. 
_ #484895 








Sturdy construction. | 
to use the moment it 4 
, In Natural or Mahogany 

30” Hx28” Wx 18” D. Call for Free bros 
$435. plus shipping. (Chair not ine 
1-800-209 

Order by phone or online - www.superheatdesig 


MickKewmn & Spring 
12717 West Sunrise Blvd., Sunrise, FL 33323 





























WHERE Urls —— 
POVENTUZE DEGINS 


by Re 


backyard 
adventures 








New KIDDIE WORLD GYM § 
Indoor 150. san Thomas Aqui 


ee Campbell, CA 


for brochure e 408-374-54 


psy, 





Build Your Own) Home and 
Save. THERE 


Dealer Inquirie 
P.0.B0x1947 Oro 


Street addresses appé 

in many mail order | 
advertisements for th; 
customers’s protectiq 














ki 
However, when a P. ¢ I 

Box number is given, ¢ 

advertisers request thi 


you use it when order 

























o advert 


Tite aa 


E Ajoy the convenience of INGINOLET 


anywhere — home, cabin, office, barn, 
houseboat — anywhere! 

| * Stainless steel  * Odor-free 

, Waterless * Easy installation 
- No composting mess or hassle 
Incinerates waste to clean ash! 


w 












ise call 1-800-222-9404 


America’s 


SUNROOMS, Co 
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Largest 


— 


Sunroom 


Ppa. 
t 


Manufacturer 


NSERVATORIES & ENCLOSURES 


r \ 
Aes | 









Enjoy The Four Seasons Lifestyle At Special Sale Prices! 


Transform your home into a beautiful light-filled retreat. 
Four Seasons has additions for every lifestyle and budget. 


Superior Quality...Unexpected Low Price. | 









: : : ie 
SS NSE) 
Sy 


800-527-5551 For Free Brochure 


RESEARCH PRODUCTS/Blankenship 
2639 Andjon ¢ Dallas, Texas 75220 
Ale 


SPECIAL FROM 


eee 


pending on Size, 
Quality and Inserts) 


/ TELL US MODEL # }— 


LO) ies eet iE 3 





www .tablepads.com 


CK DELIVERY” 









“QUI 





ACTORY DIRECT TABLE PAD CO. 


1-800-737-7227 





Four Seasons Sunrooms 
5005 Veterans Memorial Highway 
Dept. SSUN103, Holbrook, New York 11741 


1(800) FOUR-SEASONS 


(1-800-368-7732) 





ADDITIONS - SUNROOMS - CONSERVATORIES 
PATIO AND DECK ENCLOSURES - SKYLIGHTS 


Outdoor Living...Indoors 


Call or “Log On” to schedule a Free In- 
Home Design Survey, receive a Free Catalog 
and locate the nearest Showroom. 





ALABAMA 
Gadsden 
(256)546-1377 
Huntsville 
(256)722-2101 
Mobile 
(334)476-0322 
Pelham 
(205)987-1412 


ARKANSAS 
Fort Smith 
(501)648-2800 
Mountain Home 
(870)424-7184 
North Little Rock 
(501)758-1404 


DELAWARE 
Georgetown 
(302)856-7733 
Wilmington 
(302)655-9920 


FLORIDA 
Inverness 
(352) 341-1739 


Jacksonville 
(904)732-7263 
Ocala 
(352)694-1959 
Pensacola 
(850)969-0697 
Pompano Beach 
(954)783-1886 
Port St. Lucie 
(561)871-2570 
Windemere 
(407)909-8999 


GEORGIA 
Blairsville 
(706)781-1020 
Columbus 
(706)653-1667 
Gainesville 
(770)534-2103 
Kennesaw 
(770)514-7019 
Kingsland 
(912)729-8505 
Macon 
(912)778-9903 
Marietta 
(770)955-4220 


Savannah 
(912)692-1295 


LOUISIANA 
Baton Rouge 
(225)752-2262 
Labadieville 
(504)526-4600 
Metairie 
(504)838-8333 


MARYLAND 
Gaithersburg 
(301)253-6822 
Millersville 
(410)987-3333 
Westminster 
(410)857-7829 


MISSISSIPPI 
Bay St. Louis 
(228)463-0707 
Raymond 
(601)857-0699 


NORTH 
CAROLINA 
Charlotte 
(704)535-3471 
Fayetteville 
(910)485-4581 
Hickory 
(828)328-2591 
New Bern 
(252)633-4429 
Raleigh 
(919)876-2324 
Wilmington 
(910)251-0038 
Winston-Salem 
(336)724-2696 


OKLAHOMA 
Oklahoma City 
(405)842-3622 
Tulsa 
(918)250-7301 


SOUTH 
CAROLINA 
Aiken 
(803)642-7065 





www.FourSeasons 
Sunrooms.com/sun 
Bluffton Lorton 
(843)757-4486 (703)550-3444 
Columbia Midlothian 
(803)731-0605 Austin (540)985-9160 


Greer 
(864)375-0313 


Greensville/Mauldin 


(864)987-0001 
Murrells Inlet 
(843)651-0930 

North Charleston 
843-853-5003 


TENNESSEE 
Bartlett 
(901)382-0005 
Gray 
(423)239-3777 
Hixon 
(423)877-8337 
Knoxville 
(423)531-1555 
Nashville 
(615)242-1212 
Toone 
(901)658-7500 


(512)474-1388 
Corpus Christi 
(361)289-2417 
Dallas 
(972)231-1314 
El Paso 
(915)585-1598 
Fort Worth 
(817)334-0367 
Houston 
(713)532-1388 
San Antonio 
(210)340-1388 


VIRGINIA 
Barboursville 
(804)973-1775 
Fairfax Station 
(703)495-9600 
Falls Church 
(703)532-2527 
Fredericksburg 
(540)898-7322 


Roanoke 
(540)985-9160 
Virginia Beach 
(757)422-9442 

Winchester 
(540)678-3700 


WEST VIRGINIA 
Parkersburg 
(304)424-6604 
Shepherdstown 
(304)876-8126 


©2001 Four Seasons 


Sunrooms Corp 


For Dealer/Fra 
Informat. 
1(800)521-0779 








Sterling Flatware 


Sale! 





Over 6000 patterns of active & discontinued J 





Love Is 
skin-deep. 
Give Blood. 


the 
good 
neighbor. 


The American Red Cross 





Mention B52 to obtain this offer! 


MOST WITHIN 48 HOURS! 


24-HOUR FAX LINE: 1-800-214-3929 


200 GALLERIA #400 « SOUTHFIELD, Mi 48034 


\ 


t 
(( 


*List price may not necessarily 
be the price at which the product 
is sold in your market. 


FREE COLOR CATALOG] | : 
, 
I 


4 ce ia 


Sterling, Plated & Stainless Flatware 
at very affordable prices. 
New China & Crystal also available! 


Lion by Wallace 
$145.00 


Brand new 4 piece setting fe 
(Knife, Fork, Salad Fork, Tsp ; ! 


730 N. INDIAN ROCKS RD. ‘ 
BELLEAIR BLUFFS, FL 33770 


800-262-3134 We also 


Fax 727-586-0822 as 
Sterling 






































SHOPPING DIRECTORY 





introducing the 10-minute Makeover. 


YS Your nearest and dearest can 












ruin your furniture in no time. 
And there are two things | 
you can do about it. 
Replace it. 
Or recover it. 
At a fraction 
| a of the cost with 
Sure Fit Slipcovers. 
They're available in 
a wide variety of 
fashionable upholstery 
fabrics. To make your 
furniture look brand 


new in minutes. 


FREE 
CATALOG 


7 1-888-SUREFIT 


www.surefit.com 


CHINA, CRYSTAL & SILVERWARE 


SAVE UP TO 60% ON 
LENOX, ROYAL DOULTON, 
NORITAKE, GORHAM, ONEIDA, 
REED & BARTON, YAMAZAKE 


Aynsley ® Bernardaud ¢ Block ¢ Villeroy & Boch 
Hutschenreuther Pickard # Portmerion # Towle 
Wallace Wedgwood @ and much more... 


1-800-862-7578 & 


Store Hrs: Sun. 11-5, Mon-.Thurs. 9:30-7, Fri. 9:30-4 
315 Franklin Avenue Wyckoff, NJ 07481 mel eal 


ME aCe ae Rea mle RUM it Ree ole 
SRT Ou ena citer une Cl Rise cea! ee So) 


Custom Table Pads 


Guaranteed Quality and Service 


Save — Direct from America’s oldest and largest 
table pad company. 30-year limited warranty. 


SURE FIT, INC. 


It’s time for a change. lal UU ere 
Pie 


( 
custome cclar hones 


SPECIALIZING IN POST & BEAM CONSTRUCTION 


FREE QUOTE ON CUSTOM PLANS 
CUSTOM DESIGN # CONSTRUCTION SUPPORT # HIGH QUALITY 
CONSTRUCTION MATERIALS # FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISE 


1.888.546.9663 
www.linwoodhomes.com 


NEW PLAN BOOK & PRICE LIST NOW AVAILABLE 
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— over 100 full colour designs — 


J hy © SENTRY, 2000 SINCE 1917 


www.sentrytablepads.com 


Da Delivery 
2 Aaitable 


Ba TT 1-800/328-7237 
FACTORY DIRECT TO You! 


Enjoy the highest quality redwood outdoor 
furniture at reasonable prices 


Chairs - Love Seats + Tables - Swings & More 
é, FREE Color Catalog 
: CALL TOLL FREE: 1-800-222-0343 


UTNE ae LL 


ress Street, Fort Bragg, CA 95437 * www.adirondackdesign.com | 





Ext. 281 








ISET 




















































Louis Kemp: Seafood "Windjammer Instant Win Sweepsta 


No Purchase Necessary. Look inside specially marked packages of Louis Ke 
to see if you are an instant prize winner. To claim prize (subject to verific 
winning piece and your nome, address and phone number to: Windjo 
Claim, c/o 2290 Enst Avenue, Rochester, NY 14610 to be received by 8 
free game piece/complete rules or winners lst, send self-addressed stampé 
to: Windjammer (specify Game Piece Request or Winners List), c/o 2290 E 
Rochester, NY 14610, to be received by 8/17/01; (one piece per 
household/per day, while supplies last; VI residents may omit return pos 
to U.S. residents, age 18 or older. Employees of Louis Kemp Seafood ("Sp 
affiliates, subsidiaries, dealers, distributors, retailers, advertising, producti¢ 
ing agencies, and their immediate families are not eligible. One (1) G 
Windjammer Barefoot Cruise for two in the Caribbean, consisting of roun 
air transportation via American Airlines from gateway nearest winner's hon 
double-occupancy accommodations onboard, all meals onboard ship, ¢ 
spending money ($4,900 approximate retail value); 500 First Prizes: 
restaurant guide ($12.95 retail value each). Total retail value of prizes 
Travel subject to space and departure availability, and trip must be fake 
6/1/01-12/15/01 or between 6/1/02-12/15/02. Certain dates may 
able for travel. Any expenses not mentioned above including but not limite 
transportation, excursions, extra food and beverages, gratuities, and po 
the winner's responsibility. Odds of winning: grand prize 1 in 1,000,000; 
in 2,000. Unclaimed prizes will not be awarded. Winners will be notified 
may be required to complete an Affidavit of Eligibility and Liability/Publidiam jy 
to prove eligibility and acknowledge acceptance of the prize won and light 
of prize which must be returned within 21 days of the date on the nofifi 
or prize will be forfeited. Trip winner's travel companion will be required 
Linbility/Publicity Release prior to travel. No substitution for prizes excep 
necessary due to unavailability, in which case a prize of equal or greater ¥ 
awarded. Prize is not transferable or redeemable for cash. Taxes are ty 
responsibility, Prize acceptance constitutes permission (except where profi 
winner's name and likeness for publicity purposes without additional cor 
Sponsor and its agents are not responsible for any liability associated 
ance or use of a prize. Sponsors and its agents are not responsible for los 
directed, damaged, illegible, or postage-due mail. Game pieces that are m 
reproduced, illegible, altered or tampered with, or contain printing or 
errors, of are distributed where prohibited by law or obtained through irre 
nels are void. Liability for any irregular game piece is limited to replac 
another. If through error, more winning pieces are printed or distributed. 
in the rules, the actual number of winners will be selected in a random dr 
among all verified winning claims received by 8/31/01. All federal, stat 
laws and regulations apply. Void where prohibited by law. 
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aoa 
Ist Quality Name 
Brand Blinds & 
Wallpaper ¢& 
You'll never find a reason 
to buy from anyone else! 
We guarantee it! 


Steve Katzman, President 
FREE UPS Shipping!* 
















aaa | 
° . 

\ z 0 
CriCe 
ee Blind and Wallpaper F 

) 1-888-594-99| 
FAX 1-800-391-2293, 909 N. Sheldon Rd, Plymouth, Ml 
Open 7 days a week! Call 24 hours a | 


All major credit cards, money orders & checks accep 


decoratetoday.com 









Buy/Sell . Large Inver 
Discontinued Chi 
Syracuse - Spode - Ler | 

Franciscan - Castleton - H§ 
And much more! 

OLYMPUS COVE ANT 

1-800-564-825. 

179 E. 300 S., SLC, UT & 

www.olympuscove. 





CHINA 


MATCHING 










- Tye 










dvertise call 1-800-222-9404 


SHOPPING DIRECTORY 









at stair that’s risa for you. 


Pen 
Video featuring 
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SMELL 
PS el 

best selection, quality, and prices! 
ce 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
Today, we utilize computer-aided technology throughout our production process successfully mixing 
-the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 





Tee 
i 


*3300 
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Ca Co + 
SIPS MV eee 
Construction 







_ Call for the FREE color aes & Price List: 
7 Ask for Ext. S01 


or visit our var Web Site at www. ThelronShop. com 


- - {/ 4 


Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA « Sarasota, FL * Houston, TX * Chicago, IL « Stamford, CT 


THE IRON SHOP’ 


| The Leading Manufacturer of Spiral Stair Kits® 








Fi 


©2000 The Iron Shop 








Mrs. Stewart’s Bluing 


See = ® WHITEST WHITES 


mt 









N HILLS GAZEBOS 


— ¢ SaLt CRYSTAL GARDEN io 
¢ SwimMiNnG PooLs NNN 
e WuITE Hair & Pets (USS) 


© FINE CRYSTAL 
Ask Your Grocer! 


Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


/ 1-800-325-7785 





www.mrsstewart.com 


NEW LOW PRICES! 


TASC LHC BS 


LIFETIME 







WScOver our wide selection of modular, cedar 
DOS and screened GardenHouses, engineered for 
@asy assembly by the non-carpenter 

Hi $4 for our 22-page color catalog with pricelist 

i, Dept. ST- 01 Elverson, PA 19520 © 800-423-2766 


FREE Product Info Kit: 


1-800-444-0778 


ARANTEE! 
= > Ext. 1300 


SCREEN §S 


endows, Doors, and Partitions. Add a timeless and 







ALL MAJOR 
CREDIT CARDS 

ACCEPTED 
ardian-tablepad.com 


‘Translucent Craditions 
1785 Egbert Ave., SF. CA 94124 
Call for FREE brochure 


1 (800) 977-4654 














As Flawless 
As An Italian 


Masterpiece. 








We have truly mastered the art of creating 
custom homes. Simply call for the Lindal 
dealer near you and order our two-book 
set of Lindal Living and Lindal Planning for 
$19.95 (including shipping and handling). 

PO. Box 24426, Dept. TES, Seattle, WA, USA 98124 





Call 
1 800 426 0536 
For Your Free 
Info Packet. 


www.lindal.com 


























A Lindal 


CEDAR HOMES 














Catalogue & video ey 
1-800-co-cepar NUTS rl 
1-800-462-3327 tapes 
_www.cedarworks.com_ aca 





World’s Largest 
Inventory! —_» 


China, Crystal, Silver 
& Collectibles 


¢ Old & New 

¢ 125,000 Patterns 
¢ 6 Million Pieces 
° Buy & Sell 

Call for FREE lists. 


REPLACEMENTS ITD. 


PO Box 26029, Greensboro, NC 27420 Dept.TU 


1-800-REPLACE (1-800-737-5223) 


Www. replacements. com 








| Splinter-free swingsets! 








The only swingsets to win Parents’ Choice Awards 
are made from naturally splinter-free cedar. 
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CLASSIFIEDS 


2001 Sunset Classifieds rate is $21.15 





per word, 10 word minimum. $19.15 for 3 
or more issue placement. Prepayment by 
MasterCard, Visa or check is required for all 
ads. Closing date is the 25th of the 3rd 
month prior to issue date, ie. Dec. issue 
closes Sept. 25. For rates and order form, 
call HEATHER ROTH at MEDIA PEO- 
PLE, INC., 800-542-5585, 860-626-8601 
Fax: 860-626-8625. 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 
typographical errors or response. 

ADVENTURE TRAVEL 

ADVENTURE BOUND RIVER 
EXPEDITIONS Colorado/Utah 2-7 day 





raft trips, May through September. Quality 
crew, cuisine and craft! Since 1963. 
800.423.4668. www.raft-colorado.com 
CHANNEL ISLANDS NATIONAL 
PARK Santa Rosa Island Fly-In Guided 
Camping Adventures. 562-799-3880. 





APPAREL 
SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800) 290-1920 www.sonomaoutfitters.com 





ARTS/ANTIQUES/COLLECTIBLES 
GOLD/SILVER Buy, sell collectable 
coins. Best prices, have references, will 


travel. 719-267-4656 carol @ via.net 





ARTS & CRAFTS 
KOREAN-ARTS.COM Unique Celadon 





Pottery, Beautiful Oriental Paintings, 


Jewelry Boxes, Dolls, More! 


www.Korean-Arts.com 
SS es SSD 


BOOKS/PUBLICATIONS 
BECOME A Published Author. Quality 
Subsidy Publisher Accepting Manuscripts. 
1-800-695-9599, 





BUSINESS OPPORTUNITIES 
SOUTHERN LIVING Magazine 
Launches Home Business. Exclusive Decor / 


Cooking / Garden Products Line. 888-564-816! 





CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 


190 SUNSET 


BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest 
outlet. Family owned and operated «for 
30 years. Guaranteed low prices. Free 
samples. Ship anywhere. Call Carpets of 
Dalton toll free 1-888-514-7446. 


www.carpetsofdalton.com 

CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country French 
to Traditional. Easy Maintenance, Affordable. 


usarearugs.com 





CHINA/CRYSTAL/SILVER 
CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. www.chinafinders.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 
SILVER DEPOT, Inc. Wholesale 
sterling flatware matching. We also buy. 
1-888-567-8185. 
SILVERPLATE/STERLING Flatware. 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. Fax 1-209-634-1134. 


kinzies @mymailstation.com 


CULINARY TOURS 
CULINARY VACATIONS, hands-on 
cooking instruction in the beautiful 
countryside of Provence and Normandy, 
France and Tuscany, Italy. Call for 
brochure 


a free 


1-888-636-2073, 


Wwww.culinaryvacationsinc.com 


CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 
50% Off Sale! America’s Largest Selection. 
Free 


Catalogue 1-800-724-2548. 


vWww.Wweathervaneandcupola.com 
CE A ES a 


_DOWN PRODUCTS 


ALL ABOUT DOWN, Comforters - 


Pillows. New 





Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 
www.allaboutdown.com 





EMPLOYMENT 
JOBS FOR OLDER & BOLDER KIDS, 
TOO. Employment opportunities in Great 
Places - national parks, Alaska, guest 
ranches; more than just summer jobs! 


www.coolworks.com 





FLOORING 
Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 


800-283-6038 www.authenticpinefloors.com 





FURNITURE 
CAROLINA FURNITURE WORLDWIDE 
- FURNITURE DIRECT **** Save Up 
To 60% On Major Brands! White Glove 
Express Delivery. Immediate Quotes Call 


1-800-714-4448. 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
(800) 743-9792. 


North Carolina. 


www. WarrensInteriors.com 
HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 


brochure. Thomasville, NC 336-472-0400. 





GARDENING 
DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com 


to grow beautiful fragrant long- 
stemmed sweet peas. Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 


CA 95472. 





HELP WANTED 
EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 EXT. 11797. 





HOME FURNISHINGS 
RUSTIC FURNITURE Ideal for the 
Ranch, 


Country and Log Cabin. 


http://www.rusticcanyondecor.com 





REAL ESTATE 

TIMESHARE FOR Sale. Two Red 
Weeks. R.C.I. Resort. Asking $3,900 for 
Both. 602-417-0175. 
WASHINGTON, IDAHO, MONTANA 
small to large acreages. Owner closeout. 
Easy terms. (800) 942-5363. Email: 
Rocky @dmi.net 
























RETIREMENT LIVING mT 
FIELDSTONE PLACE an Activelii ji 
Community in Lynden, Washington Sijjuivi? 
Star Golf Course, Free Golf Memthip\!!! 
Included. Call 1-800-354-1196 Ext. 2p" 
Mature Living Choices - Senior Sele pie 
devel 


atubbs.c 


A FREE color magazine featuring 
choices specifically for people 55+. A 


coast to coast. Call 1-800-222-5771, Mn” 
po LUA 


TRAVEL/SPECIAL EVENT 
FOLK ART, BEAD, TEXILE TOt 


nar 


muon 


Morocco, Hungary/Prague, Turkey. Br RU 
Specialty World Travel, 1-800-242]M 
info @ specialtyworldtravel.com and wi 


www.specialtyworldtravel.com _ 


HAWAII - www.bookithawaii TAHOI 


Activities, tours, adventures at your fi q 


online! 866-4-Bookit. 


VACATION RENTAL 
5250+ VACATION RENTALS | 
WWW. http://cyberrentals.com Homes 
condos direct from owners, color p) 
lowest rates. Or call 1-800-628-05 


FREE color sampler. 
Atcomn 


Accommodation Whistler by Ove, \), 
Incredible selection, hospitality, Loch fj. 
certified owners. Discount lifts, ski Wien 

| Hi 
Online payments, resort info, maps, Seqiliyp ( 


comprehensive discount guest se 


availability, property profiles, ) 


info@alluradirect.com, 604-873) lw 
I 


| HOUSES 
| 
RIVER HOUSE on the Chi) fiom $¢ 


ees, A) 


luxury vacation cottage, 888-747) 


N45 | 


www.AlluraDirect.com 


HN hay 
www.rhvacation.com 


uaa MUL AC 

CALIFORNIA = 
BEACHFRONT SAN DIEGO, @ 
of beach, fully eq: A : CO liCcOm 
www.beachfrontsandi : 





CARMEL Monthly vacation home 
to shops/beach. Fouratt-Simmon) 


(831) 624-3829, www.fouratt-simmon 





CORONADO VACATION F 
Monthly. 
619-435-0134 photoartz @ aol.com 


Four Blocks to F 





MENDOCINO Coast Beachfront V 
Homes, spas, fireplaces. 1-800-359 


www.robisonproperties.com , 





















NJION BEACH SAN DIEGO Ocean 
i” yfront furnished vacation condos. 
hn i, barbecues, beaches & views. 
'\irate welcome. Day/Week/Month 


stufalbeaches.com (800) 779-7263. 


ine DIEGO/Del Mar area luxury condos. 
ont developments. Free brochure. 
. Bdavestubbs.com (800) 378-8221. 


CISCO. B&B in San Francisco. 
pmy to Luxury apartment suites 
s. Edward II Inn 800-473-2846. 
edwardiiinn 

A CRUZ County affordable 
homes and condos. Available by 
end and weeks. 800-260-2041. 
heshire-rio.com 

sE TAHOE Sleeps to 90. 1 Acre 
Hottubs, 12' Home Theatre, Reunions, 
ings, Ski Groups. 1-800-700-2022. 
fahoegroups.com 

) MITE: GREAT 
Yosemite Park gates. 559/642-2211 





location 


i ON IN THE ROCKIES Economy - | 
e Accommodations. 14 Resort 
tations. We do the work! Packages 
ple. Free brochure 888-284-3686, 


| acationsinc.com 


H HOUSES - KONA 1,2,3 even a 
oom that sleeps 20 for family 
ns. From $65.00 night. Can equip 

_Pisbabies. Also, hillside apt. $30.00. 
i 38-2800, hawaiibeach.com 

MAUI ACCOMMODATIONS 
YE. Color photos, amenities, 
800-221-6118. 


Mauiaccommodations.com 


rates 












All AFFORDABLE LUXURY 
miniums Big Island. All Amenities. 
ont Properties. 1-800-344-7675, 
I-great-vacations.com/rentals/ 

AII, OAHU - Luxury homes and 
s Diamond Head Kahala Kailua 
| Shore. Mary Worrall Associates 
739-4408, www.worrall.com 


ON 







HAWAII’S “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 
1-800-928-2750. 

KAUAI BEACHFRONT VACATIONS 
Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 
KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www. prosser-realty.com 


KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539 http://vacationspot.com/ 
showproperty.htm?key=22947 

KAUAI POIPU 2bd/2ba, spectacular, 
oceanview condo! Beach, pool, golf! Owner 
(800) 757-9969. 

KAUAI, POIPU 2Br/2Ba, Panoramic 
oceanview, 


(925) 838-4103. 


www.danoconnor.com 


KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New Oceanfront 
Toll-Free 
866-641-6900 www.coastlinecottages.com 


Coastline Cottages 
KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 


Www.poipuconnection.com 


KAUAI - POIPU’S choicest estate/ 
home, 


designer-furnished. 1(800)468-3992, 


breathtaking oceanviews, 


www.aloha.net/~rfarkas/ 


KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 


I’S POIPU KAPILI, Spacious 
y appointed oceanfront 
vili.com 1-800-443-7714, 





700/wk., private lagoon. 310.434.1997, 

MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $700/$1295 Week. Owner 
888-757-8780 Brochure www.mauicondo.org 
MAUI BEACHFRONT HOMES. Great 
Swim Beach. Robert N. Hansen (RA) agent/ 
owner 808-879-3667, www.MauiRealEstate.net 


MAUI CONDO Kihei Sleeps 4 Walking 
distance to shopping $85.00 503-842-6840. 


CALL 1-800-542-5585 


MAUI, KIHEI Charming B&B, cottage 
near beaches from $50 www.mauibb.com 


(800) 905-8424 x24. 


MAUI LUXURY villa Kaanapali, SBR, SBA. 
Pool, Jacuzzi, view. Brochure (888) 667-8890, 


www.mauihale.com 


MAUI MAGNOLIA HOUSE Upcountry 
getaway. Couples, groups. $225/night. Toll-free: 


1-888-475-9222. www.mauimagnolia.com 


MAUI OCEANFRONT condo, 
one/two bedrooms from $100. Owner 


800-733-3603. gilvv.com 


MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 


206-842-8409 www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 


1-800-326-5396. 





MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths on 
6 acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, 
stereo & SatelliteTV. $2250/wk. visit our 
web site - cormorantwest.com (858) 792-6185; 
(fax) (858) 792-9285; wbregman @aol.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR, 3BA $2100WK, 
$5800MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU, KAILUA’S 10 Best Vacation 
Rentals. Selected B&B’s and executive 
beach front homes. www.bnb-hawaii.com 


808-262-1329. 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


WEST MAUI Private Oceanview Estate, 
SBR/SBA, Pool, Cabana, Indonesian 
Decor! Extras! 800-646-6574. 

IDAHO 


COEUR d’ALENE Lake beachfront 
home. Vacation/family reunion. 
www.ohwy.com/id/d/drcarlaw.htm 


(253) 564-8106. 
COUER d’ALENE LAKE Fully 


furnished lakefront cottages, dock, canoe, 


DSS, many amenities (310) 377-0442. 





MONTANA 
FLATHEAD LAKE - BigFork, Montana. 
Several vacation homes: docks, sunsets. 
(406) 837-5617. 

MONTANA LAKEFRONT private cabin 
near Glacier Park. $1000/$3,600 wkly/mo. 
406-755-1380. 

- NEWMEXICO 
SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 
Exclusives. 1-800-358-8133. 

in _ OREGON | 
CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 





OCEANSIDE OR A-Frame, fireplace, 
Great View - No Pets. Summer $85.00 
Winter $55.00 Sunday - Thursday - 
Weekend 85+ Holidays 503-842-6840. 


TREAT YOURSELF to a country 
getaway in Oregon. Park like setting by a 
creek 35 minutes from Portland airport. 
Fully equipped cabin - two bedroom, decks, 
BBQ. $89/night. 1-800-818-9404. 

_ SOUTH CAROLINA 


HILTON HEAD Island, Discover the 
beauty! Paradise 
1-800-662-7061 www.hiltonheadpip.com 
WASHINGTON. 
QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


Properties in 


www.tfrv.com 
CANADA 
LUND HOTEL, Lund, BC, 5 hours north 


of Vancouver, oceanfront, full service hotel 

offering hot tub, marina, laundromat, 

general store, gas dock, boating, 

seakayaking, hiking, diving, guided tours... 

1-877-569-3999, www.lundhotel.com 
COSTA RICA 


BEACH FRONT fine homes. Tranquil, 


undiscovered tropical palo seco 
www.grupomakai.com 


MEXICO 
CABO MAGIC 


Accommodations, Sunset Cruises and 


Sportfishing, 


More! 888-475-5337 www.cabomagic.com 
CABO SAN LUCAS Vacation Villas and 
Resorts, Excellent Selection, 800-745-2226, 
www.cabovillas.com 

PUERTO VALLARTA Ocean-front 
Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 
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Window on the Wes 


By Sharon Cohoon e Photograph by Douglas Merriam 





ONE-OF-A-KIND WESTERNERS 


Gardener in a Magic Kingdom 


m There are rides at Disneyland that are scarier, speedier, 
and full of more technical dazzle, but the old Jungle 
Cruise, one of the original E-Ticket entertainments, still 
packs them in. What makes us queue up again every visit? 

It could be the plants. Landscaping is, and always has 
been, an essential ingredient in creating Disneyland’s fan- 
tasies. “It is the visual equivalent of mood music,” says Bill 
Evans. “It creates the ambience.” 

Evans, shown above, is the horticultural wizard responsi- 
ble for conjuring up all that ambience. He, along with his 
brother Jack, designed and installed the original landscap- 
ing for the park. That was in 1955. Evans has been involved 
with Disneyland ever since. And it is not too much to say 
that Evans’s landscaping skills play a paramount role in 
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creating the illusion that is Disney’s Magic Kingdom. 

Evans worked his magic first as director of landscaiy 
design at Walt Disney Imagineering and, since retiring , 
1975, has acted as a consultant. Walt Disney World 4 
Epcot in Florida, Disneyland Paris, Disneyland Toky 
there’s not a Disney park he hasn’t helped shape horti 
turally, including the new California Adventure projec 

But the original Disneyland remains his favorite park é 
its lusher-by-the-year Jungle Cruise, his favorite fantasy. 
only because it’s 45 years old now,” says Evans. “It’s my 
convincing than ever. It has the kind of quality you can 0 
achieve with maturity.” For more on Disneyland and 
new California Adventure, see “Mickey Goes to Hollywo 
in this issue. (714) 781-4565 or www.disneyland.com. 
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RING TRANSPORT. 


The Odyssey 


With over 146 cubic feet of cargo space, a 


powerful, 210-hp V-6 engine’ and room for 


seven passengers, the Odyssey can help 


you haul just about anything. Even the most 


difficult-to-move cargo of all—kids. With 


its comfortable, roomy, sound-dampened 


cabin and smooth, quiet ride, the Odyssey 


creates the ideal conditions for calming 


even the most active, sugar-addled toddlers. 


There’s good reason for the parents to relax, 





too. With 3-point seat belts for each seat, 


childproof door locks and a Five-Star Safety 


Rating; the Odyssey is equipped to help 


ensure your precious cargo arrives safely. 


800-33-HONDA ©2000 American Honda Motor Co., Inc. *With premium unleaded fuel. *NHTSA NCAP driver's and passenger’s side frontal- and side-impact collision tests. EX model shown. 
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| We thought those of you who needn’t be bothered with things like cleaning would really appreciate this particular feature. O c 
between-the-glass blinds truly function between the panes of glass in your doors and windows. As a result, they are protecte Pd 
from dirt, dust, and even the occasional pet. And, should the mood strike, the inside panel can be easily removed, making aa 
simple to change the style or color. It’s just one of our many innovations to help make your windows as marvelous as your hi 

Besides, it’s the least we cox!d do for those of you who would rather be otherwise occupied. To find out more, contact us atl pe 
1-800-54-PELLA or visit our website at www.pella.com. | . 
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Bast Bay wilderness................... 27 


With waterfalls, wildflowers, trails, and vistas, there’s 
, @Something for everyone at nine East Bay parks. 


w@ Garden magic in baskets ............ 76 


osses, herbs, and other ground covers form lovely 
iving liners for baskets and hayrack planters. 


special report 
Biving with wildire.................. 122 


Sunset’s special report examines the growing 
oroblem of wildfire in the West and what you can 
10 to help protect your home. 


s Affordable adventures.............. 


These active guided vacations, from horsepacking to 
archaeology digs, are easy on the wallet. 


= Nature’s own flooring.............. 148 


Bamboo, cork, and linoleum are stylish, durable 
alternatives to traditional flooring materials. 


espmmc Limb feast... > ..2 agi. hi Z 


Celebrate the season with a dinner of garbanzo soup, 
leg of lamb, asparagus, pilaf, and port flan. 


on the cover 


Summer 
Ca7Zlers  .... 114 


Plant these easy-to-grow 
flowers now for a stunning 
display all summer long. 


Cover photo by Thomas J. Story 
Bouquet designed by Jill Slater 
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2 While other sport-utilities brag about being the biggest, we think 






it’s more important to be the best. That’s why instead of making 






SUVs that are bigger, at Subaru, we focus on making SUVs that 







are better. And that’s exactly what we think the Subaru Forester is. 







Better because it has the incredible traction and control of full-time 






A BIGGER SPORT-UTILITY 


ISN'T ALWAYS A 
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From the Editor 


By Rosalie Muller Wright 


Fire season starts now 


= After a disastrous fire season in the summer of 2000 
when it seemed the whole state of Montana was burning, 
it came as a shock to many in the West that Alpine, Cali- 
fornia, experienced the Viejas Fire in January 2001. Wild- 
fires at that time of year are rare, but because of a dry win- 
ter, homes in the wildland interface were vulnerable to 
the unexpected threat. 

Sunset’s staff jumped on the idea that homeowners 
needed strategies and information to protect their homes 
against this kind of destruction now—in spring—when 
the vegetation that surrounds their houses begins to grow 
and needs to be cut back. Other proactive options such as 
installing fire-resistant roofing should be investigated now. 
Potential escape routes should be determined and neigh- 
bors should set up cooperative strategies to prevent fires. 

This special report, starting on page 122, was a major 
team effort by many Sunset staffers. It covers these issues 
in great detail as a useful, take-action story, which should 
be clipped, saved, and acted upon if you live in an area 
that is prone to fire. Sunset’s expertise in its garden and 
home departments is peerless, and this story graphically 
conveys important information that could save your life 
and your home. 

On a personal note, next month marks my fifth an- 
niversary as editor-in-chief of Sunset, a magazine pro- 
duced by a wonderful, knowledgeable staff that I dearly 
love. Now it’s time for me to find a new world to explore. 
My warm relationship with Sunset remains as I move to 
consulting editor, troubleshooting and writing the occa- 
sional story. 'm looking back with pride on the staff’s ef- 
forts over the past five years, and I’m looking forward to 
this new role with my favorite magazine in the West. 





sunset 


Rosalie Muller Wright vp, Editor-in-Chief 
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Open House 


etters from our readers 


And thank you for subscribing 

My wife and I have been subscribing to Sunset 
for several years now. We love it! Thank you for 
providing such a pleasant, informative, and 
helpful magazine. In our modern culture, 
where negative news and irritating commercial- 
ism are focused on the lowest common denom- 
inator, your magazine is like a wonderful breath 
of fresh air. 


William and Nancy Harper 
PALM DESERT, CA 


Sweet dreams go on and on 

Re: “Sweet Dreams: The West’s Best Small Inns,” 
February, page 88. I was thrilled to see the photo 
of the front porch of the Groveland Hotel [in 
Groveland, California]. In 1868, my then 18-year-old 
great-grandmother Alice Dorrance, who had just arrived 
in the Gold Country from Vermont, was sitting on that 
very porch waiting for her father to come in from the 
mines to pick her up. While waiting, she met a young gold 
miner, Richard Sutton, who eventually became my great- 
grandfather. The Groveland Hotel has held special memo- 
ries for all of their descendants. 


Susan J. Sullivan 
TORRANCE, CA 


I enjoyed your write-up about the Sorrel River Ranch Re- 
sort near Moab, Utah. I visited the resort last August and 
found it to be magnificent. The scenery is breathtaking 
and the feeling of peacefulness is unforgettable. The own- 
ers, Robbie and Hope Levin, are gracious hosts. The chefs 
at the River Grill, Denny Fridkin and Justin Maxwell, are 
creative with their preparation and presentation of menu 
selections. | look forward to my next stay there. 
Marsha Finch 
AurorRA, CO 


You omitted the Red Setter Inn & Cottage situated on the 
West Fork of the Little Colorado River in Greer, Arizona, 
in the northeastern part of our state. It is the most wel- 
coming retreat, with wonderful ambience and fabulous 
breakfasts, not to mention very caring owners and staff. 


Wendy Finn 
SEDONA, AZ 


ote: For information on the inn’s nine guest 
d detached cottage, call (888) 994-7337 or visit 
isetterinn.com. 





Three weeks of 
low-fat meals 
Over the past three wee " 



















my recipes for dinner h@® 
come exclusively from ! 
Quick, Light & Heal 
section in the January is 
[“Weeknight Wisdo 
page 102]. This sect 
proves that great food ni™ 
not be high in fat and d 


cult to make. Kung 


: 


Shrimp [pictured at | 
has been our 
recipe so far. 


fava 


JAMES CARRIER 


Lori B 
PETALU 


Yosemite place names 
Re: “Yosemite in Winter,” February, page 16. Waw 
means big tree, not big meadow. The area and the 
wona Hotel were named in 1882 by my great-great-a’ 
Jean Bruce Washburn, who was married to one of 
owners of the hotel. I’m a member of the Bruce fai 
and was born and raised in Wawona. 


Bill Stey 
MENDOCIN¢é 


Editor’s note: Wawona does indeed mean big f¢ 
Ahwabhnee is said to mean deep grassy valley. 


The elusive roaster 
Ah, the memories you evoked with your feature “ 
Perfect Roast Chicken” [February, page 102]. E 
cooking detail tested to perfection. The only t 
missing was the recognition that a “6- to 8-po 
roaster” is an endangered species. In this part of 
country, fryers have squeezed roasters out of exist¢ 


in food markets. 
Don \ 
OLyMP! 





Send letters to Open House, Sunset Magazine, 80 Wi 
Rd., Menlo Park, CA 94025, or fax them to (650) 

7537. Send e-mail to openhouse@sunset.com. Inc 
full name, hometown, and daytime telephone numb 


Subscribers and newsstand buyers alike can freely a 
Sunset’s archive of stories and recipes on our wel 
Just go to www.sunset.com. 
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The beauty of Frank Lloyd Wright® art glass 
is now available from Andersen Windows. Made under 
agreement with the Frank Lloyd Wright Foundation, 
each pattern recreates the original design. Each is hand 


assembled using glass \ from some of the 


And each replicates a look that can be found in the 
finest of vintage homes. Like, well, Frank Lloyd Wright's. 
Production is limited, see your dealer for availability. 
To learn more about this series or the entire Andersen 


Art Glass® Collection, call 1-800-426-4261, ref.# 3864 


: iM adorien OWiidoie® 


www.andersenwindows.com 


$G6IAL Call 1-800-426-4261 for 2 copy of the Andersen 20/10-year limited warranty, Andersen” and the AW, logo are registered 
emits of Andersen Corporation. All other marks where denoted are marks of Andersen Coxponation. © 2000. All rights reserved. 
: to the name Frank Lloyd Wright and the trademarked Frank Lloyd Wright name‘and signature are used with 











































































Art of the hula 


To understand this classic Hawaiian 
dance, watch the feet and hands 


@ An old saying about hula cla 
“the hands tell the story.” : 
graceful fingers tell only part off) 
tale, according to kumu ht 

(dance master) Manu Boyd. 
“The hands are important, 
the words of the mele [chant] 
the real story,” says Boyd. “Ti 
tional hula is very verbal. We 
stories when we dance.” 
Hula, as old as the Hawaiian 
ture, was once shared by all of 
people. They danced to mele 
expounded on every aspect of li 
warfare, death, birth, sex, even s 
But contact with the Western wi 
changed hula. Considered lewd 
American missionaries who arrive 
Hawaii in 1820, hula nearly 
in 1896, when the Hawaiian lang 
was abolished from local schools 
The dance survived, howe 
and, thanks to Hollywood a 
budding tourist industry, be 
the enduring emblem of the I 
during the 1920s and ’30s. The n 
traditional forms have resurged sin 
late 1960s, when native Hawaiians b 
rediscovering their historical culture. 
According to Boyd, 1893, the yeat 
Hawaiian monarchy was overth 
marks the divergence of two style 
traditional hula still performed to 
While the footwork of kahiko (anci 
and auana (modern and unrestric 
are almost identical, the themes of at 
stories tend to be more lighthearted. ! 
tumes and music are also differ 
Kahiko is danced to rhythms of the p 
(drum) and ipu (gourd); auana uses 
ano, guitar, ukulele, and bass. 
The state’s best dancers will perf 


wy both styles of traditional hula at 7 
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lowing festivals. 
Merrie Monarch Festival. The Super Bowl of hula, 1% 
the same glamour and drama. April 15-21. Bi 
Kanakaole Stadium, Hilo; (808) 935-9168. 
28th Annual King Kamehameha Hula Competit 
Brings more than 20 groups to dance. June 22-23. Bi 
dell Center Arena, Honolulu; 536-6540. @ 
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Pen on paper 


m SANTA BARBARA, CALIFORNIA—The distinguished per- 
sonages have gathered in this discreet, elegant building 
on West Anapamu Street. They press against each other 
incongruously, like costumed figures jostling for center 
stage in an elementary school pageant. Galileo. Florence 
Nightingale. Pyotr Illich Tchaikovsky. 

These are the men and women—or, more accurately, 
their words—revealed in ink and pencil on parchment 
and paper at the Karpeles Manuscript Library Museum. 
The museum calls itself the largest 
privately owned assemblage of signifi- 
cant historical documents in the 
world. A visit here, or at one of its six 
other locations around the country, 
lets you commune with the world’s 
greatest minds, many of whom had 
very poor handwriting. 

“As a child I was into everything,” 
David Karpeles says. “For example, I 
learned geography from collecting 
stamps. Kids today don’t seem to 
have those interests.” 

Still, his own children surprised 
him. In the late 1970s, he took his 
family to view manuscripts at the 
famed Huntington Library in San 
Marino. “Of course the kids just sat 
outside,” “They 


7 


Karpeles recalls. 
asked, ‘Are we done yet?’ But then 
they came in. All of a sudden, my 
daughter yelled, ‘Daddy, come here 
quick! Look—Thomas Jefferson’s handwriting looks just 
like mine.’ She was right. It looked like a fifth-grader’s 
handwriting. My son looked at George Washington’s writ- 
ing. He said, ‘Washington made mistakes just like I do.’” 
From these epiphanies, Karpeles decided to begin his 
own manuscript collection. A former mathematics profes- 
sor who had made money in real estate, he had the means 
to compete in the rarified world of historic documents. It 
helped, he says, that rare manuscripts were not as expen- 
sive two decades ago as they are now. “I bought a tremen- 
ous amount for four years straight. Then the dealers re- 
ilized some crazy guy was buying things and not selling 
hem again. Prices rocketed up.” 
No matter. By then Karpeles had acquired most of his 
collection of more than a million documents and 


blished seven museums around the country in 


/estern Wanderings 


By Peter Fish 





David and Marsha Karpeles at the 
Karpeles Library in Santa Barbara. 































which to display them. The two in the West are in Sz 
Barbara (Karpeles’s hometown) and Tacoma. “Karp 
collects what we call ‘high spots,’” says David Zeidb 
director of the Huntington Library. “Really signific 
top-of-the-line material in virtually any historical subjei 

The collection rotates, with about 50 documents on iM 
play at each museum at any given time. You are guarant : 
to see something impressive when you visit: for exam! 
the original draft of the Bill of Rights or the conclug i 

page of Darwin’s Origin of Speci 
Says Karpeles, “My theory is if a 
grader would recognize it from 
textbook, that is a document I wan} 

It happens that in a former li 
spent time hunched over table 
university archives, and I am pre 
bly more susceptible than mosj 
the allure of the catalogued, m 
and obscure. Still, in this era vy 
most human thought is reduce¢ 
evanescent pixels on a compt 
screen, the Karpeles collection ¢) 
help but speak to all of us. It’s a 
minder of the potency of sim| 
forms of communication—the ws 
handwritten note can reveal gen 
passion, vulnerability. 

The instinct of the Karpeles chile 
is one we all share. In the museum. 
wander from display to display, ju 
ing the handwriting, wondering ¥ 
character traits it reveals. Father Junipero Serra: very gc 
tidy. John C. Frémont: bold, yet hard to read. Flore 
Nightingale: in the grand tradition of medical handwrit 
almost impossible to decipher. And then Pyotr I 
Tchaikovsky’s letter, penned in English, which appear 
conclude, “I kill you, Fared.” Nearby a helpful note info 
you that the composer actually wrote, “I kiss your hai 
There you go—the man composed The Nutcracker, but 
penmanship instructor would have flunked him. I kiss j 
I kill you: The human condition, in all its contrariness’ 
confusion, pulses through every stroke of the pen. 


eee 


RANDY LEFFINGWELL 


2 
THE KARPELES MANUSCRIPT LIBRARY MUSEUM. | 
21 West Anapamu St., Santa Barbara; (805) 962-5322. i . 
Also 407 South G St., Tacoma; (253) 383-2575. ; ri 
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Our revolutionary super-antioxidant 
AGR formula works unlike anything else 
to protect your sensitive skin. Eucerin 
Daily Sun Defense is so effective it can 
even help prevent sun bumps and rashes. 


It has broad-spectrum UVA/UVB 
sunscreens. And its unique non-greasy 
formula absorbs so quickly, you'll be 
surprised at how light it feels. Plus 
Eucerin Daily Sun Defense is fragrance- 
free and gentle enough to use on kids. 


Eucerin Daily Sun Defense. From the 
#1 dermatologist-recommended brand. 


Use it every day, all over. 


Eucerin 


Daily 
Sun Defense 
SENSITIVE SKIN 
LOTION 
1D 


Helps Prevent Sun-Related irritations 
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East Bay 
- wilderness 


Nine parks offer wildflowers, 
hiking trails, and solitude 





| By Lisa Taggart « Photographs by David Weintraub 





m Along McCorkle Trail in the Sunol-Ohlone Regional Wilderness, 
south of Fremont, the buckeyes are just beginning to open their 
five-leafed fists. The energizing scent of spring provides the boost I 
need to crest the steep hill, and I’m glad for the effort. 

Before me is a landscape of color, something Seurat might have 
painted: Sloping down the ridge are pink shooting stars, red maids, yel- 
low wild pansies, and farther below, near the banks of Alameda Creek, 





lupines. Beyond, green ridges are stacked 
across the horizon, glowing with new grass. 
And there isn’t another person in sight. 








The many riches of the East Bay’s massive 
| HH park system are tucked along trails like this. 
Within the 130,000-plus acres of preserves in 
Alameda and Contra Costa Counties, there 
are redwood-shaded trails, standout sum- 
tq | mits, quiet campsites, bayside bike routes, 





bird sanctuaries, and plenty of solitude. 
“At no place in the East Bay are you more From Mt. Diablo’s 
than 40 minutes from a campsite,” says Pat Fire Interpretive Trail 
O’Brien, general manager of the East Bay Re- (right), busy East Bay 
gional Park District, “even with bad traffic.” communities look like 
More than 2.8 million people visit the East _ pristine expanses of 
Bay's regional parks each year. An additional green. Mariposa lilies 
750,000 visit Mt. Diablo State Park, and (above) thrive on 
300,000 stroli Don Edwards San Francisco Mt. Diablo. 
Bay National Wildlife Refuge. 
“This is everybody’s backyard wilderness,” says Ned MacKay, public 
information officer for the park district. Add Mt. Diablo State Park’s 
‘arly 20,000 acres and 23,500-acre Don Edwards refuge to the dis- 
91,000 acres, and you’ve got a lot of room to play in the East Bay. 


ccess 
onth (on May 5), Mt. Diablo State Park will celebrate its 80th 
(he park was planned in 1921, but it wasn’t until 10 years 
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later that there was enough money to 
bring it to fruition. 

The East Bay Regional Park District 
began a few years later, in 1934, with 
2,000 acres of watershed land in 
Alameda County. “It was one of those 
public movements that happened in 
the most unlikely of times,” says 
O’Brien. “In the middle of the De- 
pression, citizens voted for a higher 
tax rate. They were concerned about 
loss of open space and parks in the 
hills, concepts we’re talking about 
today. They were quite visionary.” To- 
day the district is the largest in the 
United States, managing 59 regional 
parks and 1,000 miles of trails. 

A system as big as the East Bay’s 
doesn’t come about without a lot of 
local support. Residents appreciate 
the parks for the refuge they offer 
from urban overload. The parks also 
provide wildlife habitat, research op- 
portunities, and outdoor classrooms. 
In 1999, more than 2 million people 
participated in the park district’s 
classes, which focus on everything 
from wilderness photography to 
llama trekking. 

As population in the East Bay 
grows, O’Brien says there will be in- 
creasing competition for the remain- 
ing parcels of open land. But he qual- 
ifies that with a positive note: “The 
park system is one reason the quality 
of life in the East Bay is so good.” 

Back at Sunol-Ohlone Regional 
Wilderness, a pointillist carpet at my 
feet, I can see exactly what he means. 


A park for every mood 

“The East Bay has a park for every 

mood,” says O’Brien—and that’s not 

an exaggeration. Here is a sampling. 
For information about the East Bay 

Regional Parks, classes, and guided 


hikes, call (510) 562-7275 or visit 


www.ebparks.org. For camping or 
> reservations at the East Bay 

ial Parks, call (510) 636-1684. 

the East Bay Regional 


a $4 parking fee. 


1 is under state mana: 


Sunset’s 
top park picks 


Below, our nominations for 
the Best of the East Bay. 
Waterfall. Little Yosemite, 
Sunol-Ohlone Regional 
Wilderness. Falls Trail, Mt. 
Diablo State Park. 
Wildflowers. Chaparral 
Loop, Black Diamond 
Mines. Mitchell Canyon 
Trail, Mt. Diablo State Park. 
Wilderness. Sunol-Ohlone 
Regional Wilderness. 
Views. Summit Trail, Mt. 
Diablo State Park. 
Seclusion. Ohlone Wilder- 
ness Trail, Sunol-Ohlone 
Regional Wilderness. = 
Dog walking. Spengler = 
Trail, Briones Regional Park. 
Bird-watching. Tidelands Trail, 
Don Edwards San Francisco Bay 
National Wildlife Refuge. 
Plants. Botanic garden, Tilden 
Regional Park. 
Biking. Ridge Trails, Redwood 
Regional Park. 


ment, charges $2, and the Don Ed- 
wards refuge is free. Several of these 
parks have visitor centers where you 
can see natural history exhibits and 
pick up maps. 

mw Anthony Chabot and Redwood 
Regional Parks. Divided by Red- 
wood Road, neighboring parks An- 
thony Chabot (4,972 acres) and Red- 
wood (1,836 acres) run along the 
ridge above Oakland and San Lean- 
dro. Great mountain biking trails pass 
by redwoods, opening up to views of 
the city. You can boat and fish on 315- 
acre Lake Chabot year-round. 
WHERE: Both parks are off Redwood 
Rd., Oakland. BEST TRAIL: West 
Ridge Trail to East Ridge Trail, 8-mile 
loop, challenging. OTHER ACTIVI- 
TIES: Biking, boating, fishing, camp- 
ing, horseback riding. CONTACT: East 





Hikers rest on boulders alongside 
Sunol’s Alameda Creek. 


Bay Regional Parks; (510) 562-72) 
= Black Diamond Mines Regio 
Preserve. Four million tons of ¢ 
were produced at this site near Al 
och before the last mine clo] 
nearly 100 years ago. Then, from 
1920s to the ’40s, a major sand-n 
ing business thrived here. Now 
park’s approximately 5,000 ac 
provide great wildflower hikes. 


south of Antioch. BEST TRAIL: Ch 
arral Loop, 1 mile, easy. OT 
ACTIVITIES: Tours of Hazel-Atlas M 
(Sat-Sun; $3, reservations advis 
925/676-0192). viISITOR CENT 
10-4:30 Sat-Sun. CONTACT: 
757-2620. g 
m Briones Regional Park. In 
northwestern East Bay, rolling » 
and live oak-—lined trails ab 
Lafayette offer horseback riders < 
dog-walkers views of Mt. Diablo, 
Delta, and Mt. Tamalpais. Five act 
points provide entry to the pai 
5,756 acres. 4 
WHERE: Access off Reliez Valley 
south of Martinez, and off Bear 


he 


im) ny) 


WHERE: 5175 Somersville Rd., 2 mj} i 
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$ an invitation to a dream fulfilled. Fifty years ago, we company became the planet's 4x4 authority, visit your nearest 


it of creating the most capable 4x4s in the world. Today, Land Rover Centre. All the proof you'll need starts at $33,995. 
Rovers have mastered seven continents and are <<‘ cause we're always happy to welcome new dreamers 


h over 120 countries. To discover how a once small into the fold. Come see what a Land Rover is made of. 
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VISIT BEST4X4.LANDROVER.COM OR CALL 1-800-FINE4WD 
tly! Drive responsibly off-road. ©2000 Land Rover North America, Inc. Always use your seat belts. SRS/airbags alone do not provide sufficient protection. The starting MSRP of a 2001 Discovery Series {ISD 


#95. MSRP of SE model shown is $36,995. Both MSRPs include $645 destination charge. The starfing MSRP of a 2001 Range Rover 4.6 SE is $62,665. Model shown is a Range Rover 4.6 HSE with an 
MSRP of $68,665. Both MSRPs include S665 destination charge. All MSRPs exclude taxes, title, license and options. Actual price depends on retailer and is subject to change. See retailer for details. 
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Rd., north of Orinda and Lafayette. 
TRAILS: Old Briones Rd. Trail, 2% 
miles one way, moderate. Diablo View 
to Spengler to Blue Oak trails, 3% 
miles one way, challenging. OTHER 
ACTIVITIES: Biking, horseback rid- 
ing. CONTACT: (510) 544-2200. 

m Coyote Hills Regional Park. On 
the shoreline of Fremont, the 976- 
acre wetland park houses 2,000-year- 
old Ohlone Indian shell mounds. 
Trails along the marsh provide good 
spring bird-watching. 

WHERE: On Patterson Ranch Rd., 1 
mile north of the Dumbarton Bridge, 
BEST TRAIL: 
Trail, 3'2-mile loop, easy. OTHER AC- 
TIVITIES: Biking, horseback riding. 
VISITOR CENTER: 9:30—-5 Tue-Sun. 
CONTACT: (510) 795-9385. 

m Don Edwards San Francisco Bay 
Wildlife Refuge. This 
23,500-acre refuge consists mostly of 


Fremont. Bay View 


National 


bayfront land near the Dumbarton 
Bridge in Fremont, but also sprawls 
into parts of the Peninsula and the 
South Bay. More than a million water- 
fowl winter here; year-round inhabi- 
tants include harbor seals and the en- 
dangered salt marsh harvest mouse. 
The 20 miles of level trails provide ex- 
cellent bird-watching this month. 

WHERE: Off State 84, Fremont, or 








Built in 1911 and fully restored in 1978, the carousel in Tilden Park is now ont 


National Register of Historic Places. 


State 237, Alviso. BEST TRAIL: Tide- 
lands Trail, 1-mile loop, easy. OTHER 
ACTIVITIES: Some biking, kayaking, 
canoeing, fishing, hunting. visiITOR 
CENTER: 10-5 Tue—Sun. CONTACT: 
(510) 792-0222 or www.rl.fws.gov/ 
sfbnwr/default.htm. 

m@ Mt. Diablo State Park. At the 
3,849-foot summit, the area’s highest, 
you'll find the East Bay’s best views. 
The 1930s Summit Building and Visi- 
tor Center commands the mountain- 
top, with observation decks that look 
out into infinity. 


Zi WHERE: Entrances. off 
a RN i Mitchell Canyon Rd. in 
Solr . 7 € : 
RISK AN Clayton, Southgate Rd. 
@Antioch ~~ 


SNe gd GB Black 
MT. DIABLO ¢ 7 ay DIAMOND 


in Danville, or North- 
gate Rd., Walnut Creek. 


» ~ STATE PARK MINES 
~~. * Sv muven’ a LP) BEST TRAILS: Mitchell 
MO AUG Lafayette 4 ts Canyon Fire Road, 2'2 
os Ce REC OOT ame ease miles, challenging. Sum- 
oo Oakland Soy ' bo _ 
py Ah wy Trail, 62 mil hal- 
> : ov mit Trai 2 miles, cha 
G60) \. ANTHONY en coeenn 
YCHABOT CONT cone lenging. OTHER ACTIVI- 
ae: teen) ‘ oN ject NAN 
pth Bete. eA ) Ne { TIES: Guided hikes, 
Francisco : 580)= J bat 4 
Bay = Civermore  CVents, biking, camping, 
a | @ horseback riding. visi- 
> Bridge P= Bes 
Phen Y 202) covore ) ~ TOR CENTER: 11-5 Wed- 
HILLS » } 
hee \ mont “~ OHLONE ap Sun. CONTACT: (925) 
e\) er) i 837-2525 or www.parks. 
East Bay LS ee 
+ Regional A PR Hite wal Ca. gov. 
Park District ted . é SUNOL § = Sunol-Ohlone Re- 
th : = s 
te ~ DON EDWARDS i s 
fy wali t OR BAYNE. Ame, 4 gional Wilderness. Com 
te 0 5 Re? A < prising some of the most 
UNSET 


secluded land in the park system, 
two wilderness areas are linked 
trails. A fire road along Alameda Ci 
leads to boulder-strewn waterfa 


Sunol’s Little Yosemite. The climb 


3,817-foot Rose Peak in Ohlone | 
you only a few feet lower than’ 
Diablo’s summit. 

WHERE: Access off Calaveras 
Sunol. (No car access to Ohlo| 
BEST TRAIL: McCorkle to Ca 
View to Camp Ohlone Road loop, 
miles, moderate. OTHER ACTIVIT; 
Camping, horseback riding. vis! 
CENTER: 9-5 daily; (925) 862-2! 
CONTACT: 862-2244. ! 
m Tilden Regional Park. There, 
lot of variety in this park ab) 
Berkeley: carousel and steam t 
rides, fishing and swimming at i 
Anza, and a great native plant co} 
tion at the Regional Parks Bot 


Garden. The 2,077-acre park is § 


4 


of the district’s first. 

WHERE: Access off Wildcat Can, 
Rd. or Grizzly Peak Blvd., Berk 
BEST TRAIL: Nimitz Way to Inspira’ 
Point, 2 miles one way, modei) 
OTHER ACTIVITIES: Botanic gar 
(510/841-8732); steam train Sate 
548-6100); carousel (Sat-Sun; i 
6773); Lake Anza (843-2137). visi} 
CENTER: 10-5 Tue-Sun. CONT) 
525-2233. ¢ 
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1 MUTUAL SERIES’ 
| APPROACH HAS 
PROVEN ITSELF 
| THROUGH MARKET 


LISTEN TO EVERYONE. 


FOLLOW NO ONE- 


Call it an inner voice. Or call it pragmatism. 
When it comes to making hard investment 
decisions, we prefer to keep our own counsel. 

Rather than rely only on secondary 
sources, the portfolio managers behind the 
Mutual Series Funds study all sides—financial, 
legal, competitive, etc. — to discover under- 


valued securities others have overlooked. 





The fact is, our approach has proven itself 
through market upswings and downturns. 
It’s why we believe Mutual Series Funds can be 
an important part of your overall investment 
strategy. 

To gain more perspective, mail in the 
postage-paid card or call us today at 
1-800-FRANKLIN Ext. P813. 



























































UPSWINGS AND In most cases, stocks with low prices rela- 
DOWNTURNS. tive to their earnings deserve to be priced that 
way. Our job is to find the exceptions, the 
ones that go unrecognized. Once invested, SS : 
our team gets actively involved in companies FRANKLIN TEMPLETON 
to be a catalyst for change. We're ready to do INVESTMENTS 
whatever it takes to actively increase long- 
. term shareholder value. < GAIN PERSPECTIVE™ > 
: 
i din Templeton Distributors, Inc., 777 Mariners Island Boulevard, San Mateo, CA 94404 Call for a free prospectus containing more complete fund information, including sales charges, expenses and 


Please read it carefully before you invest or send money. Investing in companies involved in mergers, reorganizations and liquidations involves special risks franklintempleton.com 























Treasutes 
Atahe 
library 


Little-known Bay Area 
repositories hold surprises 
from dolls to drills 


By Lisa Taggart 


f word got out about what’s to be 

found at Bay Area libraries, 

there’d be a whole lot more 
shushing going on. Many Berkeley 
residents don’t know, for example, 
that they can borrow power tools to 
use at home. 

Hidden in small buildings or 
tucked into side wings, these special 
collections prove that one person’s 
trash is another’s treasure. San Fran- 
cisco History Center archivist Susan 
Goldstein says one of the best re- 
sources—hundreds of photographs 
of Chinatown before the big earth- 
quake—was discovered bundled in- 
side a building’s wall when a city 
homeowner started renovating. 


Special collections 
Most of these libraries are noncircu- 
lating. There are many more good 
Bay Area collections than we list 
here; visit www.library.ca.gov for 
more information. 
@ BERKELEY: Tool Lending Library. 
None of these tools is historic (at 
least we hope not), but the library is 
unusual. City residents and property 
owners can check out items such as 
mortar hoes, electric hedge trimmers, 
and rebar benders; how-to construc- 
tion books can be found at the library 
next door. Closed Sun—Mon. 1901 
f St.; (510) 644-6101. 
URG: Sonoma County 
Chis wing of the library 
oO more than 5,000 volumes 


vine. The oldest book is a 1514 





Looking for prequake photos? Visit the History Center at San Francisco Public Lik 


volume describing grape growing in 
the Roman Empire. There are also 
more than 80 wine periodicals and 
varietal histories. Closed Sun. 139 
Piper St.; (707) 433-3772. 

™@ MOUNTAIN VIEW: Mountain View 
History Center. The small room at 
the city’s new library houses early 
settlers’ dolls, photographs of Moun- 
tain View’s beginnings, and area bi- 
ographies. One of the most fascinat- 
ing texts is a county atlas from 1876. 
Closed Sun—Mon, Fri. 585 Franklin 
St.; (650) 905-0890. 

m ROSS: José Moya del Pino Library 
and Ross Historical Society, Marin Art 
and Garden Center. Brush up on your 
plant names, then explore a lovely 
garden. Spanish muralist and por- 
traitist José Moya, whose work adorns 
Coit Tower, was a Marin resident. The 
library’s 1,500-volume collection of 
art and horticulture books is housed 
in an 1862 octagonal structure, origi- 
nally built over a well. Rare books in- 
clude several from the Pan-Pacific Ex- 
position of 1915 in San Francisco. 
Closed Sat—Mon. 30 Sir Francis Drake 
Blvud.; (415) 454-5597. 

™@ SAN FRANCISCO: Book Arts and 
Special Collections, San Francisco 
Public Library. The book arts center 
has thousands of volumes on print- 
ing history, calligraphy, drawing, and 


California writers, plus early | 
dren’s books and more than 20 
humor books. The neighboring 
Francisco History Center has 4 
than 300,000 images of the Bay 4 
city documents going back to 
mid-19th century, and a great cq 
tion of glass plate negatives (a 
able for viewing). Both rooms | 
nice reading areas at the top of 
new main library. Closed Mon.| 
Larkin St., sixth floor; (415) | 
4567 or www.sfpl.lib.ca.us. 
@ SAN RAFAEL: Anne T. Kent Cal 
nia History Room, Civic Cé 
Branch of the Marin County Lib 
In the Frank Lloyd Wright—desig 
Marin Civic Center, this room f 
good collection of books by 
about the architect, plus copies ¢ 
blueprints for the center. M 
County history is the focus 
There are more than 6,000 — 
tographs, plus scrapbooks fro 
Quentin State Prison’s early days 
biography files on well-known 
fornia residents. The collection’s! 
oral histories, collected in the 1 
and ’80s from longtime county | 
dents, are both on tape and © 
scribed; soon many will be avai 
on-line. Closed Sun. 3501 Civic 
ter Dr., room 427; (415) 499-74i 
www.countylibrary.marin. org. + 
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camera for STs you didn’t get to take in 1964: © 
$250 : 


engraved compass for voyage eta ral through in 1972: 
$122 
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setting sail: 
priceless 


©2001 MasterCard International Incorporated 








Don't know your port from starboard? We’ll give you a free skipper for your voyage when you 
use your MasterCard® to charter a Sunsail Yacht. (Or a free yacht upgrade if you’re an old sea dog.) 
. So come sign up with MasterCard Exclusives Online™ at mastercard.com 


there are some things money can’t buy. WEN({@-l0) for everything else there’s MasterCard’™ 









GOT THAT DAILY VEGETABLE 
THING DOWN YET? 
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Recipe for a great day: clear skies, a 


sail this month 


captain for a day on San Francisco Bay 





group of good friends, and your own 





private yacht. 





my debut sail on San Francisco Bay at age 11, I Either way, check the tides and 
ded a dinghy with a friend and shoved off from 
Tiburon peninsula’s north shore. The wind filled 
little sail, then died. Drifting, our boat bobbed 


y toward San Quentin State Prison. A voice 








put a finger to the wind. You don’t 
want to get stuck walking home. 
PRIVATE CHARTERS 

Atlantis Yacht Charters. Boats leave 
from Sausalito or San Francisco. (415) 
332-0800 or www.yachtcharter.com. 
Club Nautique. Boats depart from 
various Bay Area locations. (800) 









ed from shore, “Steer clear or risk arrest!” 





either of us wanted a police record just yet. 
Wwe were powerless. Then we remembered the 
was Only a few feet deep there. So we dodged 
aw—by walking the boat home. 343-7245 or www.clubnautique. net. 
ese days, I turn to more reliable sources for Ka’iulani. This 86-foot gaff schooner 
ing on the bay: charter services. Admittedly, charter- __ sets sail from Sausalito. (415) 331-1333 or www.sfyacht.com. 
a boat with a skipper seems like a splurge—a three- Spinnaker Sailing San Francisco. Sailboats are docked 
Tt trip for five easily tops $400, including tip for the _at Pier 40. (415) 543-7333 or www.spinnaker-sailing.com. 
per (bigger boats generally cost more, smaller boats SCHEDULED SAILS 







































. But calculate the cost per person and you'll realizea | Adventure Cat Sailing Charter. Tours on a 55-foot cata- 
tour costs no more than a special night out. maran depart daily from Pier 39. $25-$30 per person. 
7) you'd rather dodge sticker shock, try a regularly (800) 498-4228 or www.dadventurecat.com. 
©-duled three-hour trip aboard a catamaran or majestic | Hawaiian Chieftain. Cruises are available from Sausalito 
ship, with 50 or so other people: Cost is per person, ona 103-foot ketch. $35-$50 per person. (415) 331-3214 
per boat—and it’s usually no more than $50. or www.hawaiianchieftain.com. — Harriot Manley 
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Idyllic Annadel 


lay-hike 


= With popular trails in some Bay Area parks looking 
more like busy sidewalks than quiet nature escapes, 
it’s good to know there’s still plenty of seclusion at 
Annadel State Park, in Sonoma County on the east 


side of Santa Rosa. 


At this 5,000-acre swath of rugged, oak- and fir- 
cloaked hills, punctuated by a pretty lake, it’s still 
easy to find a private picnic spot surrounded by 
wildflowers. Instead of chatter from other hikers, 
you're likely to hear the thrum of bullfrogs and oc- 
casional gobbles from the park’s burgeoning popu- 
lation of wild turkeys—flocks of 50 or more have 
been spotted feeding in meadows. 

The former ranchland used to be a tangle of rut- 


ted dirt roads, but a major effort to control erosion 


and limit human impact has 
brought about improvements 
to the park’s multiuse trails. 

Pick up a free trail map at 
park headquarters on Channel 
Drive, then go 1 mile to the 
Warren Richardson trailhead. 
Bring water; there’s none in 
the park. 

Start by winding up through 
densely shaded fir forest. In 


about 2 


mile, the route 
crosses a small meadow with 
broad bands of deep purple 
vetch, then slips back among 


Douglas firs and coast red- 


woods. Watch for the glint of 


an obsidian arrowhead, a re- 


minder that Pomo Indians 


once lived and hunted here. 
Along the trail, look for 


signs marking more recent 


quarri found within An- 
nadel’s boundaries. From the 
1870s to the 1920s, basalt for 
street pavers was ed here. 
Following the 1906 earth- 
quake, these pavers were 


miildings in San Franciscc 
You’ve climbed abou 

> ridge. Wildflowers 

ig on slender ste 

ng the grass. The t 

ley cradling Lake Ils: 


gets its name from t 





500 feet 


t now, so take a breather 


Oaks provide 
welcome patches 
of shade; 
wildflowers such 
as blue-eyed grass 
carpet the hillsides 
this month. 


Ww 


used to rebuild streets and 


bound: Look for blue dicks 
California buttercups 
1en descends gently to a 
rhe 26-acre lake, open 

‘f the land’s previous 

































WHERE: Annadel State Park 
is 60 miles north of San Fran 
cisco, off State 12 at the ent 
of Channel Dr. | 
CONTACT: (707) 599-0911 | 
or www.parks.sonoma.net/ | 
annadel.html. i 
















owners, Ilsa and Joe Coney, who raised hops, liveste 
and birds nearby in the 1930s and ’40s. 

Along the lake are picnic tables, a gazebo, and more W 
flowers. Retrace your route or try Steve’s S Trail, wh 
heads north from the lake and eventually rejoins Rich 
son before leading back to the parking lot. 

Forest, meadow, lake, and solitude—not bad for é 
mile loop. — H.M. 
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(RS OF | SPY. ON A FAMILY TRIP, IT’S ALL THE EXCITEMENT YOU WANT. 


we createpD THE BEST SUBURBAN’ YET. wun Features 
i 
| FOUR-WHEEL DISC BRAKES AND THE AVAILABLE AUTOTRAC? 4X4, AND 
ALS aR SU TUL 1) eR peo] a AL LOU 
| 


IN IF, AFTER HOURS OF DRIVING, IT DOESN’T FEEL THAT WAY. CHEVY™ {3 A Tt 
iCKS. THE MOST DEPENDABLE, LONGEST-LASTING TRUCKS ON THE ROAD! A iy 


J EAR ONSTAR SAFETY & SECURITY SERVICE CONTRACT STANDARD ON SUBURBAN LT. CALL 1-800-ONSTAR-7 FOR SYSTEM LIMITATIONS AND DETAILS. +DEPENDABILITY BASED ON LONGEVITY: 1981—1999 
NE LIGHT-DUTY TRUCK COMPANY REGISTRATIONS. EXCLUDES OTHER GM DIVISIONS. ©2000 GM Corp. BUCKLE UP, AMERICA! 1-800-950-2438 or CHEVROLET.COM 


























travel guide - tips and trips 


One-day 
whitewater 

@ Beginning this month, 
Whitewater Voyages offers 
intrepid whitewater rafters 
the Wave Train, an adven- 
turous ride on the Upper 
Klamath River that dove- 
tails with an Amtrak rail 
trip to Klamath Falls, Ore- 
gon, via Oakland and 
Emeryville. Book the river 
trip, then arrange your 
Own passage on an 
overnight train to fall 
asleep to the rocking 
wheels. Next morning 
you'll be met at the station 
for a 15-minute ride to the 
river. Experienced guides 
lead a vigorous paddle 
along 12 miles of roiling 
water on this class 4 wa- 
terway. Catch your breath 
over a picnic spread be- 
fore continuing . 
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SA ne. Baas 
March 10-May 27 
SAN FRANCIS29 
Steep yourself in the joyful 
chaos of the cafes and 


of Paris with Toulouse-i.a::tvec 
and the Spirit of Montmartre: 


Cabarets, Humor, 
Avant-Garde 1875-1905, 


ihe California Palace of the Le- 
gion of Honor. (415) 863-3330. 





and ths 


downriver, arriving in 
town in time for dinner. 
Whitewater Voyages: 
$155 plus train fare 
($92-$152); (800) 
488-7238 or Www. 
whitewatervoyages.com. 
Amtrak: (800) 872-7245. 
— Chiori Santiago 


Big man, big river 
m He was also an ethnog- 
rapher, a conservationist, 
a Civil War hero. But John 
Wesley Powell is most fa- 
mous as the leader of the 
first American expedition 
down the Colorado River. 
Nearly 50 years ago, Wal- 
lace Stegner wrote a clas- 
sic account of Powell’s ex- 
plorations and career in 
Beyond the Hundredth 
Meridian. Now distin- 
guished historian Donald 
Worster has penned an 
updated biography. 
Worster’s A River Run- 
ning West: The Life of 
John Wesley Powell is 
a vivid portrait of a 
figure every West- 
erner ought 
to know. 
Oxford Uni- 
versity Press, 
New York, 2001; 
$35; (800) 451-7550. 


— Peter Fish 
April 1 
SARATOGA 
Waltzes, wine, and enough 
chocolate to fill the River 


Manube lure revelers to the Fifth 

Annual Rivers of Chocolate 

Festival, at Saratoga’s Mountain 

winery. Tickets ($75) benefit 
' Advocates for Youth. 
53-3540. 











Wearable art 

@ Whoopi Goldberg 
prefers Gustav Klimt’s styl- 
ishly rendered Girlfriends, 
though for more elegant 
occasions she might slip 
into Toulouse-Lautrec’s 
Jane Avril or Robin 
Palanker’s Preference. 
We're talking shoes here: 
Shoes as wearable art. Pe- 
ter Traynor, founder of 
Icon Shoes, puts the 
works of old masters, as 
well as contemporary 
artists like Frank Romero, 
on stylish heels, slides, 
platforms, and even ballet 


April 13-September 17 | 
BERKELEY 

The University of California at 

Berkeley was ground zero for 

1960s social unrest, so it’s fitting 

that Protest, an exhibit of 


posters, photos, and other me- 
mentos of the 1960s and ’70s, is 


on view at the university’s Ban- 
croft Library. (610) 642-3782. 


-the Junior League of Sa 

































shoes. Designs range fi 
works by Renaissance 4 
Titian to the kaleidosce 
Los Angeles imagery of 
ter Alexander. Shoes, si 
for both men and wom 
start at $260. Availabl 
various Bay Area loca- 
tions; (888) 426-6746 o1 
www.iconshoes.com. 

— David Lan 


Flat-out fun 
m San Francisco’s hills — 
make for pretty post- — 
cards—and leg cramps. 
All those ups and down: 
can be tough. Now ther 
a place to turn if you cz 
handle the steep climbs 
but still want to explore 
A new website, www. — 
onthelevelsf.com, offe ! 
pocket-size guides to mi 
long, flat walks throu ghi 
triguing neighborhoods! 
You can order the gloss , 
pamphlets ($3.95 plus | 
postage), or print out ff : 
step-by-step directions fi 
a self-guided amble alo: 
Marina Green. On the — 
Level also offers guided 
walks along the same | 
routes, $15 per person, | 
with one free guided wal 
every month; check the 
website or call (415) 774 
1253. — HM. 7 
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April 20-29 
SACRAMENTO > 


Tour the bridal suite, — 
rooms, and more at the 
signer Showcase House i 
Julia Morgan House, a 1 
dwelling gussied up by 4 
decorators as a fundraise 


mento. (916) 492-7856. ¢ 


(A getaway you'll like so much, 


| fall become a way of life. 


. 
| 


There’s no better way to sample the Del 
Webb lifestyle than staying in your own 
private, furnished home during a vacation 
getaway. Take in beautiful landscapes, our 
state-of-the-art recreation centers, and of 
course our championship-level golf courses. 
Tour our model homes, and learn more 
about the variety of clubs and activities our 
communities offer our residents. But most 
importantly, relax and take in our active 
lifestyle firsthand. You'll have plenty of 
chances to talk to active adults age 55 and 
better just like you, who built their dream 
homes and started living the life they 
always wanted. It’s not just a place to live. 


It’s a way to live. Live on. 

































































New takes on tea 


Sip in style at these unusual teahouses, 


from Berkeley to Mountain View 


By Lolly Winston 


TERRENCE McCARTHY 





Take in a little birding along with your black tea: At Chinatown’s Imperial Tea 


Court, customers bring in their pet birds for all the world to admire. 


66 he Americans can send a 
man into space but they 
can’t make a decent cup of 


tea,” lamented Frank McCourt’s Irish 
mother, Angela, in McCourt’s mem- 
oir Tis. Maybe it’s taken a while, but 


we have gotten better at brewing 


tea over the years, and now tea- 
houses all over the country—includ- 
ing the Bay Area—offer quality brews 
ulong with creat finger foods. 
Afternoon hotels is 
always a treat, but it’s also fun to visit 
smaller teahouses, which offer their 
Own interpretations iking tea. 


Here are a few favorite: 
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Every Saturday afternoon, bird 
owners from around the Bay Area 
gather at the Imperial Tea Court in 
San Francisco’s Chinatown to honor 
an ancient Chinese cultural tradition: 
drinking tea and displaying their 
birds—not to mention their bird 
cages. More than 200 types of tea are 
available, from green to black to 
oolong. Teas are served in the tradi- 
tional Chinese fashion: in gaiwan 
(small covered teacups). Closed Tue. 
1411 Powell St. at Broadway, San 
Francisco; (415) 788-6080. 

Sink into an overstuffed wicker 
chair in the indoor parlor while sip- 


ping a cup of chai, or nibble a bae 
and-cheddar crumpet in the sn 
rose-filled garden at Chai of Lz 
spur. The menu at this neighborh 
hangout lists scrumptious spre 
with suggested tea accompanime 
Teas, tea linens, and tchotchkes 
available in the small gift shop. Cle 
Mon-Tue. 25 Ward St., Larks{ 
(415) 945-7101. 

Lovejoy’s Antiques and 
Room in San Francisco is notewo 
not only for its tea, but also foi 
outstanding food: Made-to-or 
sandwiches are much fresher t 
















the usual premade tea fare, and hy 
enly scones and comfort foods | 
whipped up by an Irish baker. V 
its endearing grandma’s-garage- 
ambience of antique sofas and ch 
and mismatched china, silver, 
trivets, this place is utterly with 
airs. Closed Mon. 1351 Church 
San Francisco; (415) 648-5895. 

At NFusion in Berkeley, you 
“tea with a twist”: creative cont 
tions made of fruit juice, chocol 
ginseng, honey, and other ingr 
ents, served hot, cold, or as a 
shake. Try the Jasmine Cream- 
overflowing green tea float m 
with tea, jasmine green tea | 
cream, and ginseng. Closed Si 
Mon. 2068 University Ave., Berke 
(510) 704-0882. 

The owners of Tea Time in 
Alto take their trade so seriously t 
offer tea classes, where tea nuts $ 
swirl, sip, and learn about brews fi 
around the globe. This is also a1 
place to sit and savor tea, served ¥ 
a la carte tea sandwiches and ba 
goods. Closed Sun. 542 Ramona 
Palo Alto; (650) 328-2877. 

In Mountain View, where As 
restaurants abound, Lucy’s 
House is a Taiwanese-influen 
teahouse serving black, green, | 
oolong teas alongside sandwicl 
rice plates, and desserts like jasm 
tea ice cream. Closed Sun. Bach 
180 Castro St., Mountain View; (€ 
969-6305. @ 


Heads up, everybody! 
+ Something big is happening right next door 
to Disneyland in California... 
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Home of the great 


Visit the rookery and slough at Lake County’s Rodman Ranch 


n the northern edge of 

Clear Lake, I'm having a 

hard time distinguishing 
the birds from the trees. 

I'm motoring upstream with three 
members of the Lake County Land 
Trust. As we pass willows edging Rod- 
man Slough, adjacent to the Rodman 
Ranch rookery, a canvasback dives 
underwater near our boat, and a clus- 
ter of swallows passes overhead. 

Then, in the branches of a massive 
blue oak, a golden leaf metamor- 
phoses into a large orange beak: 
shadows become black stripes on a 
white face. Once I can make out one 

at blue heron, I see dozens more 
f them crouched in the oak, 
guarding their nests. We drift past 


silently, struck by the awesomeness of 
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blue heron 


By Lisa Taggart 


a whole flock of these huge birds. 

The slough, which empties into 
Clear Lake, is one of the last remain- 
ing wetlands on the 43,000-acre lake, 
about 100 miles north of San Fran- 
cisco. Thanks to local efforts, the 
rookery here will continue to house 
heron families into the future. 

This wasn’t always the case. Nearly 
10 years ago, when longtime county 
residents Roberta Lyons and Susanne 
Scholz heard that some 400 acres of 
land around this waterway were for 
sale, they worried. If houses were 
built here, they knew the herons 
could lose their nesting site. Ospreys 
and bald eagles could lose habitat as 
well. The tule reeds might be ripped 
out, damaging the slough’s filtration 
system. More algae might grow in 


A pair of herons 


show off their 
breeding plumage. 


PHILIP L. GREENE 
















Clear Lake. One problem would 
ral into many more. 

So Lyons and Scholz, aided by 
ers including John Graham, Ma 
alanian, Glenn Dishman, and atto 
Peter Windrem, got to work. To 
this area and others, they founde¢ 
Lake County Land Trust and b 
plotting how to buy the prope 

“We sat around a kitchen table 
said, ‘How much can we offer fo 
property?’ We came up with $2, 
says Lyons, now secretary of the 
trust. “Not surprisingly, our offe: 
turned down.” 

Since then, land trust volun 
have become legal and fund-ra 
experts. Through an adopt-a 
campaign and personal contributi 
the trust raised more than $40 


a a a 


ne 
It’s a whole new Disney theme park! 
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Meet the new neighbor next door to Disneylands in California. 


Disney’s California Adventure™ park is now open in California! Now you can explore a brand-new theme park 
where guests will be immersed into the California spirit through the magic of Hollywood, the 
fun of a beachfront boardwalk and the adventures of the great outdoors. And it’s all right 
next door to Disneylande park in California. To book your Disney California vacation, 


call your travel agent or the Walt Disney Travel Company at 1-877-700-DISNEY. Or- J RNA 
do your exploring on disneyland.com. ( NT hams 


ie a Meee ee eee 21) 2 
IN CALIFORNIA 


#tractions and entertainment, prices, types and features of tickets, special offers and events, and age ranges are subject to change without notice. * 
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Enjoy savings now in 
California, Hawaii 
and Nevada! 





With more 


than 300 Up to ‘ 
Best Western : ) 
hotels DD 7 
located velere 
throughoitt: seen Ask for the ie if 


California, Hawaii and Nevada, it’s 
the best time to visit the beaches, 
theme parks and beautiful places 

that you've been longing to see. Ask 

for the BestRates program 

to get up to 25% off at participating 
hotels. It’s time to get away! 

For reservations, 

call or visit us on the Web. 
1.800.896.5947 

www. bestwesterncalifornia.com 
www.besivesternhawaii.com 
www.bestwesternnevada.com 


The wort’. largest hotel chain. 


For every rease: 
to travel, there’ 


Promotion valid April 1 - May 31, 200: Western hotel 
is independently owned and operated. fF; ile per night 
and are subject to change and availabi,, VW. vot he 


combined with any other promotion or ci iitional 
charge for room upgrades and/or rollaway b p 
Taxes, service charges, gratuities and other incio ENSES 
not included. Blackout dates may apply. Call es, al 
participating locations. Advance reservation recom: lot 
available to groups. Airline mileage or Gold Crown pon F 
issued, on these rates, at the discretion of each is ectivy 
location. © 2001 Best Western International Inc. 














Funds attracted more funds; the 
county pitched in, as did the Wildlife 
Conservation Board and many envi- 
ronmental groups. 

Now, for a total purchase price of 
$1.2 million, 131 acres on Rodman 
Ranch are owned by the trust. The 
Department of Fish and Game owns 
107 acres, including most of the wa- 
terfront land, and the county owns 
41 acres. A vineyard development 
that has promised to preserve exist- 
ing old oaks owns the final portion. 


Lake County travel planner 


Rodman Ranch is 6 miles north of 
Lakeport (population 4,500). The 
town is on the northwest side of 
Clear Lake, off State 29 about 45 
miles north of Santa Rosa and 
about 100 miles north of San Fran- 
cisco. Trail access to the rookery is 
by appointment only. 

For general information, contact 
Lake County Visitor In- 
formation Center, 875 
Lakeport Blvd., Lake- 
port; (800) 525-3743 or 
www.lakecounty.com. 

Area code is 707 un- 
less noted. 


Attractions 
Anderson Marsh State Historic 
Park. Southeastern Pomo Indians 
lived on the site of this 1,065-acre 
park 10,000 years ago. Today, trails 
pass the marsh and 19th-century 
ranch buildings. 10-5 Wed-Sun. 
Off State 53, 1 mile north of Lower 
Lake; 994-0688 or 279-2267. 

Heron Days. The two-day festival, 
with slide shows, food booths, and 
guided walks, occurs at two loca- 
tions: Rodman Ranch and Ander- 
son Marsh State Historic Park. Pon- 
toon boat rides at Anderson Marsh 
($10), and kayak tours ($20) and 
walks ($5) at Rodman Slough. 9-4 
Apr 14-15. Reservations required 
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Lakeport 
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This month locals will celebrate 
land trust’s victory during the sp 
Heron Days festival. As in the © 
seven years, visitors can view nes 
sites at Anderson Marsh State His 
Park. For the first time this year, | 
can also take kayak tours of Rodi 
Slough, where more than 100 g 
blue heron nests have been coun 

And the rookery will endure 
they are wont to do when they ha’ 
secure home, herons will beget n! 


















herons. 


for boat rides; fees support th) 
Rodman project. (800) 525-3743. 
Rodman Slough. Guided wal 
to the rookery Saturdays and Su 
days in April. For slough access, 
park at pullouts off Nice-Lucern: 
Cutoff Rd. For walk information 
contact the county visitor center 
(800) 525-3743. For informatioi 
on the slough, contac 
the Lake County Lane 
Trust; 995-1398. 
Dining | 
Moon on the La 
Tasty sea bass and pow 
loin, served in a warm)" 
colorful interior. 185 N K 

Main St., Lakeport; 263-6666. \ 

Park Place. Seafood, grilled 
chicken, and Italian standards lik 
ravioli. Sit on the deck overlookin; 
the lakefront. 50 Third St., | 
port; 203-0444. 


Lodging | 
Arbor House Inn. Five home 
rooms in a 19th-century house nea} 
downtown Lakeport. From $79) 
150 Clearlake Ave., Lakeport; 263} 
6444 or www.arborhousebnb.com| 
Forbestown Inn. Four larg 
rooms in a Victorian farmhouseé|) 
From $95. 825 Forbes St., Lake | 
port; 203-7858. 


OUR BEST 


or Sunset’s “Best of the West 2002” 
itory, we're looking for your recom- 
endations in the following categories. 


Best wildflower drives. What is 
jour favorite byway for viewing 
»looms? Be specific—we don’t want 
io get lost. 
p est winery visiting experience. 
,et us know where to find a tasting or 
our that goes beyond the ordinary. 
3est fresh fish restaurant. Where 
do you go when you’re ea- 
ger to eat the freshest, 
tastiest fish around? 
\ Best historic 


preservation effort. 
Whether it’s saving an 
old neighborhood or 
restoring the old clock tower, 
at is the most recent and success- 
. | example of historic preservation in 


[0 r area? 
pest 1950s retro design store. 
myhere do you go to find retro modern 
ome furnishings, from Eames tables 
ind chairs to atomic wallpaper? 
Best garden hero. We're looking 
p locals who are improving public 
andscapes through gardening. Who 
5 yOur area’s horticultural hero? 
sgpest neighborhood park. Expand- 
g Cities are putting the squeeze on 
spDEN spaces. Where is the ideal spot 
pr a refreshing afternoon stroll or 

let picnic in the park? 
sest source for garden acces- 
Ories. Neighborhood shops, local 
atalogs—what's your favorite re- 
source for garden dress-ups, from 
m@penches to outdoor art? 
»gpest website. Where do you go to 
Nd informatian on travel, food, gar- 
, pen, Or home that’s trustworthy, com- 
splete, and up-to-date? 


"Case send nominations to Best of 
oue West, Sunset Magazine, 80 Willow 
Wed., Menlo Park, CA 94025. Or e-mail 


nem to bestofthewest@sunset.com. 
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www.coldwatercreek.com 
Your kind of clothes. Online. All the time. 
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| The United States has the bald 

eagle as our national emblem, the 
Star Spangled Banner as our 
national anthem, and the rose as 
our national flower, but we have 
no national tree. Until now. 

Now you can go online at 
arborday.org and vote for America’s 
National Tree. The deadline for 
voting is midnight the day before 
National Arbor Day, the last Friday 
in April. If you can’t vote online, 
write your name and address and 
the tree of your choice on a three 
by five card and send it to: National 
Tree, The National Arbor Day 
Foundation, Nebraska City, NE 
68410. 

Go online at arborday.org today. 
Make your selection for America’s 
national tree, and learn about how 
to plant and care for trees. Be part 
of history. Vote for America’s 
National Tree. 


America has the grandest trees on 
earth—the largest, the oldest, and, we think, 
the most beautiful 


America Needs 
A National Tree 


The National 
Arbor Day Foundation® 


arborday.org 
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Utah’s grand new card 


" TSN Reet 
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Near Salt Lake City, a destination to delight the senses 


By Kurt Repanshek 
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ith their dancing waters 

and bursts of color, the 55- 

acre gardens of Thanksgiv- 
ing Point, 20 minutes south of Salt 
Lake City, are the perfect antidote to a 
long, snowy winter. Opening for the 
season on March 31, the gardens 
should be erupting with blooming 
primroses, pansies, tulips, and daf- 
fodils; the heady fragrance of crocuses 
will fill the air. 

To get oriented, stop in at the new 
garden visitor center, with a cafe, gift 
shop, theater, and more. Next, head to 
the 80-foot-tall Amphitheater Water- 
falls. Nine cataracts plummet from the 
600-foot-wide cliff face, made from 
casts taken of rock cliffs in a nearby 
-anyon; nooks and crannies are lush 
with ferns. From a bridge, you can 
gaze across the gardens below. 

The gardens delight—and they 
might even provide some ideas for 
your own yard. How can you fail to 
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be inspired by the French water g 
den with its broad lily pads, or by| 
rose garden with its graceful arbi 
In the parterre garden, whimsii 
carousel ponies, shaped from 
dums, seem to gallop; their fle 
saddles bloom with lobelias, yell 
daisies, licorice plants, and petuni 

Laughter permeates the discové 
garden, which boasts two child-s 
vegetative mazes and a Bear Cz 
best experienced on hands 4 
knees. At the garden railroad, mas} 
hobbyists have raised tiny tow) 
miniature forests, and even mini 
camps as backdrops to the mo 
trains that chug along the mile or 
of track. Also popular with kif 
Thanksgiving Point’s Dinosaur W) 
seum is worth a visit on its own. | 

Strolling these vast gardens can 
tiring, so leave the secret garden|} 
last. Here, a peaceful harbor hid 
behind high walls. Inside is a fou 
tain surrounded by leafy nooks @ 
benches, perfect for relaxing 
spring’s warm sunshine. 

Closed Sun; $8. 3003 N. Thani 
giving Way, Lehi, UT: (801) 768-23 
or www.thanksgivingpoint.com. ¢ 
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eu, Oregon. Things look different here... 
: Stress Management. ’Bandoif Dimes:Coastal,Oregon.  ¢ 
1.800.542.7842 www.traletdregon.con/golté 
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Step back to old Hawaii 


Untouched by Maui tourism, Wailuku is rich in history, 


scenery, and friendly charm 


By Linda Lau Anusasananan 


ust a few miles west 
of the Kahului Airport 
on the island of Maui 
lies the small town of 
Wailuku. It’s the perfect 
place to pause for an after- 
noon or a day, to kick back 
and savor a slower, gentler 
Hawaii of yesteryear. While 
many visitors pass through 
Wailuku on their way to 
State 
Park, few stop to explore 


popular lao Valley 


the town and its outstand- 
ing historical museum, and 
even fewer linger to sample 
its eateries. 

As you enter Wailuku on 
Main Street, the strip-mall 
sprawl that clutters State 32 
from the airport is replaced 
by gracious older homes and 
stores. Turn left on High 
Street into the heart of the 
once-fashionable neighbor- 
hood surrounding the 1876 
New England-style Ka’ahu- 
manu Church and the 1907 
Beaux Arts courthouse. 

This neighborhood is also 
where you'll find the Old 
Wailuku Inn at Ulupono. 
Built in 1924, the building is 


referred to as the queen of Old 
Wailuku homes. Hawaii-born inn- 
keepers Janice and Tom Fairbanks 
have restored it, turning it into one of 


the island’s most comfortable B&Bs 


The pulse of history beats strongly 
in Wailuku. For a quick lesson, stop 
by the Bailey House Mus« on 
Vain Street. Constructed in | on 

yal land donated to missionari. © by 


Auwae, the house was kb 


ral, lava rock, and nati 


Bubbling streamliet tumbles past the 
foot of the lao Needle in lao Valley 
State Park near Wailuku. 





wood. It was originally a 
girls’ seminary, and later 
the home of teacher and 
headmaster Edward Bailey. 

A tour of the museum reveals both 
the day-to-day life of the early mission- 
aries and the culture of the ancient 
Hawaiians. Artifacts such as bone fish- 
hooks and tapa cloth demonstrate the 
sophistication the Hawaiians had 
achieved before the missionaries ar- 
rived. Allow time to sit out on the lawn 


and chat with volunteers. 
Next, 
past the museum into the eme 
forests of misty Iao Valley. You 
learn about the flora of the isl 
with a visit to Tropical Gardens 
Maui, where a self-guided tour le 


ROBERT HOLMES 





other side of Wailuku reveals a vey 
different perspective on Hawaii) 
culture. 
shelter, rock wall foundations, al 
a small plaque are all that mark t 
location of Pihana Heiau, a royal ré 
gious site on the northern edge 
downtown. (It is also the site of 4 
other sacred area, the long-vanishi 


follow Main Street up 


through plantings of pa 
orchids, red and yellow 
liconias, ginger, and hil 
cus. Farther up the roac 
Kepaniwai Heritage 
den, a formal park w 
scale models of buildi 
representing the cultures 
immigrants who have § 
tled in the islands. 
Continue up the val 
beneath jagged hills to 
end of the road in Iao Va 
State Park, one of the m 
popular tourist stops 
Maui. A sign marks this 
the dead end where 
Kamehameha the Gp 
trapped and defeated Ki 
Kalanikupule in 1790 | 
gain control of Maui. M 
visitors, however, come 
see the lao Needle, | 
basaltic formation chisel] 
by the elements into a d 
matic pinnacle that ji 
1,200 feet above the val) 
floor. A short trail leads 
an overlook where a ck 
wind blows, typically caj 
ing veils of afterno’ 
mist around the tj 
of the needle, whe 
translates 





ee 


name 
“supreme point.” 

A spectacular vic 
of Iao Valley from t) 


A triangular thatched-ro 









ve phat you've loon waiting for 


HOME OF THE CANADIAN ROCKIES AND MUCH MORE. 





Ge OD 1-800-661-8888 be 
cet vac e cs bow id B beter travelalberta.com 1 eer 































































































Scale reproductions of homes, temples, and gardens, representing cultures that 


have settled Hawaii, can be found in Kepaniwai Heritage Garden. 


Haleki’i Heiau.) After his victory in Iao 
Valley, Kamehameha the Great per- 
formed a human sacrifice here—the 





stepdaughter of his defeated rival—to 
confirm his authority over the island. 

The sweeping view takes in central 
Maui, lao Valley, the deep blue cres- 
cent of Kahului Bay, and Wailuku 
Plain, which once supported the 
largest taro plantings in Hawaii. 
With the taro terraces long gone, 


Wailuku 
travel planner 


For more on the Wailuku area, con- 
tact the Maui Visitors Bureau 
(800/525-6284, 808/244-3530, or 
www.visitmaui.com). Area code is 
808 unless noted. 


Attractions 

Baile Hous Closed 
Sun; $5. 2375A Main St.: 244-3326 
or WwWWw.mauimuseum. or ¢ 
Haleki’i-Pihana ; 

Monument. Take Maii to 


Ka’ahumanu Ave., turn left « u- 
lui Beach Rd. (stay in right 
right on Waiehu Beach Rd., let 
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the plain is now being engulfed by 
development. 
Surprisingly, Wailuku’s historic 
downtown—on Market Street be- 
tween Main and Vineyard Streets— 
has until recently been overlooked 
by developers. The historic 1928 Iao 
Theater, with its striking art deco tile 
facade, presides over wooden store- 
fronts reminiscent of the town’s 


plantation heritage. The buildings 


Kuhio Place, then right on Hea 
Place. Free. 984-8109. 

lao Valley State Park. Short paved 
path leads to scenic view of Iao Nee- 
dle. Free. Four miles west of 
Wailuku at the end of Iao Valley 
Rd.; 984-8109. 

lao This 1928 theater 
features live performances. 68 N. 
Market St.; 242-6969 or www. 
maui.net/~imagine. 

Sig Zane Designs. Clothes, fabrics, 
and other gifts with limited-edition 
silk-screen prints. 53 N. Market; 
249-8997. 

Tropical Gardens of Maui. Tour 4 
acres of tropical plants. $3; 200 Iao 
Valley; 244-3085. 


Theater. 


ROBERT HOLMES 


house an eclectic and unpretentio 
mix of antiques stores, galleries, aj 
gift shops. Of particular note is § 
Zane Designs, a store featuring vi 
colored cottons silk-screened wi 
native plant designs. 

Don’t expect shops to be open 
hours. Unlike most Hawaiian bu 
ness areas that cater to touri 
Wailuku hulas to its own rhythms. 

This becomes abundantly clear 
mealtimes. You'll need to call f 
detailed directions to find A Saigi 
Café, one of Wailuku’s best eatij 
establishments. Of course, the rest 
rant has no sign—only a red ne¢ 
“open” that flickers in one winde 
The place usually buzzes with lo 
who don’t mind waiting for one off 
laminate tables. Favorite dishes j 
clude green papaya salad, Vietnameé 
burrito, and garden shrimp—a satis 
ing and delicious meal that, at $37 f 
two, won't bust your budget. 

There actually isn’t much a visitor 
Wailuku can do that will inflict serio 
damage on a travel budget. This 
nant of old Hawaii is gracio 
enough—and genuine enough 
be charming without trying to be 
And that alone is reason enou 
to visit. 





| 
Dining and lodging 
A Saigon Café. Fresh Vietnamese | 
specialties. Call for directions. 1792 | 
Main; 243-9560. | 
Ichiban Okazuya Hawaii. Ti y 
made-to-order Japanese bentos fot | 
picnics. 2133 Kaobu St.; 244-7276. 
Sam Sato’s. Locals come for d y 
noodles (chewy noodles without 
soup). 1750 Wili Pa Loop, Millyard | 
Industrial Park; 244-7124. " 
Old Wailuku Inn at Ulupono= me 
A 1920s home in a residential > 
neighborhood offers seven roo s 
with private baths. Full breakfast 
is included. From $120. 2199 Ka- ? 
ho’okele St.; 244-5897, (800) 305- Bw 
4899, or www.mauiinn.com. @ 
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about days gone by and the ones that got away. 

Trout will be begging you to take them out of the water. 
Moments of absolute out rea met Ve 

Will you be here to catch a tas eae 
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Something to celebrate in SoMa 


Seven new restaurants near San Francisco’s Pac Bell Park are hitting home runs 


“Like a Chinese lantern” is how Cass Calder Smith, architect of Azie, describes its 


By Amy McConnell ¢ Photographs by Terrence McCarthy 





dramatic, dynamic interior. The chef’s Nine Bites (right) is always a showstopper. 


he South of Market neighbor- 

hood is hot, and not just be- 

cause of baseball. Long before 

Pacific Bell Park opened last year, 

high-tech SoMa—with restaurants 

like Boulevard, Hawthorne Lane, and 

Fringaie—was already an incubator 
for innovative cuisine. 

That trend -has on! yntinued., In 


the year since they let the dogs out 


at Pac Bell Park, a batcl major- 
league restaurants—almost all of 
them destinations unto them es 


has opened within a 12-block 
of the stadium. As a bonus for 
ball fans, there are a couple 


promising restaurants within batti: 
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distance of the park, easing the bur- 
den on the ever-popular MoMo’s. 
Whether you’re on your way to a 
game or just hungry for a great meal, 
SoMa is the perfect home base. 
Reservations are recommended at 
all of these restaurants. It may be 
tricky to score a table at the restau- 
rants closest to the ballpark on game 
day, so plan ahead. Area code is 415. 
® Azie. This is a sexy place, in more 
ways than one. First, the food. Azie 
sounds like the French pronuncia- 
tion of Asia, and that’s exactly what 
the cuisine is about. Executive Chef 
Jody Denton, also the chef of LuLu 
next door, presents an entirely differ- 













ent repertoire here: Exotic, exqu’ 
ite, and expensive. The signatu' 
starter, Nine Bites ($20), is an asso 
ment 











of mini-masterpieces th 
might include a tuna sashimi r% 
with truffled ponzu (a soy-cit 
sauce) or a lobster pot de creme 
silky as creme caramel. Entrées a 
also showstoppers: Whole fish (us 
ally John Dory; $29) is served ty 
ways: steamed with foie gras or st 


i 


fried with porcini mushrooms. A@ 
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to all that an extensive list of unus 
wines and chilled sakes, and a di 
matic interior featuring four towe 













ing crimson columns and a stairea 
of burnished teak, and you’ve got tl 
makings of a great evening Ov 
5:30-10:30 Mon-Fri (until 11: 
Thu-Fri), 5-11:30 Sat, 5-10:30 St 
826 Folsom St.; 538-0918. 
™ Bacar. SoMa’s newest (opened | 
November) was a hit from the m 
ment it opened, with good reasd} 


The menu runs the gamut from a $} 




























duck-and-vegetable potpie to 
whole Maine lobster—not to me} 
tion 1,000 wines by the bottle at 
100 by the glass. Even the brick-an 
timber, triple-level interior is tailor 
to present customers with choic¢ 































































































The dining room and mezzanine are 
more formal than the ground-floor 
wine salon, where you can order any- 
thing off the regular menu. The salon, 
crammed with couches and armchairs, 
is a great place to lounge late into the 
night (the kitchen stays open until 1 
A.M.). Everything—from the wild boar 
osso bucco with apple risotto ($16) to 
the $12 gourmet pizzas—is excellent, 
thanks to Executive Chef Arnold 
Wong, best known for putting 
Cole Valley’s Eos on the culinary 
map. 11:30 4.M.—1 A.M. Mon-Fri, 
5:30 pm.-1 a.m. Sat-Sun. 448 
Brannan St.; 904-4100. 

@ Café Monk. From the out- 
side, it looks like it could be a 
warehouse. But step inside and 
you'll discover a bastion of hip- 
ness and high style—not to 
mention some of the best food 
in town. The relatively small, 
tall space, a former artists’ stu- 
dio, is all wood and metal, but 
soft banquettes and a 19-foot 
communal table lend it the feel 
of an elegant family room. Chef 
Randy Windham, a veteran of 
Zuni Cafe and Oliveto, is a mas- 
ter when it comes to preparing 
top-quality local ingredients in 
dishes that are, in a word, tran- 
scendent. The short menu changes 
weekly, but there’s usually at least one 
butternut 
squash, chanterelle mushrooms, and 


pasta—fettuccine with 
fresh sage ($12), for example—in ad- 
dition to some meatier choices, such 
trout with lentils, 
pancetta, and tarragon ($16) so fla- 
vorful you'll swear there must be 


as a steelhead 


some magic ingredient. 17:30 a.m.— 
2:30 pm. Mon-Fri, 6-10 Mon-Sat. 564 
Fourth St.; 777-1331. 


@ Cosmopolitan Cafe. This new- 
comer, which opened last June and 
recently rated the third best 


re rant of the year by San Fra 
hbronicle food critic Michie! 
Starting to gain some well- 
recognition. Contrary to 
me might imply, the Cos- 


mopolitan is devoid of pretense— 
perhaps because of its location, hid- 
den inside Rincon Center just off the 
Embarcadero. Executive Chef Steven 
Levine (formerly of Freestyle in 
Sonoma) serves up hearty portions 
of straightforward, soul-satisfying 
dishes like pork chop served with 
roasted-corn spaetzle ($18) or pep- 
per-dusted ahi crowned with a stack 
of tempura-fried green beans and 





At Café Monk, feast on grilled culotte steak 


while gazing down at the diners below. 


doused with ponzu sauce ($21.50). 
There’s always a trio of appetizers 
made with one ingredient: One night 
you might find crab cakes, crab tem- 
pura, and crab bisque, all arranged 
on one rectangular plate ($9-$14). 
Save room for the malted milkshake 
with warm chocolate-chunk cookies 
($7). 11:15 Aa.m.—12 a.m. Mon-Fri, 
5:30 pM.—12 a.m. Sat-Sun. 121 Spear 
St.; 543-4001. 

@ Dine. This cavernous space cater- 
corner to SFMOMA has become a 
hugely popular hangout for hipsters 
and foodies alike. Executive Chef 
Julia McClaskey, formerly of the 
Universal Cafe, has a bold hand with 
earthy, homestyle dishes like pot 
roast served with root vegetables 
($18) or lamb with fava bean salad 




























and fried green tomatoes ($24). Al 
nobody can resist deésserts 
butterscotch pot de creme ($7) 
warm chocolate pudding cake (§ 
5:30-10 Mon-Wed, 5:30-11 Thu-Si 
662 Mission St.; 538-3463. 

Promising newcomers 
near the ballpark : 
™@ Paragon. An interesting brasser 
style menu (cassoulet, $19; lamb ste 
with root vegetables, $16.5 
butternut squash ravioli, $ 
complements Paragon’s live 
atmosphere. The caverno 
space is anchored by a hug 
glossy bar, where a you 
crowd nurses all kinds of coc 
tails, from ruby red cosmopo 
tans (made with grapefruit j ui 
and cranberry vodka) to choc 
late martinis. 17:30 AM. 
Mon-Fri (until 11 Fri), 5:30- 
Sat; open for lunch Sat-St 
when there’s a game. 701 
ond St.; 537-9020. ¥ 
Twenty Four. With j 
clubby, vaguely deco loo 
complete with cherry floor 
high ceilings, exposed brit 
walls, and amber glass pi at 
Twenty Four is sophisticate 
enough to impress city-sli 
diners anywhere. But it’s not ju 
anywhere: It’s right at the park ¢ 
Willie Mays Plaza; his number is th 
name. In such masculine surro ini 
ings, one would expect standai 
meat-and-potatoes fare, and thé 
what you'll get, in part. But asic 
from the spit-roasted and grille 
meats, there’s plenty to satisfy thos 
with more delicate constitutions, i 
cluding a decent grilled salmon W 
chanterelle mushrooms ($19.5 
pot roast with a root vegeta 
purée ($17), or a chilled seafo 
platter ($28). Who needs hot de 
anymore? 11:30 A.M.-—2:30 p.m. Mot 
Fri, 5:30-10 Mon-Thu, 5:30-11 Fr 
Sat, 10:30 A.m.—3 pM. Sun. 24 Will 
Mays Plaza, Third and King Street 
644-0240. @ ; 
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a 


Hawaii 


Hotel and Bungalows 
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Tennis 
Golf 
Snorkeling 
Kayaking 
Horseback Riding 
Camp Mauna Lani 
Mauna Lani Spa 


PICK YOUR PASSION (GOLF OR SPA) 
Starting at $470 per night*, this package 
allows you to enjoy 18 holes of golf on 
Mauna Lani’s championship courses or a 
pampering massage at Mauna Lani Spa. 
Relax in a luxurious guestroom with private 
lanai and receive two coupons per night 
redeemable for one round of golf with a 
shared cart or a 50-minute massage 
treatment. Additional room categories 
available. Some restrictions apply. 


*Rates valid from May 1st through September 30th, 1 
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GOLF. SPA. KID/S CANAPAK 
MAAK E THIS SUMAMIER AS SPER 


Brilliant sand beaches, lush rainforests and bubbling volcanoes: 
Big Island of Hawaii one of the most unique islands in the wor 


FAMILY SUITES 

At $500 per night* two 
connecting guestrooms allow 
families ample privacy. This 
package includes Camp 
Mauna Lani for two children 
ages 5-12. Kids can learn 
about Hawaiian arts and crafts, 
legends, volcanoes and more. 
Activities change daily. 


Rate is per night — single or double occupancy; minimum thi 
nights stay required. All rates are subject to Hawaii State Ta 










295* MOUNTAIN/OCEAN VIEW ROOMS 
joy a luxurious guestroom with a private 
ai. View based on availability at time of 
boking. Two and three bedroom villas are 
50 available from $715- $910 per night* 

th special weekly rates. 


, LAN .D 


KELING. FINE DINING. 
Sete PEOPLE | NESYVO\ REI Ee 


du and your family are invited to this special place for a 
n-loving, luxurious vacation that will linger long in your memory. 








Fine Dining 
Hawaiian Crafts 
Culture 

History 


Kilauea Volcano 


JUNIOR GOLFERS PLAY FREE 

When accompanied by an adult player, golfers 

aged 6 to 18 can play for free on our two spectacular 
courses. For the tennis enthusiast, there is a bounty of 
junior tennis activities. 


For more information, please call your travel professional 
or hotel reservations at 1-800-367-2323 or Preferred 
Hotels & Resorts reservations at 1-800-323-7500. 


THE MAUNA LANI BAY 


Hotel and Bungalow s* Hawaii 


Prenmeen, HOTELS*& RESORTS ee 


68-1400 Mauna Lani Drive, Kohala Coast, Island of Hawaii 96743 * www.maunalani.com 
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THE BIG ISLAND. BIG ON OPTIONS. BIG ON FUN. 










helicopter tours 





Kilauea 






volcano 






kayaking = 


From red-hot lava to black sand beaches it’ all on 
Hawaii's Big Island. And the Mauna Lani is 
the perfect home base to see all the sights. 


AWAKEN YOUR PASSION. NOURISH YOUR SOUL. 


At Mauna Lani Bay, there is so much to do. 

So much to see. Learn the difference between a 
humuhumunukunukuapuaa and a 
laowiliwilinukunukuoioi while snorkeling off our 
shore. The water is warm and the colorful fish are 
abundant. Or earn a scuba certificate with our certified 
instructors. The 50-ft. sailing vessel Winona is always 
looking for mates. Landlubbers will want to follow 
the historic footsteps of King Kamehameha. And after 
a long day, nothing is better than settling down for 
fine dining at some of Hawaii's very best restaurants. 
All located steps from your guestroom. 


WWwW.maunalani.com Need more information? 





Take a look at our website to learn more. Our web-cam 
provides 360-degree views. Call your travel professional 
or hotel reservations at 1-800-367-2323 or Preferred 
Hotels & Resorts reservations at 1-800-323-7500. 


THE MAUNA LANI BAY 


Hotel and Bungalows « Hawaii 


‘PREEERRED HoreLs*e RESORTS "WorLD WIDE 


68-1400 Mauna Lani Drive, Kohala Coast, Island of Hawaii 96743 
www.maunalani.com 





Blossoming cherry trees arch over bike path through the UC Davis Arboretum. 
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This college town near Sacramento is at its 


two-wheeling best when the trees are blooming 


By Lisa Taggart 


aybe it’s the fields stretch- 
ing: out flat and fertile in 
every direction, or the 
k-tipped petals falling from the 
erry trees. Maybe it’s the thrill of 
Owing that the end of classes is 





-ear—even when you haven’t been a 
— for years. 
Whatever the source, it’s clear that 
ere’s a particular energy buzzing 
‘rough Davis in spring. Bikers cruise 
€ streets of the University of Califor- 


Davis in spring 
| 
. 
| 


nia campus with baskets and books. 
The popular downtown farmers’ mar- 
ket in Central Park draws large spring- 
time crowds, who linger around the 
sweet peas to catch live music. 
Fifteen miles west of Sacramento, 
Davis has an organic mix of students, 
farmers, natural-food advocates, and 
cyclists. The wholesomeness of the 
place—from the bicycle as the pre- 
ferred method of transportation to 
the highway underpass constructed 


for frogs—is infectious. Even the air 
seems healthier here. 

“It’s pretty incredible how many 
organic farmers we have here in Yolo 
County,” says Annie Main, one of the 
pioneers of the Davis Farmers Market 
and co-owner of Good Humus Pro- 
duce. Since its founding in 1974, the 
twice-weekly market has become a 
cornerstone of the community. It’s as 
much a part of Davis as biking. 

“Davis was the first city in the 
United States to establish a comp- 
rehensive citywide system of bike 
lanes,” boasts David Takemoto-Weerts, 
campus bicycle program coordinator. 
He points out that biking’s popularity 
here—evident by crowded paths and 
bike racks all over town—isn’t surpris- 
ing given the level terrain, mild cli- 
mate, and large number of students. 
On any given day during the school 
year, he says, Davis has about 15,000 
riders. At some intersections, says city 
bike coordinator Tim Bustos, as many 
as 1,000 cyclists pass by per hour. 

A bicycle museum, set to open 
next year, will soon add to Davis’s 
position as the biking capital of the 
West. And next month the city cele- 
brates National Bike Month with a 
double-century ride, a bike picnic, 
and a bike fair called CycleBration. 

It’s not all bikes and organics here. 
Like most college towns, Davis has its 
arty side. All over campus there’s pub- 
lic art, including Robert Arneson’s five 
white Egghead sculptures. Downtown, 
galleries and art stores rub shoulders 
with coffeehouses and bookstores. 
Next year, the university will open 
Center for the Arts, an 1,800-seat, $53- 
million performance hall. 

But the lovely cherry trees are 
blooming now. So do as the locals 
do, and take a bike tour of town. 
Pedal through the campus, and catch 
locals tossing Frisbees. Fuel up at the 
farmers’ market, or browse the shops 
and coffeehouses. 

And breathe deeply of the health- 
ful, energizing air. 

(Continued on page 52) 
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Davis 
travel planner 


Davis is 15 miles west of 
Sacramento off I-80. Area 
code is 530 unless noted. 
For general information, 
contact the Davis Confer- 
ence & Visitors Bureau, Ah 
130 G St., Suite B; 297-1900. i 


Biking 
around Davis 

Park at South Entry Parking 
Structure ($4 Mon-Fri, free 
Sat-Sun) near Walter A. 
Buehler Alumni and Visi- 
tors Center, along Old Davis 
Rd. (752-8111). The center 
has information and maps. 
One-hour loop. For a quick 
tour of campus and town, 
head the 
Buehler visitor center to the 


north from 
arboretum pathway, which 
runs along both sides of 
Putah Creek in a 3.5-mile 
loop. Pedal into downtown 
for shopping and dining via 
A and First Streets. Hutchi- 
son Dr. and California Ave. 
are the main campus roads. 
The fields 
around Davis make for nice, flat, 


Longer rides. 
rural riding. If you’re interested in 
taking a longer bike loop through 
the region, ask for maps at B&L Bike 
Shop (see below). 


Bike rentals 
B&L Bike City-type bike 
rentals and bike maps of the area 


ee, 
Shop 


are available. From $7 per day. 610 
Third St.; 756-3540 
Wheelworks Bicycle Corp. Rent a 


hybrid or road bike. From $8 
day. 247 F St.; 753-3118. 


per 


Attractions 
Art tour. The “Gallery Guide & ( ib- 
lic Art Walking Tour” brochure 
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Downtown Davis 


Socesnseeeceene 
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Walter A. Buehler |: { 
Alumni and ; 
Visitors Center_: — 
Arboretum os ES 
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shows the location of Arneson sculp- 


tures and other campus and down- 
town public art. The Artery: 207 G 
St.; 758-8330. 

CycleBration. The ninth annual bicy- 
cle fest on May 20 includes races on 
antique bikes, unicycle demonstra- 
tions, and live music. At E Street 
Plaza, on E St. between Second and 
Third Streets. Davis Downtown Busi- 
ness Association: 756-8763. 

Davis Farmers Market. Live music, 
crafts, baked goods, and prepared 
food as well as fresh produce from 
more than five dozen farmers. 
4:30-8:30 Wed, 8-12 Sat. Fourth 
and C Streets; 756-1695. 

University Arboretum. On the south 
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side of campus, bicycling a 
walking paths pass collec 
tions of native and Medite 
ranean plants. The arbore 
tum’s 125 acres include 
lovely Shields Oak Grove an 
a gazebo ringed by white 
flowering plants. Monthl 
guided one-hour tours fo 
on specific plant collection 
or gardening techniques. Pic 
up an arboretum map G 
the Buehler Alumni and Vis 
tors Center. Arboretum infoi 
mation: 752-4880 or wwu 
arboretum.ucdavis.edu. 


Dining 

Cafe Bernardo. Student 
study over huge lattes o 
munch on sandwiches ani 
pasta. 234 D St.; 750-5101. 
Little Prague Bohemia 
Restaurant. Goulash, schnij 
zel, and fireplaces warm th 
front patio on cool ev 
nings. Or fuel up for a day c 
biking with potato pancake 
and sweet bollo bread. 33 
G St.; 756-1107. 

Mishka’s Café. All manne 
of caffeine drinks and grea 
wholesome fruit smoothies 
514-B Second St.; 759-0811. 
Murder Burger. This is for the late 
night student crowd or anyon! 
hankering for an ostrich burge1 
But best are the classics—cheese| 
burgers and shakes. 978 Olive Dr. 
756-2142. 

Mustard Seed. Cutting-edge Ameri 
can cuisine in a little house; the quin 
tessential Davis dining experience 
Closed Sun. 222 D St.; 758-5750. 
Soga’s Restaurant. Davis goes up| 
scale, with good seafood dinner 
and a nice wine list. Closed Sun. 21 
E St.; 757-1733. 

Zia’s Delicatessen. Pick up sand 
wiches and salads for the ride 
Closed Sun. 616 Third St.; 750-7870. « 
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Spiky spruce edge a pond just off the McCarthy Road. Wrangell Mountains rise in the background. 


The glorious end of the road 


Discover the real Alaska at Wrangell-St. Elias National Park and Preserve 


By Jeff Phillips « Photographs by Fred Hirschmann 


ho in their right mind 
look 


driving over 60 miles of 


would forward to 


washboarded, potholed, nar- 


row | el road? Well, me, for one. 
My fani iska has always 
been to dri he end of the 
road and head » the un- 
known. Which is lriven to 
Wrangell-St. Elias and 
Preserve. This is, I fig t as 
close as I'd ever get to th e- 


road essence of Alaska. 

\rriving in a downpour, | p: 
cross the footbridge ove 
nicott River, and walk in to 

tion of historic buildings that 
h village of McCarthy. In 
r St. Elias Alpine Guides. 


“Welcome to Alaska,” Bob Jacobs 
says as | hang my wet jacket on a peg 
in the old powerhouse that is office 
and training area for his service. Two 
guides are playing chess in the 
kitchen; another is stoking the wood- 
fired stove. 

Jacobs has been climbing and ex- 
ploring here for 23 years, yet he’s the 
first to admit he has only scratched 
the surface. At 13.2 million acres— 
think six Yellowstones or almost all 
of West Virginia—Wrangell-St. Elias 
is the largest park in the nation. 

Pulling out a map, he gives me a 
quick orientation. Just a few miles 
north of town (I’m disappointed to 
‘earn locals still use cars to get around 
beyond the end of the road) is the 


newest addition to the park, t 
amazingly well-preserved millwo 

of the Kennecott Copper Mine. It 
also the location of the recently refi 
bished Kennicott Lodge, which sits 
the foot of the Kennicott Glacier. ' 
the north rises the jagged spine of t! 
Wrangell Mountains. To the east t) 
St. Elias Mountains stretch across t| 
border into Canada’s Kluane Natior 
Park, and to the south the snoy 
Chugach Mountains are capped | 
the Bagley Icefield. 

Looking at the tiny dot of M 
Carthy surrounded by the immens; 
of this spectacularly rugged wild 
ness, I wonder where I could pos 
bly go first. 

(Continued on page 5 
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| Deluxe Escorted tours 


| from only $1798 incl. airfare 
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Discover the best value to China. 

See the imperial treasures & scenic 
splendors of China and experience the 
spectacular Yangtze River Gorges before 
they disappear forever. Choose from 12 
expertly designed 10 to 21-day escorted 
tours featuring the best of China & 
Hong Kong. 


All meals are included plus many cul- 
tural highlights & evening performances, 
daily sightseeing and all cruise shore 
excursions. You stay at deluxe hotels 
and cruise aboard the deluxe ships of 
Victoria Cruises, the 
only U.S. based 
Es) cruise operations in 
China. Unbeatable 
prices for this quality. 





Tibet, Silk Road 
Mongolia & Siberia 
Our China program also includes 
to the exotic Far East last travel frontiors, 


Curs 
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COMBINE PRITE 


Choose from 12 to 19-day 
all-inclusive escorted tours 
from only $2998 incl. airfare. 


travel agent or call 800-613-54 
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Timber buildings of the Kennecott Copper Mine cling 


to a mountainside once rich in copper ore. 


Glaciers the easy way 
“There are two things every visitor 


to Wrangell-St. Elias must do,” says 


Jacobs as he grabs his hiking boots: 


“See some of this park from the air, 
and walk out on a glacier. Since this 
isn’t great flying weather, let’s get out 
on the ice.” 

We drive (though local shuttles run 
from McCarthy to Kennicott) to the 
historic Kennecott Copper Mine. 
From there it’s an easy walk to the 
edge of Root Glacier, which slams 
into the Kennicott Glacier not far 
from where we stand. Strapping on 
wickedly spiked footwear called cram- 
pons—essential gear—Jacobs shows 
the flat-footed, Godzilla-like 
stomp that makes walking on ice sur- 


me 


prisingly easy. Crunching over the top 
ofa ridge, we drop into a large bowl 
where rivulets of water gather to form 
a torrent that plunges into a crevasse. 
This is no place to take a tumble. Peer- 
ing over the edge, we look deep into 
the sapphire heart of the glacier. 

As we climb to the top of a com- 
the clouds lift a 
littlke—enough so that we can see 


pression ridge, 


several miles up the convoluted, 


moraine-striped glacier to Stairway 
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Icefall. Because I s 
haven’t grasped 1 
scale of the park, I ha 
a hard time believi 
Jacobs’s assertion t 
the dark crack acrc iy: 
the face of the fall iyi 
actually a 300-foot-hifh yy,\(| 
cliff of ice. sn cop 

Then the clouds (My yx 
scend, the rain clo; 
in again, and Jaccl yi) 
stops for a long, de: Herice 
breath of the brisk (or i 
“This is what Alask am | find 
about,” he says, tale an 
in the view of the gli 
ers and green mount) 
flanks that surround | 
like walls. “No cars, , 
buildings, no lights, | 
people. Unlike anypl. 


ig 
winNOu 
bir, wh 
mh vas ( 


puck 


|, hos 





mil con 
Ne nugge 
meople 


ent 1 
fm ater 
else, once you set off here, you are | Hk have 
Kelly 
| tthy’s 
vile ri 
mck be 
las Mo 


tally on your own.” q 
The town that copper b 
Instead of spending the night in } 
Carthy, I opt for Kennicott Glac) 
Lodge at the mine. My room is sm) 
and simply furnished, with a shag 
bath down the hall, but has a view els 
the glacier. The following mornii§,,,, 
the clouds are breaking up, so I re| bred : 
down to the pay phone to book... 
afternoon flightseeing tour. Demi 

After a satisfying family-style bre; a 
fast, there’s time for the guided tc§.. lon 
of the Kennecott Copper Mine bui§},, 
ings, including the fascinating inf 
workings of the immense, rust r he of 
mill stacked in ramshackle splenc)}, £ 
against the massive mountainside. | t Nii 

Copper was discovered up §). 
Bonanza Peak in 1900, but it was), 
until a railroad line to the Pacific Wy, , 
completed in 1911 that the mm), 
roared into full production. Dian), . | 
Milliard, who works for Kennice}, 
McCarthy Wilderness Guides, lea). 
our group up through the labyr\), 
thine works of concentrating tan}, 
shaker tables, roller mills, and ji , 


crushers to the top of the 14-story m 
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‘Anywhere from 800 to 1,200 tons Ce 
‘ - . ° a ‘ alee 
ent through the mill per day, Says A hero in the making. : y m y « 4 








































> wie 
i . MF 
\Miiard, who explains that the ore, a. Se ua 
“hich was carried from the mine in hank j 
“@m buckets, was concentrated ay 
? | ( b¢ 


e, then shipped to Tacoma for re- 
ing. By the time it closed in 1938, 
Innecott had produced $200 mil- 
in copper, silver, and gold. 

















Ve wander past a store, power 
nt, hospital, bunkhouse, and 
er buildings that the National 
k Service intends to stabilize and 








Pserve in a state of “arrested de- 
.” I find myself hoping that’s all 


Conquer this 





y do. In this weathered condition, 

; . and other meals at 
> mill complex bears stark witness ; : 
J www.lindsayolives.com 
e ruggedness of this country and 


e people who mined its riches. 





tventy minutes in heaven 

at afternoon I get lucky. The 
suds have cleared by the time our 
ot, Kelly Bay, lifts the plane off 
Carthy’s gravel runway, and we fly 
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Elias Mountains. 








The scenery is almost incompre- 








msibly immense. There are moun- 
peaks everywhere: some sharply 
seled against the sky, some 


WHAT YOU’RE REALLY 
BUYING ISA 


apped in feathery swirls of clouds, 
e raw rock streaked with ochers 





d vermillions, some etched with 


pw. And there are glaciers every- GGE R RB 
ere: long white rivers striped with > db 





velly moraines and broken by 
ep crevasses and the sparkling FOR YOU. 
ble of icefalls. \ 
ere are so many glaciers—Chiti- 
ne, Nizina, Regal, Rohn, Russell— 





tl can’t keep track of their names. 
€ mountains step toward the hori- 
in battalions, so numerous that 
St aren't named. 





y 70-minute ride is a little , 
py, but as we circle deep into the Dog Beds ($35 and up) a 
ringed amphitheater at the foot of if 
1390-foot Mt. Blackburn, where ll 


. i if 
nicott Glacier begins, I get an L.L.BEAN HOME: A whole side of us you've LLBean | 
be to go hiking. Bay, who runs never seen before. For your FREE catalog, call Bie here 1 it 

il Mountain Ait, with his wife, 1-800-441-4913 or visit www.llbean.com/Ilbeanhome. GOaMwarke BG 
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third thing every park visi- pea). Ou . ; a, . Center (822-5234 or www.nps. 

tor should do is take a hike. Ge. F. wie ie wi gov/wrst) is located at mile 

There are several hiking ‘wefotage PRESERVE 105.5 on the Old Richardson 

options—the most dra- @) Slennallon, ia oy : t Hwy. (which branches off State 

; eee es Copper’ cap bs ashe ag! Mite. Nee 
matic of which is the 4-mile enter # neain j eh % i we. 4 south of Glennallen). 
és ‘eM FA 
climb to the copper mine TS fa 3 Sheen et he McCarthy by air. Wrangell 
‘ anti a, Cp ee ‘ . . 

site 'on Bonanza Peak. ; (Oh, la Aa Me VS aoe Mountain Air (554-4411 or 800/ 
Starting out early, I'm a (i hig AD). i icott ake 478-1160) has daily air shuttles 
_ little nervous, having al- te (4) Se bi, he ah ae Z from Chitina for $140 round trip. 

ready startled a black bear se Y x a Wea Poet. ay <)9- Ellis Air Taxi (822-3368) offers ser- 

ae, ~) Li fae . tom, ; 

by the river that edges 4 ” oy G3 a tts ; Mg = 0 104, «vice from Anchorage. 

McCarthy. The wildlife XS untaing pe ete ai 

here is, after all, wild. a z #5 a” ie _. Activities 

bie: 
The trail is a wide path a ee Getting around. Shuttle vans 
e 7 
through alder woods, but oo ee Fie! ‘}. ($5) run the 5 miles between — 
it is steep, gaining more me McCarthy and Kennicott. 


Natalie, seems to read my mind. 
“Sometimes after I’ve dropped off 
some backpackers, I'll land and just 
hang out for a while.” He straightens 
out the plane, then adds, “Don’t tell 
Natalie, although I bet she does the 
same thing when she’s out flying.” 


Hiking the Bonanza 
Jacobs didn’t say it, but the 


than 4,000 feet. It takes me 
nearly two hours to hike 
to stunning views above 
treeline. Nearly two more 
hours are needed to climb 
up into the rocky cirque 
that forms the shoulders 
of Bonanza Peak, cupping 
what’s left of the mine. 
Most of the buildings here 
have collapsed, but one 
structure still stands, lean- 
ing crazily against a slope 
strewn with old cable and rusting 
machinery 

The view opens grandly as I scram- 
ble up the steep talus to the ridge 


' 


above the mine, and from the top I 


see far into the wild hinterlands 


oi X igell-St. Elias. Looking back 


j 
a 


can 
1t the faded footpath, I’m re- 
f Bob Jacobs’s words as we 
he glacier: Unlike anypla 
ou set off here, you ar< 
ur own. Finally, I’ve 
| of the road. 





Wrangell-St. Elias travel planner 


McCarthy is about 300 miles (an eight-hour drive) from Anchorage via Glennallen. 
Allow at least 2'”2 hours to drive the 60 miles of gravel from Chitina (last gas and lim- 
ited services) to McCarthy. High-clearance passenger cars are usually sufficient to 
tackle the road; check conditions before heading out. June through August is the 
time to visit. Area code is 907 unless noted. 


Rooms are invitingly rustic at 
the McCarthy Lodge. 











_ Wrangell-St. Elias National 
Park and Preserve Visitor 


Flightseeing. The 70-minute 
Wrangell Mountain Air (see “Mc- 
Carthy by air,” above) tour we took cost $105. 
Another option is McCarthy Air (554-4440 or 
888/989-9891). 

Glacier walks. St. Elias Alpine Guides (554- 
4445 May-Sep or 888/933-5427) tours cost 
from $50 for a half day. 

Kennecott Mill tours. Twice-daily tours 
May 15-Sep 20 by Kennicott-McCarthy 
Wilderness Guides (554-4444) cost $25 for 
adults, $12.50 ages 12 and under. 
Backcountry travel. River and glacier cross- 
ings, Sudden weather changes, and rough ter- 
rain make travel here serious business. Consider 


guided trips or base yourself at wilderness cabins operated by the national park. 


Lodging and dining 


Kennicott Glacier Lodge (800/582-5128 or www.kennicottlodge.com) at the mine 
complex has 25 rooms from $179; $265 includes three meals. Also in Kennicott, 
you can rent recently restored cottages from Kennicott Cottage (the whole cottage 
rents for $350, one room for $125; 345-7961) or Historic Kennicott Bed and 
Breakfast (from $175; 554-4469). At both, bring your own meals to prepare in the 
fully equipped kitchen. In town the McCarthy Lodge (554-4402) is rustic, with 20 
rooms with shared baths from $130. Drop by Tailor-Made Pizza (open late 
May-—mid-Sep; 554-4455) in town for Jeannie Miller's hearty meals. # 
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JA Little Trip to the Extraordinary 


In the emerald sunlight, old growth snuggles with moss and fern. You are hiking softened paths in the Olympic National 
Park and its lush, vibrant rain forests. Plunge into a relaxing hot spring or trade glances with Roosevelt elk that bound over 
nourishing creeks and streams. Follow the rushing glacial melt to miles of pristine Pacific coastline, where it helps create 


tide pools, to accommodate urchins and starfish. 
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Chaco’s Pueblo Bonito ruins are a warren of rooms and circular kivas with walls oriented to the movement of the sun and moon: 


ray and heavy with rain, 

the high desert sky bears 

down on Chaco Canyon as 
we make our way up the Pueblo 
Alto Trail. 

The path begins near the 12th-cen- 
tury ruins of Kin Kletso, one of the 
13 massive masonry structures and 
3,500 sites that comprise Chaco Cul- 


ture National Hist: Park, the 


most extensive pre-( bian com- 
munity outside of Mexi: > trail 
climbs steeply along the : and- 
stone face of the mesa, th ses 


through a rocky chute, a na : 
sageway used by the canyon 
dents more than 1,000 years ag: 
For about 300 years, beginnin 
1id-800s, Chaco Canyon sen 
the ceremonial, trade, and poli 


center of a great culture that 


flourished in the Southwest. The 
remnants of multistory buildings 
known as great houses, like Pueblo 
Bonito and Chetro Ketl—some as 
long as two city blocks—suggest 
the power and reach of the Chacoan 
culture. 

An extensive, 400-mile system of 
straight roads that connected to out- 
lying communities converged at this 
canyon in present-day northwest 
New Mexico. Artifacts found at Chaco 
suggest that the community had 
trade ties with people as far away as 
Mexico, such as the Toltecs. 

Still, to modern eyes, the arid, 
windswept canyon, so removed from 
our own cultural centers and with- 
out the river or natural harbor that 
we typically associate with a great 
city, seems an unlikely hub for a civi- 


Chaco Canyon’s star power 


At the end of a lonely New Mexico road lie the ruins of a city 
aligned with the cosmos. Spring is the time to get out and explore 


By Matthew Jaffe « Photographs by Ed Callaert } 


lization. The great houses them } 
selves, while strikingly beautiful with 
their elegantly curving walls and in- 
tricate brickwork, appear austere 
when compared to the more easily 
understood, almost condo-style cli i 
dwellings found at Mesa Verde init 
southwest Colorado. Chaco is a chal-agyy 
lenging place for visitors to under@yyy 
stand—the gap of centuries cami 
prove hard to bridge. Answers to its 
most fundamental questions remain} ] 
elusive: Why did this culture risé 
here, what were the lives of its peo- 
ple like, and what caused its demise? 
Because so little is known, this is aj 
place that fires the imagination, 
where each visitor still has thej 
chance to find a connection to the 
land and its people. 
(Continued on page 58D) § 
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Join Beamers Hells Canyon Tours 
on a journey filled with history, 
adventure, and natural beauty. 


Call today for a free brochure. 
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www.hellscanyontours.com 
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Answers in the ruins 
Chaco reveals itself haltingly, 
sometimes only hinting at its 
remarkable unity of terrain 
and architecture. One wall at 
Pueblo Alto, the great house 
we are hiking to, has broken 
and crumbled into a shape 
that remarkably echoes Fa- 
jada Butte, site of a petro- 
glyph the Chacoans used as 
a sun shrine and calendar. 
(For many years these an- 
cient peoples were collec- 
tively known as Anasazi. The 
preferred general term is 
now Ancestral Puebloans; 
those who lived at Chaco are 
known as Chacoans.) At an- 
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other spot are basins, bowl- White puffs of clouds sail the blue sky over Pefiasco Blanco, which slowly crumbles as tim# House 


like depressions in the rock and erosion take their toll. 


where offerings may have 

been left; these shapes are repeated by 
the circular ceremonial rooms known 
as kivas at the great house of Chetro 
Ketl, just below the cliff. 

For a place so famous for its roads, 
Chaco is connected to the modern 
world tenuously at best: The only ac- 
cess is over washboard 
dirt roads that can turn 
to gumbo after a storm. 
But numerous people 
still brave the drive, 
some drawn by Chaco’s 
remarkable history, oth- 
ers by the idea that the 
canyon is some kind of 
power center. 

Before starting our 
hike, we watched as a couple raised 
their arms to the walls of Pueblo del 


Arroyo and murmured prayers. An- 
other young woman boppcd and gy- 
rated to sitar music as she burned 
incense in some kind of private rit- 
ual, all performed in the com! :rt of 


the passenger seat of her parked 
rental car. 

Interpretive ranger G.B. Cornu- 
copia was drawn here for anoth, 
reason. A North Carolina native anc 
avid astronomer, Cornucopia origi- 
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nally came to Chaco to see Halley’s 
Comet in 1986 after reading about 
the canyon in Carl Sagan’s book Cos- 
mos. “Chaco is a place where people 
do feel a real connection,” he says. “I 
know. The place just sort of captured 
me. The sky is a direct link between 
me and these ancient 
people. We’re looking 
at the same stars.” 

While nobody quite 
knows the reason, the 
layout here seems to be 
an attempt by the Cha- 
coans to bring the order 
of the stars and universe 
to their culture. Russ 
Bodnar, the park’s chief 
of interpretation, says Pueblo Bonito, 
Penasco Blanco, and Una Vida are on 
a straight axis that runs for 8 miles. 
Pueblo Bonito was constructed be- 
neath an overhanging rock that Cha- 
coans braced to keep from falling (it 
finally tumbled in 1941). 

Theories about the celestial signifi- 
cance of the layout abound. Anna 
Sofaer, founder of the Solstice Project, 
a nonprofit group of volunteer re- 
searchers, writes that while “no clear 
topographic or utilitarian explanations 


mick 0'B 

have been developed for the orie 
tions of Chacoan buildings,” the pi" 
ject has determined that an orientatiigiine 
“to the extremes and mid-positions §*»% 
the solar and lunar cycles” played phi, 
major role in Chacoan architectusp soe 
Even interior walls in many buildin on 
have astronomical orientations. Bo 
nar adds that, if nothing else, the alig) a 
ment created line-of-sight communi) ~ 
tion between these structures ai 
shrines on the blufftops. ! . 

With its series of doorways, ey” 
posed timbers, and intricate consti) 
tion, Pueblo Bonito reveals the 
phistication of its builders. What yj 
may not notice, however, is that tl 
wall that divides the D-shaped stru 
ture into two sections is oriented or Bdishe 
direct north-south line. For that mi... 
ter, the North Road from Pueblo Al} 
runs almost due north for 30 miles. } 

It’s sometimes easy to make youy 
self believe you’re having a Stony.” 
henge-type moment at Chaco. O1}- 
dusk we marveled as a ghostly mot ; 
rose through a gap in a wall at Pueb 
del Arroyo—before realizing that th) 
seemingly perfect alignment was th) 
product not of design but of centuril 
of erosion. Sufficiently chastened, ¥ 
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Hiking trails lead out from Pueblo Bonito into the green scrub of canyon country. 


focused on the beauty of the mo- 
ment as the wind ruffled through the 
feathers of a pair of ravens perched 
above the gap and the setting sun 
projected sharp shadows against the 


crumbling walls. 


Chaco in its extremes 
The Chacoan achievements in as- 
tronomy and the flowering of the cul- 
ture’s architecture during what is 
usually referred to as “the Chaco 
phenomenon” have led to longtime 
celebrations of it as an advanced, 
deeply spiritual, and utopian society. 
Such idealized notions are being 
challenged with the recent revival of 
theories that cannibalism played a 
role in the society. Wendy Bustard, 
curator of the Chaco exhibits, says 
speculation about cannibalism first 


But evidence found 


began in 1901 
at the Cowboy Wash site in south- 
west Colorado offers the first bio- 


chemical proof. 


The analysis of the evidence also 
comes shortly after Arizona State 
niversity anthropologist Christy 


furner published the book, Man 
orn: Cannibalism and Violence i 

Prebistoric American Southwest. 

‘ theorizes that the demise of 

is the result of cannibalism, 


initially perpetrated by Toltecs from 
Mexico who occupied the area and 
terrorized its residents, then adopted 
by the Chacoans as a kind of cult, 
eventually causing social collapse. 

Both Native Americans and schol- 
ars in the anthropology world 
question just how widespread the 
practice really was, as 
well as who commit- 
ted these acts. Bustard 
says, for instance, that 
there is little evidence 
of any kind of mass 
immigration from 
Mexico. Also, while 77 
cannibalism sites have 
been identified, they 
are spread over a vast 
area and an age range of nearly 1,000 
years. She also says that evidence of 
the practice at Chaco itself is “virtu- 
ally nonexistent.” 

Not surprisingly, it’s a delicate is- 
sue for Native Americans, consider- 
ing the once-prevalent stereotypes of 
Indians as marauding savages. “Many 
pueblo tribes have oral histories 
where violence takes place,” says 
Bustard. “Over time there was no 
doubt violence, but it’s not the total 
explanation of who they are.” 

With so much still unknown 





i\ 
} 


about Chaco, a new effi 
the Chaco Synthesis Pie all 
completed over the yez 
However, says Bustard, 

we still don’t know. An} 
doubt we ever will.” 















ject, aims to bring toget| 
the research that has be 
ter 100 years of trying? 
figure out what Chaco ¥)),); 


An evolving place 
As we continue our hike | 
ward Pueblo Alto, 
clouds briefly break up 4; 
the Chacoan world spre: 
out before us. With 1 
changing sky, there are. 
epiphanic rainbows, jus 
recasting of light that | 
veals Chaco in endless variations) 
earth tones. Grasses, earth, and cl 
run from pale yellows to nearly ri 
changing by the second. . 
For all of Chaco’s seeming iso 
tion, the emerging view creates | 
almost intangible sense of being 
some kind of central place. The co 
munity looks c 
across the canyon ti 
rift in the wa 
known as South Gi! 
The gap forms a p: i. 
tal, almost like a ce, 3 
monial entrance 
the canyon. Throu| 
the gap, several z 
cient roads arriv 
at the center 
Chaco. Seen from this perspecti\ 
Chaco Canyon takes on a monumeé) 
tal quality more familiar to a mode". 
sensibility: It has the formality ol 
capital city. 
But there have long been perils q 
the inevitable attempt to impo! 
modern interpretations on Chac) 
Early Chaco archaeologist Neil Juc) 
for one, described Pueblo Bonito, c| 
most famous of the great houses, | 
the world’s largest apartment coll 
plex until construction of New Yc 
City’s Spanish Flats in 1882. Ne 
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Or an aphid, common whitefly or spider mite. In 


P Nich case, it means you’re about to have the worst 
id last) day of your miserable, puny, bug life. 

| Death is a lady. And her name is Hippodamia 
to vergens. All of those garden pests you find so 
Kup luriating, she finds downright succulent. In fact, 
s lady is one of nature’s most lethal assassins. 

re at | She is flying pesticide. She is Winged Victory, 


: ooping on the parasites that would dare dine on 
thal 


forgasbord is now closed. 


nth k She is swift. Silent. And 


! 7 . c . 
yer PO, yOu can consider this fair warning. 


| (ilifur garden’s edges, you’ll make an inviting home 
| these flying aces. To the casual observer, they 

edt look cute. Waddling and buzzing cheerily. 

Yet, deep down in the soil, a grim but necessary 

_ \brk is protecting you and yours. Chomp, chomp. 


Nails and lumber built your house. But your 





garden was built with season after season of care and 


worry. Time and love. And a whole bunch of good, 


old-fashioned stoop labor. The truth is, more than any 
other part of your home, your garden reflects you. 

So how can you just stand idly by while it is all 
eaten, petal by precious petal? Are you going to give 


up your land, and all you’ve sweated for, to some 


horde of 
















insect visigoths? Or are you willing to 
stand up and fight back? 
MP. We thought so. Well, you'll find a 

5 ready ally in the ladybug. And 
ou needn't go traipsing across the 
hills with a butterfly 
Beer to enlist her help. Just head 
own to the nursery at your nearest 
Orchard Supply Hardware? That’s 
, where you'll find all manner of great 
ings for your lawn and garden, from 
bulbs to shears, sprinklers to fountains. 

Everything. Including the ladybugs. 
Tell any of the friendly folks working there 
that you want to hire some killers. Don’t worry, they 
love gardening and hate parasites as much as you 
do. They’ve done this before. And they’ll be only too 
happy to help you set up the hit. 

Looks like your luck is turning, gardenwise. 

For 70 years, Orchard has been there. Helping 
Californians make the most of their homes and gardens. 
Doing it with this idea: Customer service means having 
the things people need and offering the help they 
want. There are over 6,000 items in every Orchard 
nursery, and people who know 


how to use them. Come visit 





Orchard Supply Hardware ) 


us or log on to www.osh.com. 











































































































a rol'] Soy 


FROM YOUR WINDOW. 























INSIDE.OF YOURE 


“WINDOW AS TH 











researchers believe that Chaco was 
not a population center as much as an 
administrative and religious seat for 
a vast area, much of it visible from 
Pueblo Alto. 

Other longstanding assumptions 
about the Chacoan world have also 
undergone sharp reevaluations over 
the decades. Despite the massive in- 
vestment of labor and material that 
went into the construction of the 
complex, by the late 13th century, 
Chaco had declined and was all but 
abandoned. The population moved 
north to fortified sites like Mesa 
Verde’s cliff dwellings before eventu- 
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ally leaving those behind as well. 


These drastic shifts gave rise to 


Chaco Canyon travel planner 


Chaco Culture National Historical 
Park is more remote than many Na- 
tional Park Service sites, which is all 
the more reason to go. If you want to 
stay overnight, be prepared to camp. 
Be sure to top off your gas tank and 
pack some food, as there are no 
restaurants or gas stations at the park. 

Because the fragile artifacts pro- 
tected in this park are of major sig- 
nificance, the park service empha- 
sizes the need to stay on trails and to 
stay off the delicate wails and archeo- 
logical sites. The collecting of arti- 
facts of any kind is subject to federal 
prosecution. 

Entry fee is $8 per vehicle and is 
good for seven days. For information 
about Chaco, call (505) 786-7014 or 
go to www.nps.gov/chcu. 


Getting there 
The recommended access to Chaco 
is from the north via U.S. 550 and 
State 44. The turnoff is 53 miles 
southeast of Farmington; Chaco is 
21 miles (16 unpaved) south of 
State 44 via County Rd. 7900. 

Be sure to stop at the visitor cen- 
ter, which offers an excellent intro- 
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popular speculation about “the s The 
terious disappearance of the Anasai jy; 
Such speculation has largely fall 
away with the development of 1% ,;, 
less X Files-styled notion that a muy». 
tude of environmental and social 1}, 
tors, perhaps including drought AMR 0 
resource depletion in combinatilj,, « 
with political or religious strife, ledj 
a gradual decline rather than a sij, ii) 
den departure. 

For that matter, the people’ 
Chaco didn’t disappear. Over tir 
they moved on to other areas of if}. 
Southwest; their descendants 4 Fh t 
probably the Hopi of Arizona, 1), 
Pueblo peoples of New Mexico, a 
the Navajo of the Four Corni 


i alon 
mough 
psthe 


Hol alr. 
10 mi 


{ 


duction to Chaco through exhil 
and several videos. Pick up detai 
interpretive guides for Chaco’s t 
jor sites, such as Pueblo Bonito a 
Chetro Ketl, which are among | 
a dozen areas within a short walk 
the main park road. Over a long ¢ 
you can visit these ruins and b 
one of the park’s backcountry tra 
The visitor center also has inforr, 
tion about ranger-guided walks 4 
summer campfire programs. _ 


Hiking trails 
Once you have covered the mz 
sites, the best way to experief 
Chaco is to try one of the par 
backcountry trails; required perm 
are available at the visitor cent 
The “Chaco Culture Backcoun 
Trail Guide” ($2) has informati 
about Chaco’s four trails. Two 0 i 
favorites are: 7 
Pueblo Alto Trail. This 5.4-m 
loop is the best of the backco 1, 
trails, taking you to numerous sit) 
including the great house at Puellf 
Alto (only accessible by trail), a) 
providing a panorama that takes 
much of the Chacoan world. Alc 


5 n. The ruins left at Chaco are 


7 cultural end point but an im- 
t stop along the way. 
we return from Pueblo Alto, the 
ds reconjure themselves and fi- 
deliver their rains in great sheets 
blow our way, forcing us to find 
. We scramble beneath a pair of 
sandstone overhangs separated 
out 100 yards and hunker down. 
ing alone in a tiny cavern barely 
!'¥ enough to shelter one person, I 
as the wind rustles through the 
es and the rain pelts the sandy 
With the new moisture, the 
of the earth begins to rise into 
ool air. The rain continues for 
e 10 minutes. Then there is an 





1esa rim there are good over- 
of major sites in the canyon. If 
time is limited, you can do 
nd trip to Pueblo Alto in 
\0 "Miles. 

© Blanco Trail. Another 
route is a‘6.4-mile round-trip 
ong Chaco Wash. It passes by 
ou! #est collection of petroglyphs in 
\'@eanyon on its way to the 
‘ @co Blanco site, notable for its 
o @lesign. But the highlight of the 
is a small piece of rock art 










almost imperceptible warming of the 
light as the rain lets up and the sky 
brightens with the passing of the 
heaviest showers. 

The storm creates a brief opportu- 
nity for me to find my own tenuous 
connection to the people who once 
lived or worked at Chaco. Maybe it’s 
a reach—a vain grasp for deeper per- 
sonal meaning akin to the attempt of 
that New Age seeker in her rental 
car—but the real point of a Chaco 
visit may be to embrace our common 
humanity with the people who lived 
here. And what could be simpler or 
1,000 
years—than the need to find shelter 
in a storm? 


more human—even after 


The mysterious 
Supernova 
Pictograph 
comprises a 
blazing star, a 
crescent moon, 
and a handprint 
on a weather- 
smoothed rock. 


dubbed the Supernova Pictograph, 
which may record a supernova that 
occurred in 1054. 


Camping 
A nice 47-site campground (no ad- 
vance reservations) is 1 mile east of 
the visitor center. 


From spring 


through fall, it can fill by midafter- 
noon. There are flush toilets but no 
showers. The nearest drinking water 
is back at the visitor center. Cost is 
$10 per night. 
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the world. 


Win $100 and see your pet 
on the Internet, FREE! 


Enter our contest with a picture, story 
or poem about your pet and we'll post 
the best ones on our website for free. 
Log onto MyPettribute.com for contest 
rules, then send us your entry by mail 
or electronically. This month’s contest 
ends April 30, 2001. 


The most comprehensive 
website for mature pets. 


MyPettribute.com is the most extensive 
source of information, products and 
services to help you care for your 
mature pet. You can even post a lasting 
tribute. Log on now and give your old 
pal the attention he deserves. 


My tribute.com 


No purchase necessary. Void where prohibited 








































































































A guide to Northern California 


Camping 


Some of the best places to go and the greatest 
things to see are right in your own backyard 

For those whe enjoy an active lifestyle and the breathtaking 
beauty of Northern California, camping is surely one of life’s 





greatest pleasures, Of course, everyone has his or her own 
idea of the —— camping trip. For some, camping means 

. hitting the road in a motor home. For others, 
true enjoyment of the great outdoors only 
requires clothes, dehydrated food, and a 
sleeping bag. But whether your idea of out- 
door bliss is total comfort or sleeping under 
the stars, there’s no better way to get there 





than a 4-wheel drive Toyota. For example, 
the 2001 RAV4, with its available full-time 
4-wheel drive, will get you through the 





toughest terrain. Planning some true off- 
road adventures? The 4Runner offers a vehicle skid-control 
system to help you prevent skidding and slipping. Need more 
=~ room? The new Sequoia brings comfort and 
' ’ go-anywhere power with seating for eight. 
{ Or if you enjoy a soft, luxurious, smooth, 
quiet ride with exceptional comfort, take 
the roomy new Highlander 2 | 
spin. is > matter what type of SUV 
RIS your lifestyle, youll) find what you te 
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Jedediah Smith Redwoods State Park | ats, The 


Jedediah Smith Redwood . 
State Park Bi 
Established in 1929 and now a World|) 
Heritage Site and Biosphere Reserve, Mitr! 
10,000 acre, predominately old-growsii: na 
coast redwoods park is bisected by th 
last major free-flowing river in Califoi 
the Smith River. Wildlife of the park: 
both abundant and rare; examples Off) ),,; 
bird life include the bald eagle, spotty, ., 
owl, pileated woodpecker, and marbli@iiy,« . 
murrelet. Enjoy 20 miles of hiking ar} 116008 
nature trails, river access, a visitor cer) is mn 
with exhibits, and a nature store. The es 
are 107 developed campsites, a 50-pe! B(G3)33¢ 
son group campground, and a bicyclig l(t) 
camp located in old-growth redwood] Aah 


Mbasin Ore 
along the Smith River. 
Location: Nine miles east of Crescent city, 
Hwy. 199. 
Contact: (707) 464-6101 ext. 5112 in- -seas| 
(ext. 5101 off-season). For reservations, pl 
call (800) 444-PARK (444-7275). 


Hours: Open year-round. 


Castle Crags State Park 
The park is named for 6,000-foot glac® 
polished crags. It offers swimming an 
fishing in the Sacramento River, hiki 
in the backcountry, and a view of Mt} 
Shasta. The 4,350-acre park features 2) 
miles of hiking trails, including a 2.74 
access trail to Castle Crags Wilderness, pa) 
the Shasta-Trinity National Forest. There) 
76 developed campsites and six envir| 


mental campsites. 

Location: The park is located six miles soutl 
Dunsmuir, on I-5. 
Contact: (530) 235-2684 or (530) 225-206) 
For reservations, please call (800) “ere 
(444-7275). | 
Hours: Call the park for information. | 
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is California’s oldest state park, 
lished in 1902. Home to the largest 
muous stand of ancient coast red- 
ls south of San Francisco, the park 
of more than 18,000 
f old-growth and 

g redwood forests, 
mixed conifer, oak, 
arral, and riparian habi- 
flevations in the park 

from sea level to over 
) feet. The park has miles of 

| which serve hikers and 

s. The Skyline to the 
tail threads its way 

igh the park along 

Hell Creek to the beach 
a\i@fadjacent Theodore J. 

eset Natural Preserve, a 

ld iv ater marsh. The park has 
prising number of 

\Glgitfalls, a wide variety of « 
eaigrOnments, many animals, and lots 
mpl rd life. Park facilities include fami- 
¢ ged group camping, tent cabins, 

{ mal p ackpack camps. 


\ing@@ton: 21600 Big Basin Way, Boulder 
|; 25 miles northwest of Santa Cruz via 
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q@ Sugarloaf Ridge 
State Park 


Located at the headwaters of Sonoma 
Creek and only an hour away from San 
Francisco, Sugarloaf Ridge State Park 
offers 2,700 acres of oak woodland and 
chaparral, plus 25 miles of hiking and 
horseback riding trails. In spring, wild- 
flowers provide a colorful palette to the 
park landscape. From the 2,729-foot 
summit of Bald Mountain, on a clear day 
visitors can see the Sierra Nevada and 
the Golden Gate Bridge. The park also 
houses one of the largest public viewing 
“se telescopes, a 40-inch telescope at the 
Ferguson Observatory that can be rented, 
along with the group campground, for 

private parties. 
Location: The park is at 2605 
Adobe Canyon Road, 


Kenwood; seven miles east of 
Santa Rosa. 
Contact: (707) 833-5712. 
For reservations, please call 
(800) 444-PARK (444-7275). 
Hours: Call the park 
Rie _ for information. 








10\ 9 and 236, and about 65 miles south of 
ancisco. 
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(831)338-8860. For tent cabin reser- 
Ss, call (800) 874-8368. All other reserva- 
call (800) 444-PARK (444-7275). E-mail: 
bigbasin.org. 

: Open year-round. 
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special advertising section 


Sierra Plumas Eureka 
State Park 


If ever there was a park that held some- 
thing for everyone, Sierra Plumas Eureka 
State Park is it! The focal point of the 
park is the museum building. Originally 
constructed as the miner’s bunkhouse, it 
now serves as a visitor center. You can 
also enjoy nature, hiking, and birding 
within the 5,500-acre park. (The best 
period for birding is April through May.) 
The Upper Jamison Creek campground 
offers an outstanding camping experi- 
ence, surrounding you with a mixture of 
white fir, Jeffrey pine, and incense cedar. 
There are 67 well-spaced campsites, each 
with a table and fire pit. Hot showers are 


located within the campground. 


Location: The park is five miles west of 
Blairsden on County Road A-14. 

Contact: (530) 836-2380. 

Hours: The campground is normally open 
from May 1st through October 15th on a first 
come, first served basis. Please contact the park 
for availability. 


$500 
Camping gear 
giveaway 


Enter to win $500 in camping 
gear from your Northern 
California Toyota dealer. For your 
chance to win, enter online at 
www.toyotanorcal.com/sunset. 
Entries will be accepted from 
March 20th, 2001, to April 30th, 
2001. Eligibility is limited to 
persons with online access. 

No purchase necessary; visit 
www.toyotanorcal.com/sunset 
for complete rules and disclosure 
of this giveaway. 


NORTHERN CALIFORNI 


i oN 
TOYOTA DEALERS 


toyotanorcal.com 
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At the museum's new pavilion, windows bring the outside in. 


High art in a homey setting at 
the Long Beach Museum of Art 


By Matthew Jaffe 


n an art world where monumen- 

tal museums and megaexhibi- 

tions are counted on to generate 

i‘ buzz, the recently reopened Long 

beach Museum of Art proves that less 
is still sometimes more. 

has long been a uniquely Cal- 

tuseum. For one thing, it’s 

2 Craftsman house 

i by the firm that im- 

yn to create Grau- 


eatre, now Mann’s 


Chinese Theatre. What’s more, it 
boasts a blufftop location that looks 
out on the beach, Catalina Island, the 
Queen Mary, and the camouflaged 
oil-producing islands of Long Beach 
Harbor. Its regional sensibility is also 
reflected in a collection strong on 
Southern California plein air paint- 
ings and modern art. 

The original museum has long oc- 
cupied the Craftsman house, which 
was built as a summer residence 
during Long Beach’s resort heyday. 
When the museum began to ponder 
expansion plans in the early 1990s, 
it considered a move to a larger 
downtown site. In the end, funding 


problems prevented the move—asg 
did a general sense that the site and 
house were integral to the institu 
tion’s identity, according to museu 

director Hal Nelson. | 

“I’ve always thought that the build 
ing was one of the finest works of 2 
in our collection,” he says. 

As part of the museum’s $6.5 
million renovation and expansion, 4 
new 12,500-square-foot pavilion thai 
echoes the Craftsman design easeg 
the burden on the original building) 
This added space will showcas¢ 
paintings and sculpture in the con 
text of the decorative arts of the pe 
riod. In the California modernis 
gallery, for example, a late-20th-cen 
tury abstract is displayed alongside 
an Eames chair. 

The new building will also provide 
additional space for a wide range 0 
collections the museum has accumu 
lated since opening in 1950, includ: 
ing early-20th-century European aft, 
18th-century American decorative 
arts, and California ceramics. 

Great art, of course, remains the fo 
cus of the experience, but the facility 
will play other roles in the community 
as well. During the planning stage, i 
was discovered that people came te 
the museum for more than the art— 
be it to take in the view or to stroll the 
gardens. As a result, the museum de: 
cided to improve amenities such ag 
the store and restaurant, and to hos 
events including poetry readings; 
recitals, and concerts. “We’re trying td 
make the museum the community’s 
living room,” Nelson says. 7 

In fact, the museum has long been 
close to the hearts of Long Beach res 
idents. “A man involved in lobbying 
for the museum back in the 1940s 
stopped by,” recalls Nelson. “He 
looked around at what we were doing 
and said how proud he was that the 
dream he and others had for the mu: 
seum would be realized.” 

11-7 Tue-Sun; $5. 2500 E. Ocean 
Blvd., Long Beach; (562) 439-2119 o1 
www.lbma.org. 
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HOME PLANS FROM SUNSET 











Purchase the home plans of 
| one of Sunset’s six Idea Houses, 


_ including the two, new 2001 Idea Ep Re 


iNew Gold Cou 


_ Houses planned for Sacramento, California 





and Seattle, Washington. 


1998 Sunset Dream Home 
(Feature article, July 1998) 


1999 idea House—Ranch House of the New Millennium 
(Feature article, September 1999) 





2000 Idea House—Rocky Mountain Shingle Style 
(Feature article, September 2000) 


2000 Idea House—21st Century Lodge 
(Feature article, October 2000) 








2001 Idea House—New Gold Country Idea House 








2001 Idea House—Tudor Revival with a Twist 


eS ee ee ees | 


| Goto Www.sunset.com to 

| review the floorplans of each house 
and read highlights from the editors, as 
well as take a Virtual tour of our 
first four homes. 

Z 


To order plans, call toll-free today 
1-888-277-5588 


| 
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THE MAGAZINE OF WESTERN LIVING 
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Anaheim 


5. pe aH 


other planning Your 
st trip or your Fiftieth, 
alifornia has something new 
o offer both the Young and 
_ _ the ‘Young at heart . 


Make Hilton Anaheim your choice for summertime 


adventure. We are right in the heart of The Anaheim 
Resort two blocks from to the new Disney’s California 
Adventure™ Park and Downtown Disney™. 


Call now for our special 
“Sunset” family package at 
™ $95 per night. Children under 


Hilton 12 receive a a free ice cream 


cone and special gifts at our 
Anaheim _ Hilton Vacation Station.™* 


way. Check out the 
LIne planner for more 
ormation and Links to 


*Package is based upon availability. Hilton Vacation Station begins on 
June 1, 2001 continues through Labor Day. 


Call 1-800-222-9923 direct or book us online at 
www.HiltonAnaheim.com 


777 Convention Way, Anaheim, CA 92802 


Adventure Camp 


Summer Plans?!? 


ADVENTURE CAMPS 


1-866-GO-TO-CAMP 


-—=— _BuscH 
SeaWorld. GARDENS. 


BE gee ee PARKS Tampa Bay, Florida 
mi onto § Williamsburg, Virginia 


THE GRAND CANYON 
ooking for a unique summer vacation? 
ptep back in time and journey to the 
Strand Canyon on a vintage train with 


N st. All-inclusive 
packages available. 


00-THE-TRAIN 2SEreses 
Www.thetrain.com —— 


Call toll-free, 1-866-468-6226 today for 
your reservation to SeaWorld/Busch Gardens 
Adventure Camp or visit 

www.buschgardens.org or 





©2001 BUSCH ENTERTAINMENT CORPORATION. ALL RIGHTS RESERVED. 
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Buena Park 





The Buena Park E-Zone is home 
to six exciting attractions including 
Knott's Berry Farm. And we're just 
10 minutes from Disneyland® Resort. 





Call 800- 541-3953 for your EZ Zone Discount Coupon Book 


Central Coast 


CLIMATE—COOL. 
WINE-—HOT STUFE 


Minutes from.scenic downtown 
San Luis Obispo, lush vineyards 
ramble across rolling hillsides. 
Visit the wineries of the gorgeous 


Edna Valley and taste for yourself. 


San Tuts Obtsp 


A FEW HOURS AND A WORLD oe 


FREE 
VISITORS 
GUIDE 


While supplies last 


800-549-9516 


Visit our website: www.visitsio.com 
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eT 
Tis the Starship Express 
or one of our seven other fast, smooth-riding boats. 
All feature cirline-style seating for outstanding comfort 
and service. Captain’s and Commodore Lounge 
upgrades are available 

















Witi ) daily departures from 3 ports , we'll get 
¢ to Catalina Island in just about an hour. Call for color 


| brochure with hotel package options 
DE 310-519-1212 or 800-315-7925 Be 


\ 
= 


CATILINEA EXPRE 
"he fastest fleet afloat: 


Fax on demand 800-410-9159 
Express.com email: mail@CatalinaExpress.com § 





eh 4 





Sa 





40 Rides & Attractions « 
5 Spectacular Gardens o” 
Home of the Circus Trees 


Catalina Island 


CATALINA TLYER 


CATALINA PASSENGER SERVICE 
; 4 Ee He “— 
a 
= Siammes 27° 


: 


“aL gue 


SPEED» SERVICE* LUXURY 


SAN DiEGo JUS 720);45 


TO CATALINA ISLAND 


949-673-5245 


www.catalinainfo.com 
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Condominiums/Hotel: 


Over 18,000 | @ 
AONE ENE 


FROM SAND TO SNO} 





ResortQuest® offers one- to si 
bedroom vacation rental conde 
villas, and homes in 42 premi. 
resort destinations. Choose fro; 
fabulous quality-rated beac 
resorts, incredible golf reso 
and panoramic ski locatioy 
throughout the contiguous Ui 
Hawaii, and Canada. 












To find out more, 

visit www.resortquest.com 
or call 888-909-6814. 

AOL Keyword: ResortQuest 





RESORTQUE Sam 


IN T E R NACE SISOSN 2A 


Houseboat Vacations 9), 


=, 


ENA mae Rd | 9 
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Lake Mead © Lake Moh | 
Lake Shasta a NH : 
California Delta ma 


of a ~ 4 
through 12/31/01 a 
code:MSUN “a 


om : a Qe i) 
DEN | 


1-800-752-9669 | 
for information or a free brochure a 
www.sevencrown.com 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Forest. 


Wheve do you see yourself today © 
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Wig Ocean. | 
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in’ Houseboat Vacations 


BTC 
= merica 
| AAS ELC 


ant Locations across Te LU 
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Ss yrAts: CST a 
xury Houseboat Rentals 
800-255-5561 


Aga sae tia ce sana bebe 


a Bc 


cL athe eae oer eR eRe CBee 
National Forest. Forever Resorts is a committed equal opportunit eee 
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Long Beach Area 


Always Room For You - 
With all that’s going eBay 


on at the Queen 
Mary, Aquarium 
of the Pacific, 
Universal Studios 
Hollywood and 
Disneyland 
Resort, Long 
Beach is the 4 :. 
oe, 
Our central 
location is easy on — 
your drive and our Ocean Breeze 
Getaway hotel packages are easy 
on your budget. We can make it 
simple, affordable and fun to enjoy © 
the best of Southern California. 


a ee 
request a Ocean Breeze 
brochure, 


LengBeach 


Mendocino County 


FETZER. 


WeiINME NY CAS DES 








Discover Fetzer Vineyards 
9 am-5 pm, 7 days a week 


e Wine Tasting 

¢ Gourmet Deli 

e Bed & Breakfast 

e Wine & Gift Store 

e Reserve Wine Room 

e Five-acre Organic Garden 


13601 Eastside Road, Hopland 
Mendocino County, CA 95449 
800/846-8637 www.fetzer.com 





REDWO QD 
OAST* 





Northern California 


© GOLF ll caaaee TURTLE BAY MUSEUM 


SURROUNDED BY 





Located just minutes away from some of the most spectacular of 
nature's treasures, Redding offers some of the city pleasures that 
are not easy to leave behind. More than 2500 Hotel rooms, Bed & 
Breakfast Inns, and RV parks fulfill your lodging needs while great 
eateries, shopping opportunities, museums, and entertainment 
choices provide for the other “necessities.” Discover the gateway 
to dozens of Northern California's best outdoor attractions. Treat 
yourself to the BEST of both worlds, and make REDDING the cen- 
ter of your next vacation! Call for a free vacation planning kit. 


EDDING (800) 874-7562 or 


VEQNVENTION = wwyi-visitredding.org 


SHOPPING® ART EXHIBITS «CASINO 





HIKING « BIKING * BOATING * HOUSEBOAT LAKE SHASTA FISHIN 
McARTHUR-BURNEY FALLS STATE PARK * SAILOR SWIM il 


Redwood Coast 


800-346-3482 
AAO MOM CLC a a4 


HumsBo_ot County CONVENTION & Visitrons BUREAU 
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Mammoth Lakes Area 


[ PicTURE A BIG VACATION ] 


Moke this year’s summer vacation 
big — make it Mammoth. Head for 
California’s unspoiled, uncrowded 
Mammoth Lakes region of the 
Eastern High Sierra. 


Hollywood borrows these sweeping 
landscapes for action, adventure 
and Wild West locations. Step into 
the shot anywhere you please for 
action or contemplation. Hiking and 
biking. Fishing or golf. Ghost towns 
or street fairs. Lodging of every 
type. And great California cuisine. 


We're Mammoth. It’s a big place. 
Toke your time. 


Just a half-day drive from the Los 
Angeles area and even closer from 


Reno on scenic Highway 395. 
CALIFORNIA’S PREMIER MOUNTAIN RESORT 


Call or click for reservations and 


0 detailed vacation planner I-888-GO-MAMMOTH WWwW.VISITMAMMOTH.COM 


Palm Springs Area Palm Springs Area 


—IHE REEL PALM SPRINGS__ 


ew) Bale aA Hot 


. 


Palm Desert... 


More than 
Just A Pretty Place 


Palm Desert 
isn't just golf. 

It’s all this, 
and MORE. 






TY: 


IIIT TIN YY | ‘2 


i — 
£ 
i 


Treat your family like Hollywood heroes 
with G@ vacation to the REEL Palm Springs, 
whereiine stars watched the stars. 
its America’s Desert Playground. 


Marre (eee Fo. Rial, Wie Oia ot 


Tima OE 
2? Ser fe 
PALM SPRINGS 
eb \ ilies Deca | CO fie 9 5 ey, Secs Fee \ 
For G FREE Visitors Guideand hofel 


& 
reservations call the Palm Springs Visifor 
Information and Reservation Center 
1-800°347-7746 www.palm-springs.org/05 
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facation Planner 
873-2428 


esert.org 
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CAUTHENTIC. DIVERSE. (ALIFOR 










For reservations and a Wp 
free travel planning guide Movs: 


call 800-848-3336. 


San Diego North 
Convention & Visitors Bureau } 














www.sandiegon orth Ot @)) 






Santa Cruz County 


Felton, Santa Cruz Cour 
(831) 335-4484 


depot@roaringcamp.com * www.roaring‘camp. |/ 
Save 10% with this ad Sun-Thurs, up to 6 tic | 





| 








ita Clara, 

101 

bntague Expwy. 
ission College Bivd. 


765-0503 


day—Friday, 
n.to6p.m., 
id j }Saturday, 

_ tim. to 5 p.m., 
guine uding holidays. 
46, } admission 


Parking 











“One of the 101 sexiest people, 
places or things to do in LA.” 
— Los Angeles Magazine 


on the beach, just 10 minutes from 
WAX, each loft suite includes a fireplace, 
et-bar, and stéreo system w/CD player. 


MD 


4 L 
i Ld 
4 1300 THE STRAND 
HERMOSA BEACH - CALIFORNIA 90254 


RESERVATIONS 888.895.4559 
WWW.BEACH-HOUSE.COM 


















































ae i sage ee cians gies ee 


* Subject to availablity. Prices do not incinde 10% occupancy tax. 

















Yosemite Area 


Southern California 
































See Yosemite Differently! Stay in Merced County 
and take Yosemite Area Regional Transportation 
System ona comfortable bus. Enjoy the Journey! 

. tay rel 
ii fe) 


800- 446- 5353 
| Internet: www.yosemite-gateway.org 
Orange (ee 
Oost ia: is 


Z : aera et nit 710 W. 16th Street, Merced, CA 95340 
irk. ae emery = |__(209) 384-2791 FAX (209) 384-2793 









































APRIL 2001 65 








| ARIZONA 








( am 


Ulit 


or ayvaya\ orwudiy 
€ see Oul 








a 





to offer both hotel Points & airline Miles for the 
| ; www.hiltonhhonors.com 
i Hilton HHonors membership 


are subject to HHonors terms and conditions 


same 


f Points & Miles 


earning ¢ 





ALASKA 


Hl Active Learning Vacations 


| BSN 
| [NATIONAL PARK 


Camp Denali © North Face Lodge 
907-683-2290 www.campdenali.com 











THE MArtTINE INN 
BED & BREAKFAST 
Elegance in Acc ommodations 
Ba y 
e of the 8 best B&B’s in Historic Homes.” 
Bon Appetit 






on Monterey 







“Inn offers more than serenity.” 
Kathey Chavez, 
Fresno Bee 










eticulous eye for detail, The Martines have 
e where each room is distinctly different 
ind each is a visual feast.” 
Peninsula Magazine 
‘an View Blvd., P. O. Box 330 
icific Grove, CA 93950 


8. www.martineinn.com 





| 
| | 
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Discover memories of a lifetime with acres of shimmering pools, 
dramatic waterfalls and exciting waterslides. Enjoy championship 
golf, work out or pamper yourself at the spa while your kids enjoy 
shale *n’s programs. Ask about our golf packages and golf school. 
For reservations or information, visit www. pointe s+hilton.com, 
or contact your professional travel agent, 1-800-HILTONS ; [ 
or at the Pointe Hilton Resorts at 1-800-288-7236. 


mtscy 


Make the most of every stay with Hilton HHonors, the only hotel rewards program 
stay. To youn, visit 


and redemption of points 
©2000 Hilton Hospitality 


: 





| 
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CATALINA ISLAND 


CUTLER a) 


NOT JUST AN ISLAND, ANOTHER WORLD. 
www.catalina.com 


ARIZONA 


FOR A FREE VISITORS GUIDE CALL 
the Catalina Island Visitors Bureau 


310-510-1520 


www.pointehilton.com 





HALF MOON BAY 











ee 


Pi ThE SLA} oe 


X Miles 





Just 30 minutes south of San Francisco 






set on the beach, each loft suite includes | 
a fireplace, wet-bar, and stereo system | 
w/CD player. Swimming pool and spa } 
overlooking the Pacific. 


Moon Bay 


B&B INNS-NO. CALIFORNIA 
hern California 


BEST KEPT SECRET! 
An Historic Inn in the Redwoods. 
Elegant Dining « Comfortable Rooms 
America’s Last Company Town 
www.scotiainn.com 


1-888-764-2248 






a t “oH aie 





4100 N. CABRILLO HIGHWAY 
Hate Moon Bay « CALIFORNIA 94019 
RESERVATIONS 800.315.9366 
WWW.BEACH-HOUSE.COM 









Daitman Vellign Ram. 

Mendocino Coast B&B 
Peaceful valley with 20 
acres of meadows & hills, 
hot tub, fireplaces, animals 


N. of Mendocino & Ft. Bragg 


1-877-DEHAVEN (334-2836) 
dehaven-valley-farm.com 


GOLD COUNTRY 









rer Teer ’ 
CALAVERAS§ 
COUNTY | 





Nel seed ttere ia | 


CATALINA ISLAND 


@°www.scico.com 








W134 COLOR BROCHURI 


EE 3764 


WWW. VISITCALAVERAS.OR4 


ia) nt ae 
ese MC Clit 
he beach: $106-$231, PP/DO, 
‘determined by # nights & date of travel. 


ee 851-0216 


~—.., 





3/23 to 6/14/2001 








rt 


advertise call 1-800-222-9404 TRAVEL DIRECTORY |) 


GOLD COUNTRY 





CENTRAL COAST HIGH SIERRA 


River Fun « Gold History * Lake Tahoe Beauty 


From Roseville to Auburn to Lake Tahoe 


















€ 45 wineries nestled along scenic 
country roads 
With : € 4 challenging golf courses 
EE = Unique shopping in charming 
1-800-427-6463 downtown 
—— Belicia bead ee © 2 beautiful lakes 
= Close proximity to Hearst Castle 


Placer County Visitors Council 
and Information Center 
13411 Lincoln Way + Auburn, CA 95603 


From Antiques to Zinfandel 
...we have it all! 


over OUR TRES 
oo 


) S 


Call the Paso Robles 
Visitors and Conference Bureau 


1-800-406-4040 
http://www.pasorobleschamber.com 


CENTRAL COAST 













MONTECITO SEQUOIA LODGE 
DISCOVER SEQUOIA THIS YEAR 
Bed, Breakfast, Dinner - $69pp/up - 

April to Nov. Visit California’s famous 
Giant Sequoia Trees in spectacular 

Sequoia-Kings Canyon National Parks. 

Enjoy picturesque trails, scenic vistas, lake 

ipo canoeing, anda 10 jetspa. _¢ 
Comfortable Lodging, 
Ly delicious home cooked 
ky meals. “Old Fashioned” 
Hospitality, 36 rooms w/private J Hh 
baths. Families & Adults welcome” | 


CALL FOR RATES & FREE BROCHURE 
(800) 227-9900 www.mslodge.com 


HIGH SIERRA/PLUMAS COUNTY 













Relax In The Heart 
Of The Sierras 


* Old Fashioned Mountain Lodge 
* Modified American Plan 
* Individual Cabins & Maid Service 
* Beautiful Mountain Lakes Nearby 


Fishing * Hiking * Swimming * Relaxing \¥ 


Gold Lake Lodge 


(Established 1912) 


rd-to.imagine a place like 
a Pre exists in California. A cozy 
seaside hamlet rich in culture, 
Cera yeu Rea ve 


P.O. Box 25 Blairsden, CA 96103 
Call (530) 836-2350 for reservations and free brochure 








ADVERTISERS IN THIS 
TRAVEL DIRECTORY 


On California's Central Coast ‘1 
Se UR ma el al ee 


cheerfully will send complete informa- 
tion, including rates, reservations and 
accommodations upon request. 


800-326- ae 


CAAA YT: Bid 


a ee Ee | 


photo-Jantte Peters .& 
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COSTA MESA 


| STAY in the BEST of 


Southern California. 


Whether you're visiting Southern California for business 
or pleasure, Costa Mesa is the place to stay. It’s just minutes 
from the beach and John Wayne Airport. And freeway-close 


to all of Southern California's major attractions. 





tainment in the Theatre District, featuring the Orange 
County Performing Arts Center, South Coast Repertory 
and Edwards Cinemas. Fabulous restaurants and spas. 
World-class shopping at South Coast Plaza. And hotels to 


suit the needs of business travelers and vacationers alike. 





LAKE TAHOE/RENO AREA 


HOW TO PLAY THROUGH AT SQUAW CREEK. 


CHere, the operative word is children’s programs. Not to mention 


Jones Jr. golf course, 





play tennis or play in 


COSTA MESA 


Costa Mesa Holiday Inn 
Marriott Suites Costa Mesa 
714-957-1100/ 714-557-30007 
800-228-9290 800-221-7220 


Country Inn & 
Suites by Ayres 


There's also plenty to do right here. Award-winning enter- 


714-751-5100/800-W YNDHAM 





LAKE TAHOE/RENO AREA 


play. You can play our hiking, horseback riding, mountain 
championship Robert Trent biking, and river rafting through the 
breathtaking Sierra Nevada 


mountains. We can’t promise 
































COSTA MESA 


For information contact: 


Residence Inn 
by Marriott 


714-549-0300/ 714-241-8800/ 
800-322-9992 800-331-3131 
Hilton The Westin wil 
Costa Mesa South Coast Plaza wl 
714-540-7000/ 714-540-2500/ ai 
800-HILTONS 800-WESTINI 


Wyndham Hotel 


iS 


Costa Mesa 


The Best Of Southern California 
800-399-5499 


Www.coslamesa-ca.com 





me 


LAKE TAHOE/RENO AREA 


mE << 
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TA H,0.E 8 A 6 ae 

P. UE Rukia Coes 
Still a world-class lakefront resort, our new 
“Grand Lodge” now boasts classic 1920's — 
style. Witness our $47-million reno- — 
vation...river rock, rough-hewn timber 
and rich leathers. Relive a bygone era. 
Call us or visit www.laketahoehyatt.com. 


1.888 899) 17908 | 
NEY a 


745 


——e a 






our swimming pools. Stay in one 
of our 403 luxury rooms or suites, improve, but life will. 
and the fun will also include fine Packages start at $195*. 
dining at one of our five restaurants, For more information call 
relaxing at The Spa at Squaw Creek, 1-800-404-8006 or go to 


and dropping the kids off at our www.squawcreek.com. 


Q 


RE SORT AT SQUAW CREEK 


* LAKE TAHOE, CALIFORNIA 


5 miles from Lake Tahoe * 200 miles trom San Francisco * 45 minutes from Reno/Tahoe Int'l Airport 
kK @nosritaci 


“Per person, per night, double occupancy. Valid Sun thru Thurs. 6/19 -9/19. Weekend rates available. Subject to availability. 
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that your golf game will 
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shopp AU hiking OW AATAT IASG rock climbing | 
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: <M ra i i 
History and s so much more... 


For more iniomnatee POS 

and a FREE gift, ca E ‘ 
5305872757, LRUCKE 

e www.ruckee.com CHAMBER of COMMER 
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LAKE TAHOE/RENO AREA 


Northstar 
ee WEST . Tahoe Beas : Se Lake 
TION RENT” 


Mountain Chalets ¢ Cabins 
Homes and Condominiums 
Luxury to Economy Units 
Hot Tubs ¢ Fireplaces 
SPRING & SUMMER RENTALS 
Firewood ¢ Includes Cleaning 
s Call Us Today to Book Your Vacation Getaway!! 


(800) 339-5535 or (916) 587-9218 











INCLINE AT 
TAHOE REALTY 


Vacation Rentals 

Homes, Condos, Chalets 

888-MTN-LAKE 
(888-686-5253) 


www.inclineattahoe.com 


— Saar = Feta te] 





INCLINE VILLAGE 
NORTH LAKE TAHOE 








Prudential California Realty 


1-800-655-0608 
www-.stayinlaketahoe.com 


, North Lake Tahoe Vacation Rentals 









Homes 

Conbos 
CHALETS 
TAHOE 


Accommopations VIEW & BOOK ON LINE 


PEER www.tahoeAccommodations.com 
VACATION 
800-544-3234 


3EA E 


















Tahoe Timberline Properties 
Vacation Rentals on Tahoe’s North & West Shores 


stavern sores (800)443-0183 
(530) 581-0183 


@ ROCKY RIDGE 
www.tahoetimberline.com 







@ PRIVATE HOMES 






P. O. Box 5848, TAHOE CITY, CA 96145 


SOUTH LAKE TAHOE 


Vacation Rentals 


Lakefront * Condos * Cabins 
Call for $50 off your rental 


Some restrictions apply 


To Preview Vacation Homes see 
www.stayintahoe.com 


or call for Free Video 





ble 





com. 
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MCKINNEY & ASSOC.., INC. 


800-748-6857 








MENDOCINO COAST 
ENDOCIN 


S = COAST RESERVATIONS 
) oe es 6a & | Vacation Home Rentals 
B} www.mendocinovacations.com 
_ i Homes+B&Bs-« Spas «Views + FIREPLACES 
ae FREE BROCHURE 


~ BARS 2 eau am | 707-937-5033 + 800-262-7801 
MMA cicis! e-mail: mcr@mcn.org 





IRISH BEACH RENTAL HOMES 
1-4 bedroom homes, fireplace, hot tubs, ocean 
‘front to forest, 4 mi. sand beach with lighthouse, 
trout pond, near redwoods. Starting from $120 per 
day. No. California only 800-882-8007 or 707-882- 


1992467, 9-5. Brochure-Rental Agency, Box 337, 
: Manchester, CA 95459 Www..irishbeach.com 


Brod o advertise call 1-800-222-9404 


MENDOCINO COUNTY 


© 200! JOHN BIRCHARD 


Rhododendrons, blooming in brilliant 
oranges, purples, lavenders, pinks, and 


reds — like Fort Bragg’s city flower, the 
Sf yi 


Noyo Ch 


in time for three May events. 


Mendocino County Alliance 


MENDOCINO COAST 


Enchanting Mendocino Vacation Rentals 
Gracious Rentals For Discriminating Guests 


COAST GETAWAYS 
Ocean Front and Ocean View Homes e 1-800-525-0049 
www.coastgetaways.com 
707-937-9200 @ 10501 Ford St., Mendocino, CA 95460 


For information and great pictures check our website, 
or call us for a free brochure 


SHORELINE VACATION RENTALS 


888 942-8284 


www.shorelinevacations.com 






COAST 
Ocean Views * Hot Tubs 
wel A 95437 





| SEAFOAM LODGE 


Ocean Views Beach Access 


TY, VCR and Hot Tubs 


www. SAB sation ge.com 


(707) 037- 1827 (800) 606-1827 
P. 0. Box 68, MENDOCINO, CA 95460 
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ief — color the Mendocino Coast 





MENDOCINO COUNTY 


MAY 5 & 6 
The 24th Annual 
Rhododendron Show & 
Plant Sale in Fort Bragg 


MAY 5 
Historic Mendocino 
House Tour featuring the 
renowned “Wave” house, 
with classic Victorians 
and cottages 


MAY 12 
Architectural Tour and 
Wine tasting in Gualala 

on the South 
Mendocino Coast 





MENDOCINO COAST 


COASTAL | 
ESCAPE 
FOK TWO 


147. 


geenrte, 


‘Add A Third ® * 
: ae Lodging % 
or Only : 


+49 ae & 
Package ual 
2 nights lodging & breakfast 
both mornings, choice of restaurants 


SEABIRD LODGE 


191 South Street ¢ Fort Bragg, CA 
Indoor Pool & Spa * In-Room Coffee & Fridge 


800-345-0022 8am-9pm 
www.seabirdlodge.com 


Reservations Required # Thru 5-23-01 ¢ Other Restrictions Apply 
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; MENDOCINO COAST 





| Relax and | 
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Enjoy a Scenic | 
Train Ride | 
Through The 

| Redwoods 


| Select From... 

|e 1924 Baldwin 
Mikado Steam Engine 

e 1955 EMD-GP9 Diesel 
Locomotive 
Vintage M-100 and 
M-300 Motor Coaches 


800 
77-SKUNK 


www.skunktrain.com 


THE REDWOOD ROUTE 
Fort Bragg « Willits California 







NAPA COUNTY 


CUT OUT FOR A 
MIDWEEK WONDER. 


WE 


~H 


C2 ee ee ee eee eee eee i ee 


reg a ay 
FAI Calistoga is the all-season j 


travel gem of the Napa 
Valley, especially midweek when our 
rates are lower. Enjoy hot spring spas, y 
massages & mudbaths.Fine restaurants, 
charming inns and B&Bs. Fascinating 2 
shops and galleries. As well as biking, 
hiking and ballooning, golf and tennis. : 
And of course, excellent wineries. i 
For a free, 48-page brochure, call 
707.942.6333. Or write to the 4 
Chamber of Commerce, 1458 Lincoln i 
Avenue #9, Calistoga CA 94515. Or 
see online at www.calistogafun com or ‘ 
calistoga chamber.com. d 
k 
fl 
p 
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Name [S] 
Address 


City __ 





CALIST@GA 


of the Napa Valley 


t Springs 


Se a oc oll 








| Complimentary at check in... 
| “101 Things To Do In Napa Valley” 
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NAPA COUNTY 


GOURMET 
NTN) 

SOU Se NSS 

1 YEAR-ROUND 


Napa Valley Wine Train 


1275 McKinstry Street, Napa, CA 94559 


~ON GOING EVENTS~ 
JAZZ CONCERT IDINNER 
tts em RTT Ta ty) 
sta R AM ANU MN Noa 
Murder Mystery Dinner 


VALLEY 
LODGE 


all 800.368.2468 or 707.944.2468 
2230 Madison Street * Yountville, CA 94599 
www.woodsidehotels.com 


eae ra tannin 


REDONDO BEACH 


o Beach 


, Enjoy the best of Southern California. Mia ye 


ncrowded, unhurried rad accessible. 





Call for your free Visitors Guide 
1-800-282-0333 
www.visitredondo.com 






MOUNT SHASTA 





SCENIC RAIL ADVENTURES! 


in the Shadow of Mt. Shasta 


Shasta Sisiaee Dinner Ee Fs Open ar Excueaa 
1-800-733-2141 


Wwww.mctrain.com 










SACRAMENTO AREA 


DISCOVER LODI! 


WINE & VISITOR CENTER 


ia 


Cal Premier 
ine Experience! 
Wine tasting room, interactive wine 
experience, fascinating viticulture 
displays, unique wine programs, 
wine related gifts, as well as travel 
and visitor information. 


Discover Lodi...life the way it should be. 





GLO NTE ER ENG EE) & 
VIS'TORS BUREAU 


2545 West Turner Road, Lodi, CA 95242 
(800) 798-1810 * www.visitlodi.com 







\} 


MARINA 










L SPRING RATE °145* 
vith Therapeutic Tubs ¢ Pool 
¢ Continental Breakfast 


RINA DUNES 
RESORT 


877-944-3863 
unes Drive . Marina . CA . 93933 


‘yleadvertise call 1-800-222-9404 


ced rooms available, excluding holidays. Restrictions apply. Exp 5/31/01. 


MONTEREY PENINSULA 


TRAVEL DIRECTORY 


MONTEREY PENINSULA 


RETURN TO THE SEA... 





| 


SANTA BARBARA AREA 


Beach, golf, shop- 


ping and restaurants | 


nearby. Daily, 


rates available. 
Call for brochure 












weekly and monthly | 


...and renew your spirit at the Monterey Plaza Hotel & Spa. 
Experience perfect relaxation and rejuvenation with our Spa Package. 
Deluxe guestroom for two * Two 50-minute signature spa treatments 

* Unlimited use of spa fitness center, sauna and ocean view sun deck with two whirlpools 
from $365 

Indulge in a deluxe ocean view room for an additional $100 

Available Sunday through Thursday, based on availability. Not available to groups. 


MONTEREY PLAZA HOTEL & SPA 
400 CANNERY Row, MONTEREY, CA 93940 x 
800.554.8125 * 831.646.1700 * www.montereyplazahotel.com 








package or book 
on-line today. 


1-888-726-3972 








AN FRANCISCO/BAY AREA 











Radisson 
Miyako 
Hotel 


It’s what your San Francisco 


hotel should be. 


& Miyako, your world will be calm and 
lous. We're close to everything (just 1-1/2 
B to Union Square!), combining Eastern 
lance, spacious rooms, and great service. 

old Rewards. Free Nights. Global Rewards. 







FRANCISCO - PACIFIC HEIGHTS 


pson Miyako Hotel - 

Post Street diss Ln 
rancisco, CA 94115 (Ragiasen 
P22-3200 


'.radisson.com/sanfranciscoca_miyako 
)0-333-3333 or contact your travel professional 


www.sbhotels.com | 


SAN FRANCISCO/BAY AREA 


San Francisco’s Museum of Trains 


Open weekends 10-5 
Rides and docent-led tours 
Chosetm” Rent-a-Locomotive Program 
(es, Hunters Point Shipyard 


QTRO” 415-822-8728 www.GGRM.org 





MONTEREY PENINSULA 


ONARCH DAYS 
VALUE PACKAGE! 
$50 VALUE 
| Free 17 Mile Drive Pass : 
| Discounts on Aquarium Tickets, 
| Shopping, Dining & Tours 
| Free T-Shirt, Video & More!!! 


eee eee 


559: 


WALK TO BEACHES | 
o- Fireplaces & Spa Available 
ai _| Continental Breakfast 


ai Ae (800) 525-3373 


ie) 





ono tte 


MONTEREY PENINSULA 





HOTEL PACIFIC * MONTEREY BAY INN 
SPINDRIFT INN * VICTORIAN INN 


SAVE 40% 


aa 
INNS OF MONTEREY 


INNSOFMONTEREY.COM 


200.23 2;414 | 


*Off rack rates, Sun.-Thurs,, based on availability. Exp.4/30/01. Blackout dates apply. 


Spindrift Inn: Cannery Row view rooms only. 
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me! Munras 


Paar ete ema em a acy 


ae Tee eee eRe aA Reet 
es Nau oe ag -service hotel. 


"SAN DIEGO AREA 


= Aa casamunras-hotel. com 


VEL DIRECTOR Yuse Postpaid Reader Service Card or call 1-800-967-3189 for Free Broch| aver 


SAN DIEGO AREA 


DIEGQ 











Log on for Big Savings at San Diego's 
hottest attractions! You'll also save 
on accommodations, dining and 
family fun. 
And you can 
enter to win 
a fabulous 
family 
adventure 
to sunny 
San Diego! 





CONVENTION & 
VISITORS BUREAU 


a, World-Famous rea 
San Diego Zoo =I 
Wild Animal Park: 


x oy " 


an eens oy 
pro roe 


YOSEMITE AREA 


Yosemite West Reservations 
Midway between Yosemite Valley and Wawona 
inside Yosemite National Park. 


Rooms, condos, duplexes, cottages and vacation homes 


559-642-221 | 


www.yosemitewestreservations.com 





YOSEMITE AREA 


YOSEMITE 


unras preci a errant Ertin 








Special Soaps & Lotions for your Spa Tub for Two 





i Enjoy sun, surf and golf on 
the Monterey Bay. Large 
election of properties. 
Bailey Property Management 

Www. baileyproperties.com 


_ 1-800-347-6830 







YOSEMITE MOTELS 
& Resorts 


The only “Exclusive Family Weight Loss Vacation Camp” at the 
inLa Jolla, California, Limited enrollment. Separate children’s camp: 


RESERVATIONS aan 


mariposa. yosemite. 9 09 


THE ULTIMATE 1 


Treat that Special Someone to one of our “Romance Packages”. 
River view rooms ¢ Cozy Fireplaces ¢ Kitchenettes ¢ Balconies 
Champagne & Fresh Flowers ¢ In-Room Continental Breakfast 


<= 800 321-5261 ¢ 


Central Reservations 


www.yosemite-motels.com @ e-mail: ssnisthohakivaacemeanenetaa 











SAN DIEGO AREA SANT 











1-888-554 


Maripesa County Visiters Bureau 






YOSEMITE AREA 
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SANTA CRUZ COUNTY 

















_— 
pena 
‘ 


.. Come on, head for our beaches! 
| nd on the way discover Santa Cruz County! 

uy «Explore our giant redwoods. 

ful gmazed at our many natural parks and wildlife preserves. 
i imexperience our history, acclaimed theatre, music and art. 
mT And year-round events for everyone! 

here-is so much family fun in Santa Cruz County 

| that you'll keep coming back for more and 

OL discover why our beaches are just the beginning! 


SaaS o 


EU MR 2 


ee SATEMAY TO THE MQGEREY SAY S2RCTORRY 
To plan your fur filled family vacation visit us at: 


www.santacruzca.org 


Or call 1-800-833-3494 for your free 
Santa Cruz County Traveler's Guide 
SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 





Wave ae Ey fe 
lL Quality vacation homes & condos 
09 | /888/641-6100 * www.bestofpajaro.com 
Vist 


Full conference facilities 
art 


j sea 


§ Sand Inn 





© Ocean view every 
room 

* On the cliffs above 

== Monterey Bay 

¢ Near wharf, 

4 Boardwalk, 
downtown 

¢ Complimentary 

: breakfast fruits 

a Feige and pastries 








SEA & SAND 
NN 


831) 427-3400 Sex? 
01 West Cliff Drive, Santa Cruz, CA 95060 
ww.santacruzmotels.com 





> advertise call 1-800-222-9404 
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SANTA CRUZ COUNTY 





SANTA CRUZ COUNTY 


Imagine a resort 
CIRM LL Camm ace leila 


Family getaways 

at Seascape Resort on 
Monterey Bay are fun 
and affordable this 
summer with our 
Weekends Are Free™ 
and Endless Summer™ 


exclusive programs. 





Rebs ORE 


Monterey Bay 











Designed for pleasure 


(800) 676-1701 


WWw.seascaperesort.com 


Aptos, Galifornia:. 4-7 


CW Vr 


Resort Options include Kid’s Club, Beach-Fires-To-Go, Golf, Spa, and Tennis 





The Natural Selection 


Discover Pajaro Dunes, on the 
Monterey Bay, in rich wetland preserve 
with miles of pristine beaches 


i i 


- Ocean view condos & luxurious beachfront homes 
fully-equipped with kitchen. 
fireplace & private deck 

- Tennis, golf. swim & surf 


ea gies 


Monterey Bay 
On Monterey Bay 


Aquarium, Santa 
(831) 722-4671 


Cruz Boardwalk 
(800) 564-1771 Toll-free 


266! Beach Road - Watsonville 
sw.pajarodunes.com 






Present this coupon at an 
Boardwalk ticket boot 
> for $2 off the Unlimited i 
» Rides PLUS or Unlimited 
Rides Wristband. Good for 

up to 6 people; not good | 
with other discounts. 

Offer expires 10/21/01. i 


(831) 426-7433 
il nei C] 


ery | 





© Santa Cruz Seaside Co. 2000 


[WW w.beachboardwalk.com 
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Accommodations on 
Beautiful Monterey Bay! 
|W | Enjoy an oceanview and secluded 
beach all in your own private home 

or condominium. 


5 x - . . | Atthe Dunes 1-888-91DUNES 


NES www.atthedunes.com 


HT Ty | SONOMA COUNTY 


SONOMA COUNT Y aie be 
VEGGIES 
Lo FLOWERS 
U-PICK 
- AS 
CHEESE 
WINES 


MAP & GUIDE each 
New! 2001 tL 











* Luxurious guest 
rooms and suites 


Suma ECan 


Pri Mage (acy 
Pe ot mcag (a 





Cre titCany er) } 

PeOler mei mie LODGE & SPA 
ness center, pool, 
whirlpool, sauna 


Bodega Bay, CA 94923 


Your FREE Resource For Finding 
Year-Round Family Fun Adventures 


800-207-9464 


www.farmtrails.org 

















LET Pie 





JOURNEY 
BECOME 


YOUR 





DESTINATION. 


¢ 










103 Coast Highway One 


800-368-2468 


www. bodegabaylodge.com 


He | I TRAVEL DIE ,HCTOR Ytse Postpaid Reader Service Card or call 1-800-967-3189 for Free Brochu 


I} || SANTA CRUZ COUNTY SONOMA COAST 


Five Star dining 
at the Duck Club 
ene 
Orci 
golf at Bodega 
Harbour Golf 
BT 4 
CONE tad 
inet 


H 
f q 
i 





BRITISH COLUMBIA, CANADA BRITISH COLUMBIA, CANADA 













BC FERRIES’ INSIDE PASSAGE __ one of our remarkable voyages between Port 


This summer, enjoy an unforgettable day — Hardy and Prince Rupert. Make it a return 
cruise aboard our newly refurbished ferry- trip or part of your own driving tour of 
liner Queen of the North through the — British Columbia and Alaska. This year 
ic Inside Passage. Sail past lush, green come to a place where living in the moment 

nountains that soar upwards to the sky becomes second nature. Set sail for the 
ite nce the joy of insignificance amid Inside Passage. 


ess of the north, as we take you on 





66H SUN 





vries.com 1112 Fort Street, Victori: Canada V8V 4V2 (250) 386-3431 
















SONOMA COAST 


SONOMA COAST-BODEGA BAY 

* Spacious Bay View Rooms 

¢ Continental Breakfast 

© In-Room Massage 

* Pool, Spa, Exercise Facilities 

* Golfing * Winemaker Dinners 
InnattheTides.com 


(800) 541-7788 
THE INN AT THE TIDES 








Take a break 
Set AWAY... 


© Pool with sundeck & jacuzzi, 
ss restaurant, bar, fitness centé 
° Excellent westside location, close to beaches 

shopping, restaurants and exciting nightlife 
¢ Free transportation to Santa Monica, Venice 


Beach & Marina del Rey ae 


ve HOTEL LOS ANGELES | 
8601 Lincoln Blvd., Los Angeles, CA 90045 | 
310-670-8111 * www.furama-hotels.com_| 
















lee 


COLORADO 


ECHO CANYON 
GUEST RANCH 


A Unigue Western Adventure 





"IND 


(800 












The Perfect Summer Getaway | 
Located beneath the beautiful Spanish Peaks of Southern Colorado:| 


All new facilities with an excellent diversified | 
horseback riding program 


li 





* Daily Rides ¢ Sporting Clay * Archery 
* Cattle Drive ° Wildlife Viewing © River Rafting 
* Roping Lessons © Pack Trips * Conference Facile 
* Gold Panning * Golf * Corporate Retreats | 
© Fishing * Hot Tub 
1-800-341-6603 
WWW.GUESTECHO.COM 


P.O, BOX 328, LA VETA, CO 81055 





DUDE RANCHES 


AUTHENTIC 
RANCH 
YACATIONS 


.For a unique & memorable experience! 


* Business Conferences & Seminars 





* Family Reunions & Group Events 
* Vacations for Families, Singles & Couples — 
* Trail Riding, Fishing, Swimming... & much more 
* Comfortable Western Accommodations 
* Hearty Ranch-Style Meals 

For Rates, Reservations & Brochures CALL: 


1-800-272-8282 | 
SPANISH SPRINGS cvzst race 


Northern, California 
www.spanishsprings.com 


- 


info advertise call 1-800-222-9404 


DUDE RANCHES 


rea 


Greenhorn Greek 


J 


ett Rah a 
filled week in the Sierra Nevada 
Mountains of California. 


wie Rustic Cabins 


‘ : 
2116 Greehforn Ranch Road 


le faced FAL CEA yi 


COSTA RICA 


eCOSTA RICA 


| No Artificial Ingredients 
 BCUSTOMIZED TRIPS ¢ GUIDED EXPEDITIONS 
f e INDEPENDENT EXPLORATIONS 


oe 882-2636 Tourlech 


2 www.tourtechinternational.com INIERNATIONAL 
CST # 1020722-40 The Rainforest Specialist 





HOUSEBOATS 


houseboats.com 
877-HOUSEBOAT 





TRAVEL DIRECTORY |) 





CANADIAN ROCKY MOUNTAINS 





pon vibe bot LANDSCAPE ARITS.T 
Wwe RECOMMEND MOLHER NATURE 


© experience the Canadian Rockies at their finest, there’s no destination more accommodating 
than The Fairmont Jasper Park Lodge. With sumptuous cuisine, finely appointed cabins and cedar 


| 
chalets, the rustic appeal of the Grand Canadian Lodge Experience will leave an enduring impression. i fl 
| 


(Suirmon{ 


HOTELS & RESORTS 


Places in the heart. i} 


IDAHO 






, DIAMOND D RANCH - ° IDAHO 









\) vacation in the old West tradition at one of America’s most 

; beautiful and remote working/guest ranches. Trail ndes, fish- 

a0 ing, gold panning, cookouts, overnight pack tnps, target range, 

boating. Several streams, private lake, swimming pool, saunas and 

hot tub are all in this photographer's paradise. Access by car or char- 

tered air service. Diamond D Ranch nestled in the Rocky Mountains. 
www.diamonddranch-idaho.com (800) 222-1269 


HOUSEBOATS 


BIDWELL MARINA 


LAKE OROVILLE 


California's Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 


www.funtime-fulltime.com 
Lake Oroville Real Estate (800) 772-1776 





CANADIAN ROCKY MOUNTAINS » 








MEXICO 










YACHT CRUISING IN 


See the Sea of Cortés as 99% of travelers 
never will. Untracked beaches, crystalline 
waters, wildlife, wilderness treks, remote 
villages, missions. Inclusive mega-yacht 
cruises for 12 or 21 pampered 
') guests. Elegant, intimate, 
active, luxurious — open bar, 


hot tub, fine cuisine. 
October-March, from $3,695 
ALSO - 

Alaska’s Inside Passage 
¢ California's Wine Country 


















American Safari 
Cruises 








Toll-free: 888/862-8881 
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BSPae Nee. Bb dg 


“CANADA. 


CANADA 


Discover the natural beauty of the Canadian Rockies in 
exceptionafcomfort. Fora free brochure see yourtravel agent, 
Call 1-800-665-RAIL (7245) or visit rockymountaineer.com. 


ROCKY MOUNTAINEER RAILTOURS® 


THE MOST SPECTACULAR TRAIN TRIP IN THE WORLD® 


MONTANA 






7 Seay ot 


ine : POLLARD I 


Beautifully restored historic hotel 

in Red Lodge Montana. sé 
Excellent dining, Victorian suites 
with Jacuzzi, health club and old- 
fashioned hospitality. Ten minutes 
to Red Lodge Mountain ski area. 





Be HISTORIC HOTELS, 
ae of AMERICA 


a a nit Per pe 
TK aN a TRUST 


PRESERVATION 












BC-Reg. No. 2079-0 





MONTANA 


REV lel NTs 
MOM AIL TOURS —® 


1-B800-519-RAIL (7245) 
www.montanarailtours.com 





ISLAND OF OAHU 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 


| Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 








Dm 


NEW MEXICO 


Embrace Santa Fe’s 
sun-warmed adobe ... 
gentle pace and old world charm. 


Ke i Hel . 


| 
Santa Fe Convention & Visitors Bureau (Myy- 5 


800-777-2489 * 505-955-6200 


www.santafe.org 


mecer0 
hal’ lag 


ISLAND OF KAUAI 


Enjoy the best of sunny POIPU BEACH 4a/ 
remarkable rates! Nearly 1/3 of our guests 
have stayed in our beautifully maintaine¢ 
1-4 bedroom beach resort condos ant 


villas two or more times. Air, car ancy’ 
activity packages also available. Rates as low : 
as $140 a night, based on 5 night stay during 
value season. | 


800-367-8020 4 
SUITE PARADISE 


(808-742-7400) www.suite-paradise.cony® | 


ach i advertise call 1-800-222-9404 TRAVEL DIRECTORY 


ISLAND OF KAUAI ISLAND OF MAUI ISLAND OF MAUI 








Find your slice 
of Paradise... 
right here. 


THE RESORT OF PARADISE. 








© renovated Radisson Kauai Beach Resort 












fers oceanfront luxury and fantastic aloha 





























prvice. Nightly torchlighting ceremony during 
© complimentary happy hour Join Gold 
ewards. Free Nights. Global Rewards. 


Radisson 

















disson Kauai Beach Resort ; AA Nags aa ; j 

m/™S3\ Kauai Beach Drive « Lihue, Hawaii 96766 : : a 

D8-245-1955 Nestled on one of the world’s five best beaches, in the heart of Kaanapali, 
_ Pww.radisson.com * 1-800-333-3333 lies the luxury resort called The Whaler. 
ae eel Pigtails Our luxuriously appointed suites and landscaped gardens were conceived 

Effective thru De 22,2001 Sb sak doen to offer you a glimpse of Nirvana. In this paradise called Maui. 

pilability limited. Advance reservations required. 

si, 
=ACHFRONT RENTALS, POIPU TO HANALEI 2 The-Whaler 
\auai's largest selection - call us on Kauai for On‘Kaanapali Beach 











our free color brochure 


Kauai Vacation Rentals | 


& Real Estate Inc. 
3-3311 Kuhio Hwy e Lihue, HI 96766 


_ 1-800-367-5025 


Call your Travel Specialist or 
ASTON at: 800-922-7866 - WHALERMAUI.COM 


@Aston Hotels & Resorts 




















M* Resort Vacation Rentals 


ISLAND OF MAUI 


Fie Prienigsion Ch 


Beautiful Condos from Budget to Luxury 

















Gascon: low-rise, luxury 
1, 2 & 3 bedroom condos 
From $135.00 7th day FREE 

} KAHANA VILIAGE MAUT (800) 824-3065 | 


Www. kahanavillage. com 


P.0.Box 1755 © Kihei, Maui, HI 96753 
(800) 441-3187 ¢ (808) 879-5973 


web: www.mauiresort4u.com 
email: ddcondo@mauigateway.com 





HAWAIIAN ISLANDS HAWAIIAN ISLANDS 


_ The Best of Hawaii. 


oor i 


(A 





\ana Kai Maui Resort 
UM Um TC met) 


Y 1-800-367-5242 usaon 


4 www.crhmaui.com 
~ Condominium Rentals Hawaii 
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“ISLAND OF MAUI ISLAND OF MAUI ISLAND OF MAUI 





HAWAIIAN 


AIRLINES 
Wings of the Islands 











Watching the sunrise atop Haleakala is a nutritious way 


to start the day. Let Hawaiian Airlines fly you to the Islands. 






We leave every day from five West Coast hubs. Call us at 
800-367-5320. Surf's up at hawaiianair.com 











America Online Keyword: Hawaiian Airlines 
For a free Maui Vacation Planner, call 800-525-MAUI. 








RIVER RAFTING RIVER RAFTING Ave RAFTING 






KAYAK SCHOOL & RAFT TRIPS ela ea 
Oregon’s Rogue and Illinois Rivers Rafting Com LN] 


~ 3-5 Day Family Raft Trips Kern « Kings * Tuolumne 
~Camp or Lodge~ American * Yuba * Kaweah 
= ! 
Kayak Schools Merced * Klamath & many more! 
~ Adults and Teens~ te eee 
: F Beginner to Advanced 


ance 888/777-7557 (800) 488-RAFT 


. re ” ny 
AYE eed 0 ba $s hr) 
Da a 


‘ae spectacula, be 
ee Bede tal US 


Whitewaté if , 
www.whitewatervoyages.com 


OREGON OREGON 


Qe” 


mi) 


www.whitewaterwarehouse. com 800-214- 057 





al 





Wander through the tulips, 

ano the trails, and the history, 
and the ead 

and, 





OREGON COAST 







Oregof’s Southern M 
Coast 





wh, advertise call 1-800-222-94 


OREGON 


ey Tie By vane vine : 
Pile cits oe +. 


1-800-55 fi re i) 
onc See 


tIVER ADVENTURE - ROGUE - SALMON 


1-5 Day Vacations - Safe Family Trips - Great Food 
35133 Pics ee) eg ME Baska Bolt UCL Cro) 


aE 


Home Improvement & 
Garden Centers, 
here’s your chance! 


ell §uinset in Your Store. 


Slo; 


RYT 
a Ta 


We Offer: © high profits 
| © guaranteed sales 
4 e free display racks 


_¢ free shipping 
|) Put Sunset's reputation and 


“W selling power to work for you. 


a CALL NOW! 
“) 1-800-435-5003 


" (8-5 pm EST) 











TRAVEL DIRECTORY | 


OREGON 


exactly where 


come from. 

















DESTINATION: 


SUNRIVER 
_s“s~ 


Vacation homes/condo's 4 
from $65/night at 
Oregon's finest resort. 


1-800-541-1756 or 
www.sr-sunset.com 





RAIL TRAVEL 


THERE’S A LOT 
TO SEE BETWEEN 
LOS ANGELES 
AND SEATTLE 


it’s a good thing we’re driving. 


If there’s one thing you must do on 
the Amtrak® Coast Starlight, it’s look out 
the window. Because on the route along 
the rugged Pacific Coast you'll encounter 
nonstop views — some pretty spectacular, 
some just really good. Call your travel 
agent or 1-800-USA-RAIL or visit our web- 


site at www.amtrak.com for more info. 


WWPTATRAK 








OREGON 


With 54 flags, 64 flights daily, and lodging 

and unlimited golf packages starting at $89, 

there's never been a better time to link up. 
Call 1-888-593-1653. 


SUNRIVER, OREGON 
The Heart & Soul of the Great Northwest. 


wiww.sunriver-resort.com 


RAIL TOURS 


A LUXURY RAIL 
JOURNEY IN 
CANADA'S WEST 


Introducing BC Rail’s 
W HISTLER NORTHW IND. 
Traveling Canada’s most 
scenic rail route. 


—e- 


BCRAIL 
www.W histlerNorthwindcom/sunset 


1-800-663-8238 
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SOUTH DAKOTA SOUTH DAKOTA SPECIAL CRUISES 






































"Producec yar 
Mother Nature. |=: 


Ona Norwegian Coastal Voyage, your ! 
“entertainment” is the breathtaking scent 
of Norway’s coastline, and the excitemen! 
discovering its picturesque ports and ville 

For a free brochure, see your travel | 
agent or call 1-800-205-3005. Or visit 


www.coastalvoyage.com. 


pie Norwegian Coastal Voyage! I 


BERGEN SER V te 


RANE. 
Fine 


LINE 














Visit us on-line for western and adventure vacation packages. 
Call 1-800-S-DAKOTA (800-732-5682) for a free Vacation Guide. 





Need a 


SPECIAL CRUISES SPECIAL CRUISES 



















PU REEEERRERERE Sunset Magazine 
ck 7 Explore the | re at? | 
—— Nate al na pais oak Advertising Packet | 
i rot Aboard @ a 
Ye Tall Ship Call our 
BS +Mont ie poo pee ete a Media Kit Hotline 
4 °Ne\ iC nds 1. Call for your free Great f x ie ig ‘4 
Like cruising on your friend’ 5 yacht? rene ee 9404, ne s 


eee 1-800-327-2601 . 
ae > a www.windjammer.com i a 
meee Tell us what type of kit you nee 


win oecee inal eal Ceeerh 
















: Gata on : - oi Dee Sacre a Travel 
Shopping 
; — School & Camp 
Garden& 
ee Outdoor Living | 
' Best Discounts on ALL Cruise Lines u $ 5 
ur FREE Shoppers Guide To Cruises Your kit will be mailed the 
-800-826-4333 © | | uaphabpanmetee tc Zea Mia diay Of done pequese 


CALL TODAY 1.800.635.6622 





ww.thecruisemarketplace.com 


www.discovermoab.com 







SPECIAL CRUISES WASHINGTON WASHINGTON 


Mr. RAINIER 
NATIONAL PARK 











| 
ch advertise call 1-800-222-9404 TRAVEL DIRECTORY, : 





European River Cruises 



















| xperience the grandeur of Europe and 
Russia's most scenic waterways from 
he comfort of our five-star river cruise 
ships. Explore bustling cities, sail past 
illtop castles and quaint villages along the 
breatest rivers of Europe and Russia. 
Unpack only once, then settle into your 


Lee a ee 
ee) ee 


Nature's Playground is waiting for you! 
Enjoy hiking, camping, sight-seeing & visitor 
services, A great place to be with the family! 


f 
‘ 


eautiful outside cabin and indulge in gourmet 
‘ood. Enjoy daily sightseeing excursions, Beene ue 


for Historic Preservation 


Rhipboard lectures, folklore entertainment and 
rultural theme dinners - all included in your 
Wiking River Cruises vacation. 





_ in From $1,998 including airfare 
a For your free brochure call toll free 


vi 1-800-633-7988 
iwww.vikingrivercruises.com wy” (360)569-2275 an ee re 


www. guestservices. com/rainier 


YOU. CAN SEE FROM HERE. 
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i ELBE * RHONE * SEINE * Po * VOLGA A National Park Concessionaire by GSKECEEERESS. 1.877.456.8372 or www.youcanseeitfromhere.com 














| : SAN JUAN ISLANDS, 
| WASHINGTON 





San Juan Island Vacation Homes! 


¢ Peaceful Pristine Beauty ¢ Beach Combing/Hiking 
¢ Whale Watching/Kayaking ¢ Or Just Relaxing! 


SPECIAL CRUISES 














For your free vacation rental brochure 
please call: (800) 262-3596 
Windermere / San Juan Island 
Website: www.windermeresji.com 
E-mail: propmgt@windermeresji.com 


OSA RIO 


RESORT & SPA 





He went for an early morning hike. 

I went to sunrise yoqu. 
And we both discovered the rejuvenating spirit 
of Rosario Resort & Spa. Just off the coast of 
Washington on Orcas Island, this relaxing 
waterfront resort is the perfect spot for a family 
getaway. While the kids were off enjoying 
Rosario’s Island Adventure program, we spent 
the day pampering ourselves at the Spa by the 
Bay. Rates from $118* 


Fly Harbor Air from Sea-Tac Airport or Kenmore float planes from 


Sail the San Juan Islands 


a Beautiful 50' Sailboat with Crew! 
a = Anchor in Romantic Coves 
See Orca Whales & Wildlife! 
Small Groups for 6 or 13 days 
2 Fine Cuisine - Est. 1986 
www.stsj.com Brochure 800-729-3207 


CRUISING THE GREAT RIVERS OF THE WEST: 
1 alla a to Rive 


4& 7-Night Cruises from Portland, Oregon 
| (Ctuise into History along the Lewis & Clark 
Route, Oregon Trail & Columbia River Gorge. 

e Elegant, Authentic,  « Nightly Showboat 
New, Sternwheeler Entertainment & Dancing 


73 Spacious Suites  « New, Exclusive 
& Staterooms Itineraries & Shore 




















WYOMING 






ae Excursions ; 5 ec 
ie Fine Dining « 4-Night & 7-Night Cruises Seattle. Or, Fa ea Ae mig Spotted Horse Ranch Macheen Ape, 
_ Wie Largest & Newest from $689 and $1,155* } / 2 A winter Bed & Breakfast away from the wy 
) Small Cruiseship (*call for details) af NR JU 0, {7 iY L crowds enjoy your own private cabin. Cross Country 










skiing, snowshoeing, dogsledding, and snowmobiling 
Rosario Resort SK available nearby. We are open December Ist thru 


Phone: 360-376-2222 Sales: "D5 -452-8200 March 31st and May ist thru October 31st. Our sum- 
1400 Rosario Road, Eastsound, Washington 98245 mer programs include riding, fly-fishing, cookouts, river 


floating, pack trips and Western fun for everyone. The 


www.rockresorts.com Hoback River runs through the middle of the ranch. 
= : - = be For our color brochure call or write: Spotted Horse Ranch, 12355 S Hwy. 191, 
Rates subject to aralabilty “Additional restrictions may apply. Jackson, WY 83001, Ph. (307) 733-2097 or 800-528-2084, 





geet ee TEL Ly 


AMERICAN WEST STEAMBOAT Co. 
601 UNION ST., SUITE 4343 e SEATTLE, WA 98101 


http://www.ColumbiaRiverCruise.com 
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Circle the numbers on the post-paid card and mail, call 8 








TRAVE! 
To receive all information on a state or 
category, circle the state or category number. 


101. California Family Travel Planner 
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Anaheim Hilton 

Beach House at Hermosa Beach 
Bonfante Gardens Theme Park 

Buena Park CVB 

Busch Media 

Catalina Express 

Catalina Passenger Service 

City of Palm Desert 

City of San Luis Obispo 
Eureka-Humboldt County CVB 

Fetzer Vineyard 

Forever Resorts 

Grand Canyon Railway 

Intel Museum 

Long Beach Aquarium 

Long Beach Area Convention & Visitors 
Bureau 

Mammoth California 

Mammoth Lakes Visitors Bureau 
Merced Conference & Visitors Bureau, 
Yosemite Area 

Orange County Visitor & Convention 
Bureau 

Palm Springs Bureau of Tourism 
Redding Convention & Visitors Bureau 
ResortQuest International 

Roaring Camp Narrow-Gauge Railway 
San Diego North County CVB 

Seven Crown Resorts 


Pacific Northwest Travel Planner 
Bellingham/Whatcom CVB 
British Columbia Ferries 
Cascade Loop Association 
Central Oregon Visitors Association 
City of Ellensburg 
City of Newport 
Clackamas County Tourism Dev. Council 
Corvallis CVB 
Cowlitz County Tourism 
CVA of Lane County 
Eagle Crest Resort 
End of the Oregon Trail-Interpretive Center 
Forks Chamber of Commerce 
Gig Harbor/Peninsula Area C of C 
Gold Beach Promotions Committee 
Grant County 
Hotel Bellwether 
Inn at Cape Kiwanda 
Inns at Friday Harbor 
Kitsap Peninsula VCB 
Lake Chelan 
Land of Umpqua 
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E55: 
156. 
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161. 
162. 
163. 
164. 
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166. 
167. 
168. 


169. 


170. 
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Lincoln City VCB 

O’Dysius Hotel, Lincoln City 
Olympia/Thurston County VCB 
Oregon Coast Aquarium 

Point Defiance Zoo & Aquarium, WA 
Pullman Chamber of Commerce 
Riverhouse Resort 

Salem CVB 

Sandpiper Beach Resort 

Seaside Visitors Bureau 

Seattle Art Museum 

Snohomish County Tourism Board 
Tacoma-Pierce County CVB 
Tourism Nanaimo 

Tri-Cities Visitors Bureau 

Victoria Clipper/British Columbia 
Wild Horse Casino Resort 

Wildlife Safari 


Alaska 
Camp Denali / North Face Lodge 
Sitka CVB 


Arizona 


172. 


173. 


174. 
75. 
176. 
77s 
178. 
179. 
180. 
181. 
182. 
183. 
184. 
185. 
186. 
187. 
188. 
189. 
190. 
191. 
192. 
193. 
194. 
195. 
196. 
197. 
198. 
199; 
200. 
201. 
202. 
203. 
204. 
205. 


Northern Arizona: Grand and Beyond 


California 
Beach House Inn, Half Moon Bay 
Bishop Area C of C & Visitors Bureau 
Bodega Bay Lodge & Spa 
Calaveras County Visitors Center 
California Western Railroad 
Calistoga Chamber of Commerce 
Casa Munras Garden Hotel 
Catalina Island Chamber of Commerce 
Catalina Island’s Pavilion Lodge 
City of Morro Bay Chamber of Commerce 
Costa Mesa Conference & Visitor Bureau 
Disneyland Grand CA Hotel 
Embassy Suites Mandalay Beach Resort 
Fern Valley Inn 
Hyatt Grand Champions Resort 
Hyatt Regency Lake Tahoe 
Inn at the Tides 
La Casa Del Zorro 
Lodi Conference & Visitors Bureau 
Lompoc Valley Chamber of Commerce 
Mammoth Reservation Bureau 
Marina Dunes Resort 
Mariposa County Visitors Bureau 
Mendocino County Alliance 
Monterey Plaza Hotel 
Napa Valley Wine Train 
Northern California Attractions Assoc. 
Ojai Valley Inn & Spa 
Pajaro Dunes Holzman & Daw 
Paso Robles Visitors & Convention Bureau 
Placer County VCB 
Redondo Beach Visitors Bureau 


Visit Www.sunset.com for more information. 


C1 dine for © for 


0-967-31 189 or fax 413-637-4343 
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9, Mon 
H, Monta 


fi, Pollan 
206. Resort at Squaw Creek Jotorhon 
207. Royal Scandinavian Inn i), GoR 
208. San Diego Convention & Visitors Bu: 
209. San Diego Family Adventures 5, New 
210. Santa Barbara County Vintners Assoc. i, Bally 
211. Santa Cruz County 15, Paris 
212. Santa Cruz Seaside:Beach Boardwalk, 
amusement park & lodgings 156, New 
213. Seascape Resort & Conference Center 9): Nu 
214. Shasta Sunset Dinner Train bur 
215. Solvang Convention & Visitors Burea | Hf, Rout 
216. Tahoe Lakeshore Lodge & Spa New 
217. Temecula Valley Wine Growers Assoc. |% \\) §;;; 
218. The Argent Hotel 
219. The California Fun Spots : 10, Or 
220. Truckee Donner C of C Wi, boc 
221. Ventura Visitors & Convention Bureau) \) \, 
222. Yosemite Motels 18, Mal 
iM, Mel 
223. Canada 1. Ore 
224. Canadian River Cruise Vacations 14, Ones 
225. Rocky Mountaineer Railtours 4, Sun 
226. Saskatchewan - Western Canada 8, The 
227. Travel Alberta 
228. Vancouver Coast & Mountains River R, 
8). Whi 
229. Colorado 
230. Colorado Tourism South | 
231. Echo Canyon Guest Ranch M0, Sou 
232. Vail Summer 
UN, T 
235. Dude Ranches ir 
234. Greenhorn Creek Guest Ranch ‘ An 
235. Spanish Springs M, Be 
N5. Col 
236. Hawaii st 
237. Kailua Surf & Sand, Oahu 1, Mo 
238. Radisson Kauai Ng 
239. Suite Paradise M8 Vi 
240. Whalers Realty Management Company 
*Aston Hotels & Resorts (800) 922-7866 9, | 
280, Ito 
Hotels BL, 
241. Best Westerns of California, Hawaii & 
Nevada 282, y 
283, Mi 
Houseboats 


4 Py 
242. Houseboats.com Hp 
Idaho 
243. Idaho Travel Council } 
244. International Travel 
245. Irish Tourist Board 
246. Norwegian Coastal Voyage Inc. 
247. Windjammer Barefoot Cruises—Caribbe:) 


| 


Mexico 
248. New Port Beach Hotel, Rosarito 


ees 





information __ 


worth 5 


249. Montana 
250. Montana’s Russell Country 
251. Pollard Hotel 


Motorhomes 
252. Go RVing. Life’s A Trip 


253. Nevada 
254. Bally’s Casino 
255. Paris Las Vegas Casino 


256. New Mexico 

257. Albuquerque Convention & Visitors 
Bureau 

258. Route 66 Festival - Albuquerque, 
New Mexico 

259. Santa Fe Convention & Visitors Bureau 


260. Oregon 

261. Brookings Harbor C of C 

262. McMenamin’s Grand Lodge 

263. McMenamin’s Hotel Oregon 

264. McMenamin’s, Inc. Kennedy School 
265. Oregon State Parks 

266. Oregon Tourism Commission 

267. Sunriver Resort 

268. The Dalles Area C of € 


River Rafting 
269. White Water Warehouse 


South Dakota 
270. South Dakota Office of Tourism 


271. Tours/Cruises/Railroads 

272. American Safari Cruises 

273. Amtrak Coast Starlight 

274. BC Rail / Whistler Northwind 

275. Columbia & Snake River 
Sternwheeler Cruises 

276. Montana Rockies Railtours 

277. Norwegian Cruise Line 

278. Viking River Cruises 


279. Utah 
280. Iron County Tourism & CB, Cedar City 
281. Moab / Grand County Travel Council 


282. Washington 

283. Mount Rainier Guest Services 

284. Port Angeles C of C 

285. Rosario Resort and Spa 

286. Skamania Chamber of Commerce 

287. Windermere Real Estate/San Juan 
Islands 


AUTOMOTIVE 

288. Honda—Odyssey 

289. Mercury Mountaineer 

290. Northern California Toyota Dealers 
291. Toyota Corolla 


3 





PHONE 


< 800-967-3189 > © 


Avie VeEeRolelaSs ep es Ns 


for 


ding 


FINANCIAI 


292. 
293. 


Encompass Insurance 
Franklin Templeton - Mutual Series 
Funds-Listen 


FOOD 


294. 
295. 
296. 
297. 
298. 
299. 


Almond Board of California 
Azumaya Tofu 

Foster Farms 

Kuhn Rikon Thermal Cookware 
McCormick 

Sun-Maid Raisins & Specialty Fruits 


HOMI 


300. 
301. 
302. 
303. 
304. 
305. 
306. 
307. 
308. 
309. 
310. 
311. 
= 
313. 
314. 
315. 
316. 
517. 
318. 
319. 
320. 
321. 
3522. 
323. 


American Slate Company 
Andersen Windows 

ASKO Appliances 

Carlisle Restoration Lumber 
Certainteed 

DuPont Stainmaster 

Flower Carpet USA 

Four Seasons Sunrooms 
Karastan 

Lane Venture 

Linwood Homes, Ltd. 

L.L. Bean, Inc. 

Mohawk Carpet 

Monier Lifetile 

Pella Windows & Doors 
Pulte Homes 

Retractable ITI Patio Covers & Awnings 
Rustoleum Brands 
Sentricon 

Supersoil 

Swanstone 

Trex Easy Care Decking 
Trus Joint MacMillan Silent Floor 
Wisk 


*Jenn-Air Kitchen Appliances. Jenn-Air 
offers a full line of sophisticated kitchen 
appliances. For a brochure call 
1-800-JENN-AIR. 


SHOPPING/GARDEN & 
OUTDOOR LIVING 


324. 
325. 
326. 
327. 


328. 
329. 
330. 
331. 
332. 
333. 


334. 
335. 
336. 
3357- 
338. 
5359. 


Clarity Domes 

Davis Instruments 

Endless Pools 

Garden Solutions - Greenhouses & 
Gazebos 

Monrovia 

Orchard Supply Hardware 

Patio Pacific 

Rain or Shine 

Santa Barbara Greenhouses 
Security Systems/Wireless Driveway 
Alarms 

Sunshine GardenHouse 

Sure Fit Slipcovers by Mail 

The Black Dog 

The Silver Queen 

Thompson and Morgan 

Vixen Hill Manufacturing Cu. 


Spring 


Getaways 


Flowers are blooming, 
bees are buzzing, and 
sun is 


the shining 


bright. It’s springtime! 


Time to plan your spring 


getaway? Sunset can 


direct you to the West’s 
best places to shed the 


winter doldrums. 


VISIT 
sunset.com 


and click on Travel. 


Look for Sunset Online Spring 
Getaways, featuring specials on 
accommodations, dining, and more! 

















































































































garden - outdoor living 


Garden magic ff 


in baskets 


Ground covers create living liners for baskets and hayracks 


By Lauren Bonar Swezey 
Photographs by Thomas J. Story 
Designs by Bud Stuckey and Jim McCann 


@ For years Sunset’s garden staff lined 
hanging baskets with dry sphagnum 
moss. When coco-fiber inserts be- 
came available, we switched to those. 
Then last spring, Bud Stuckey, our 
test garden coordinator, began exper- 
imenting with living plant materials. 
He used a variety of ground covers to 
form leafy liners for wire basket 
frames. Then he filled the baskets 
with potting soil and planted sea- 
sonal flowers, ferns, and succulents. 
He discovered that the living liners 
worked instant magic on hanging 


“7 LIVING LINERS 


Baby’s tears (Soleirolia soleirolii) 
Blue star creeper (Laurentia fluviatilis) 
Chamomile (Chamaemelum nobile) 
reeping thyme (Thymus praecox 
‘Elfin’) 
3S (Arenaria verna or 
ata) 
ISS (A. verna ‘Aurea’ or 
‘Aurea’) 


WT) 


baskets, freestanding baskets, half 
baskets, and hayrack planters. 

The ground cover-lined baskets 
are very easy to assemble. The secret 
is to start with a mudflat (a nursery 
flat with no dividers) of one of the 
ground covers from our list below, 
left. The roots of these plants form 
well-knit carpets that fill the flat. 
Carefully cut to fit baskets, they 
make nearly seamless liners. Hang 
the baskets in partial shade. With 
regular water and minimal care, 
they will last for months. 


Easter parade 

LEFT FRONT: Blooming blue star creeper 
lines a wire mesh box filled with 
lavender violas and creamy yellow 
nemesias. RIGHT REAR: Scotch moss 
covers a wicker basket filled with purple 
lobelias. RIGHT FRONT: Chamomile 
cloaks a wire basket spilling with white 
violas and blades of bluegrass grown 
from seeds planted in the potting soil. 





2001 
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Tropical basket 


Lined with baby’s tears, a half 






basket features a bird’s nest fern 






flanked by two mother ferns and 
pink polka-dot plants. 








Victorian cage 1 i 


‘Elfin’ creeping thyme carpets a wire | 






basket with variegated ‘Tricolor’ swe | i a 





potato vine planted on top. rr 
Ri 


ea 











} 
| by 
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Tropical basket 

TIME: 30 minutes 

cost: About $60 

MATERIALS 

* Knife 

*One piece of cardboard or 
coco-fiber liner 

*One 16-inch-wide wire half basket 

*One mudflat (at least 16 by 16 
inches) of baby’s tears (shown) or 
other ground cover 


°1 cubic foot potting soil 





°'4 cup organic fertili 


*One 6-inch bird’s nes DIRECTIONS , 
(Asplenium nidus) 1. Cut a piece of cardboard or coco-fiber liner to fit inside the flat back of ah) 
*Two 4-inch mother ferns basket (it will hang against a wall or other surface). | 
(Asplenium bulbiferum) 2. Set the flat back of the basket diagonally on the mudflat. With a knife, trin)) » 
*One sixpack pink polka-dot pint top corner of the ground cover flush with the top of the basket (photo A). i 
(Hypoestes phyllostachya) 3. Remove the ground cover from the flat (B) and set it inside the front oft 
*One sixpack violas basket with the leafy side facing out (C). The top edge of the ground cov 
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‘NO ORDINARY TOPSOIL GIVES YOU 
| RESULTS LIKE THIS.” 














Plants Grow Twice As Big. Tests show that Miracle-Gro® Garden Soil 
grows plants twice as big as ordinary topsoil. 


Conditions Soil. Our unique blend of rich, organic ingredients, manure 


and sphagnum peat moss lightens heavy soil to improve drainage and | 
porosity so roots can grow big and strong. 











Pre-Mixed and Ready to Grow. Miracle-Gro Garden Soil takes the guess- 
work out of planting. Just mix with native soil. Everything a plant needs 
is in each bag including just the right amount of Miracle-Gro Plant Food. 


Rares FE ee Miracle-Gro Garden Soil 


Available in three special blends: Flowers and Vegetables « Roses ¢ Trees, Shrubs and Ornamentals 




















should be flush with 
the top of the basket, 
and the bottom corner 
should fit the 
bottom. Press the rest 
of the ground cover 
around the front of the 
basket. 

4. Fill the basket */% full 
with potting soil (D). 
Mix in '%4 cup organic 
fertilizer. 

5. Set the largest plant 
in the center of the bas- 
ket (E), 4-inch plants 
on either side of it, and 
the sixpack-size plants 
around the edges. Fill 
around the plants with 
soil and water thor- 


into 


oughly. 
6. Hang the basket in 
partial shade. Make 


sure the ground cover 
and the soil around the 
companion plants stay 
moist. Baby’s tears and 
chamomile can be sheared if 
they get too bushy. The oth- 
ers don’t take to shearing, 
but they can be patched or 
replanted if necessary. 

FOR A ROUND BASKET, Omit 
step 1 and work the ground 
cover all around the wire 
frame. Once the basket is 
hanging, rotate it regularly 
so light reaches all sides and 
foliage grows evenly. 

FOR A HAYRACK, construc- 
tion is similar to that of a half 
basket, but you’ll need to 
place cardboard or coco- 
fiber liner against the back 
and 


hayrack (it 


the 


get 
enough light to support lush 


very bottom of 
will not 
growth). If the hayrack is 
iore than 16 inches long, 
u'll need at least two mud- 
of the same ground 
and will have to cut 
s to fit. 











NORMAN A. PLATE 


SOURCES 
Most local nurseries or garden centers stock wire basket frames, but you may have to ask them * 
to order mudflats of ground covers. For a wide selection of wire baskets and hayracks, call Kins=— 


man Company; (800) 733-4146 or www.kinsmangarden.com. # 





Southwest style 
Sedum spurium lines a half 

basket spilling with donkey té 
(S. morganianum) and rosetté 
of purplish and light green 


echeveria. 


Hot pink 
hayrack 

Blue star creeper (out 
of flower) covers a 
wall-mounted hayrack 
featuring impatiens 
and caladiums with 
heart-shaped leaves. 








Artist supplies for the ne 
A Fall artist prices. 


a 
Co os 
Sen. 


Fy 
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So stop on by or visit us at lowes.com. Improving Py rcs 
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"See store for details. Lowe's 2001. Lowe's is a registered trademark of LF Corporation. Availabilitymay vary due to seasonality. Flowers shown are Purple Wave Petunias. * 
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Frito-Lay Snack Kits. Fast. Fun. All in one 


| eat aie ear Bier ean 
eae a 58 beste TOAIO' pr 
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| 
FFLES Logo, FRITOS, F 

| } 1!TOS, FRITOS Logo, CHILI & SCOOPS!, FIESTA CHEESE DIP & SCOOPS!, TOSTITOS and FAST. FUN. ALL IN ONE. are trademarks used by Frito-Lay, Inc.© RECOT, Inc., 2001 
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riendly front garden 


sa hit with neighbors 


ison and Randy Barsh didn’t set out to install 
sarden that would feel like a gift to their neigh- 
ithood. It worked out that way. Alison knew 
2 was ready for a garden. She’d taken several 
wdening classes, and she was itching to get 
ited. But her opportunities were limited—no 
kyard, a side yard that was all patio and pool, 
id a front yard with shady northern exposure. 
she turned to landscape designer Cristin Fu- 
no for help. 
Fusano suggested concentrating most of the 
wering plants along the fence line, the sunniest part of 
2 front yard, then adding shade-tolerant evergreens near 
i house and leaving the center open. This design would 
ve the Barshes a new outdoor room, and Alison the 
)wer-filled garden she craved. 
Climbing roses now weave their way through the metal 
of the front fence. Behind the fence are more roses, 
Jus shrubby perennials such as salvias. Flagstones inter- 
»ersed with fragrant creeping thyme have replaced the 


orthern california garden guide 





PAS 














Creeping 
thyme is 
accented with 
blooming 
erodium. In 
bed at left, 


lavender- 





flowered 
nemesias 
mingle with 
salvias. 
BELOW: 
Perennial bed 
contains 


nemesias, 


salvias, and 
purple 
heliotropes. 











NORM PLATE (2) 


lawn. This heavily planted perimeter gives the Barshes 





some privacy and is beautiful to look at from inside. But 
the arrangement is also unquestionably neighborly. Walk- 
ers, joggers, moms with strollers, teenagers on their way 


to school, mail carriers—no one passes without stopping 
to smell the roses, Alison says. One neighbor even ex- 
pressed her appreciation with a carton of ladybugs and 
this comment: “Thanks for bringing so much pleasure to 
the neighborhood.” — Sharon Cohoon | 


APRIL 2001 83 
































Fresh use for 
an old ladder 


w Kathy Koehler turned her 
grandparents’ old 6-foot-tall 
ladder into a cucumber trellis. 
“I didn’t want to part with it,” 
she says. The trellis keeps the 
cucumbers off the ground and 
helps air circulate; it also 
makes harvest a breeze. 

To anchor the ladder firmly, 
Koehler dug two 6-inch-deep 
trenches parallel to the lad- 
der’s steps (for best exposure, 
the ladder is oriented to face 
east and west), then sunk its 
feet into the trenches. She 
draped a piece of plastic net- 
ting (about 132 feet long) 
over the ladder so the ends 
hung 6 inches below the feet 
on each side. She mixed com- 
post into the backfill, then re- 
filled the trenches, burying 
the ladder’s feet and the net- 
ting ends to secure them. 
Finally, she planted seeds 
around the ladder’s base. 


— Lauren Bonar Swezey 


New sweet corn is a winner 


m Every year, seed catalogs rave about “best ever” new corn 
varieties, the results of breeders’ quests to improve flavor, tex- 
ture, and growth habits. Once in a while, there’s a real break- 
through. ‘Sweet Symphony’, a new type of corn known as a 
“sweet breed hybrid,” is an example. Genetically, this new corn 
contains 50 percent standard (old-fashioned) corn, 25 percent 
supersweet corn, and 25 percent Sugary enhanced corn. 

Seeds of sweet breed hybrids germinate and grow well 
under cool conditions, says Mark Willis, vegetable seed 
manager for Harris Seeds in Rochester, New York. Plants are 
easy to grow and they produce tall, sturdy stalks. Yellow and 
white kernels are crisp and sweet. 


ike other extrasweet corn varieties, though, ‘Sweet Symphony’ doesn’t fully develop its 
Swe »S uni! kernels have reached maturity. (Before harvest, test an ear by nicking a kernel 
thumbnail; if milky juice squirts out, the ear is ready to pick.) 


1tIme, 


isolate ‘Sweet Symphony’ from supersweet varieties. Seeds are available 


eds (800/514-4441 or www.harrisseeds.com). — L.B.S. 





PAUL BOUSQUET 








EVENTS 
*April 21, Sacramento, A 
the annual open house at 
the Sacramento City 
Cemetery, sponsored b a 
the Sacramento Historic 
Rose Garden, visitors can 
view more than 400 
historic roses. 10-3; free, 
10th St. and Broadway; | 
(916) 448-5665 or 
home. inreach. 
com/verlaine/roses. 
eApril 29, East Bay. 
Secret Gardens of the — 
East Bay tour. Ten privat 
gardens will open for a 
viewing. 9-5; $40 (ad- 
vance purchase recom “ 
mended). Park Day 
School, 370 43rd St. at 
Shafter Ave., Oakland; — | 
(510) 653-6250 or www 
secretgardentour.org. 
*April 29, Walnut Creek 
The seventh Annual =| 
Spring Garden Tour and | 
Tea will benefit the Ruth | 
Bancroft Garden. Tour pri- | 
vate gardens, including | 
the Bancroft garden, and 
enjoy afternoon tea. 72-8 | 
$30. 1500 Bancroft Ra. 


(925) 210-9663 or www, 


ruthbancroftgarden.org. — 
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CLIPPINGS 

Drip irrigation news. 
The Urban Farmer Store, 
a San Francisco supplier 
of drip-irrigation equip- 4 
ment, is now on-line at — 
www.urbanfarmerstore. — 
com. Need design help? ie 
The store offers an intro- 
duction to drip irrigation 
class (April 14) anda sur 
vey of irrigation solutions ~ 
(April 28). For details 
check the website or call. 
(415) 661-2204. 
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garden guide 


Fresh use for 
an old ladder 


m Kathy Koehler turned her 
grandparents’ old 6-foot-tall 
ladder into a cucumber trellis. 
“I didn’t want to part with it,” 
she says. The trellis keeps the 
cucumbers off the ground and 
helps air circulate; it also 
makes harvest a breeze. 

To anchor the ladder firmly, 
Koehler dug two 6-inch-deep 
trenches parallel to the lad- 
der’s steps (for best exposure, 
the ladder is oriented to face 
east and west), then sunk its 
feet into the trenches. She 
draped a piece of plastic net- 
ting (about 13'” feet long) 
over the ladder so the ends 
hung 6 inches below the feet 
on each side. She mixed com- 
post into the backfill, then re- 
filled the trenches, burying 
the ladder’s feet and the net- 
ting ends to secure them. 
Finally, she planted seeds 
around the ladder’s base. 


— Lauren Bonar Swezey 


ike othe! 


New sweet corn is a winner 


m Every year, seed catalogs rave about “best ever” new corn 
varieties, the results of breeders’ quests to improve flavor, tex- 
ture, and growth habits. Once in a while, there’s a real break- 
through. ‘Sweet Symphony’, a new type of corn known as a 
“sweet breed hybrid,” is an example. Genetically, this new corn 
contains 50 percent standard (old-fashioned) corn, 25 percent 
supersweet corn, and 25 percent sugary enhanced corn. 

Seeds of sweet breed hybrids germinate and grow well 
under cool conditions, says Mark Willis, vegetable seed 
manager for Harris Seeds in Rochester, New York. Plants are 
easy to grow and they produce tall, sturdy stalks. Yellow and 
white kernels are crisp and sweet. 


extrasweet corn varieties, though, ‘Sweet Symphony’ doesn’t fully develop its 


Swet 5S un! Kernels have reached maturity. (Before harvest, test an ear by nicking a kernel 
iF thumbnail; if milky juice squirts out, the ear is ready to pick.) 

ing time, isolate ‘Sweet Symphony’ from supersweet varieties. Seeds are available 
eds (800/514-4441 or www.harrisseeds.com). — L.B.S. 





PAUL BOUSQUET 


“check the website or call 






























EVENTS 
eApril 21, Sacramento. At! 
the annual open house a io 
the Sacramento City 
Cemetery, sponsored by 
the Sacramento Historic 
Rose Garden, visitors 7 
view more than 400 
historic roses. 10-3; free. | 
10th St. and Broadway; | 
(916) 448-5665 or 
home. inreach, 
com/verlaine/roses, 
eApril 29, East Bay. — 4 
Secret Gardens of the _ 
East Bay tour. Ten private 
gardens will open for 
viewing. 9-5; $40 (ad- 
vance purchase recom-- 
mended). Park Day ; 
School, 370 43rd St. at 
Shafter Ave., Oakland; — 
(510) 653-6250 or www 
secretgardentour.org. — 
*April 29, Walnut Creek, 
The seventh Annual 
Spring Garden Tour and — 
Tea will benefit the Ruth 
Bancroft Garden. Tour pri- | 
vate gardens, including 4 
the Bancroft garden, and 
enjoy afternoon tea. 72 5 
$30. 1500 Bancroft Rd.; 
(925) 210-9663 or WWW, 
ruthbancroftgarden.org. — 











CLIPPINGS 

Drip irrigation news. 
The Urban Farmer Store, 
a San Francisco supplier 
of drip-irrigation equip- — 
ment, is now on-line at — 
www.urbanfarmerstore. 
com. Need design help? 4 
The store offers an intro- | 
duction to drip irrigation 7 
class (April 14) and a sur-— 
vey of irrigation solutions ~ 
(April 28). For details 
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Baskets that 
grow On you 


m Pretty baskets planted with annu- 
als, ground covers, or succulents 
make perfect tabletop decorations 
for springtime parties, especially 
when garnished with chocolate 
eggs wrapped in foil. They’re a 
snap to put together. 

TIME: About 35 minutes 

cost: $15 to $20 (small basket) to 
about $90 (planted trug) 
MATERIALS: Basket, black plas- 
tic liner (a garbage bag will do), 
scissors, potting soil, plants 
DIRECTIONS 

1. Line a basket with black plastic; 
trim off the excess with scissors. 
2. Fill the basket to within 2 inches 
of the rim with soil. 3. Set in plants, 
then add soil around them; press 
to firm the soil. 4. Because they 
don’t have drain holes, water the 
baskets sparingly (test moisture 
first by poking the soil with your 
finger). 5. Add finishing touches 
such as candy eggs or ribbon. 


— Lauren Bonar Swezey 




































ABOVE: The round white _ 
: 





basket (about 8 inches 
wide) in front contains blue 





star creeper and 10-inch- 






tall Chrysanthemum 






paludosum. The brown 






basket (rear) is filled with 






i 
black mondo grass 3 
(Ophiopogon planiscapus i 







‘Nigrescens’). 






LEFT: Floral designer 
Jill Slater planted this 
20-inch-long English trug 












with an array of handsome a | 





succulents, including a, 






; 
aeoniums and sedums. i 





A.twiggy bird’s nest at one ' 





end holds candy eggs. k 


TE Ta Miracle-Gro 
Potting Soil Potting Mix 


sts show that plants grown in Miracle-Gro’ Potting Mix _ with just the right amount of Miracle-Gro Plant Food. 
W twice as big asin ordinary potting soil. Because ours _ It's the perfect combination to turn your potted plants 
ithe only one that blends dark, rich organic ingredients _into potted miracles. Miracle-Gro guarantees it. 
x 


MIRACLE-GRO POTTING MIX. The Miracle is in the Mix. 


For more great tips on growing beautiful plants, visit our web site at miracle-gro.com. 





























northern california + checkiist 


= ANHAT TO DO IN YOUR GARDEN IN APRIL 


PLANTING 

1] BEDDING PLANTS. Replace fad- 
ing cool-season annuals with heat 
lovers like celosias, dahlias, mari- 
golds, petunias, salvias, and ver- 
benas. Plant from sixpacks when 
you can; they’re more economical 
and rapidly catch up to 4-inch 
plants. Cosmos and zinnias are 
good choices too; they’re great 
for cutting, and the old-fashioned 
annuals attract beneficial insects. 


_] HARDY VEGETABLES. Zones 
1-2: As soon as soil can be 
worked, sow seeds of beets, broc- 
coli, cabbage, carrots, cauliflower, 
endive, kohlrabi, lettuces, onions, 
parsley, parsnips, peas, potatoes, 
radishes, spinach, Swiss chard, 





and turnips. 


(| TENDER PLANTS. Zones 7-9, 
14-17: It’s hard to resist gorgeous 
tropicals and subtropicals such as 
bougainvillea, hibiscus, jacaranda, 
Mexican lime, mandevilla, pink 
trumpet vine, and plumeria, even 
if these tender plants are only 
marginally hardy in Northern Cali- 
fornia. Set them out now so they 
have the growing season to get 
established, and plant in pro- 


BACK TO BASICS 


rf 
\ Eureka 


j 


CALIFORNTA 


i 

: in {| 
Redding & | 
} 

: 

| 


Mendocino 


» 


' 3 ‘ 
Santa Ros» sacramento >; 


Sunset S,San Francisco 
CLIMATE ZONES 





es San Jose 
{_} Mountain (1-2) 


° 
feat} Valley (7-9) Fresno 
[_} Inland (14) 

[_} Coastal (15-17) 


a south- 


tected sites—against 
facing wall or under an overhang 
(but not under tall plants)—or in 
containers that can be moved to a 
protected area in winter. 


|_| SUMMER FLOWERS. Zones 7-9, 
14-17: All warm-season annuals 
can be planted now. For best buys, 
purchase sixpacks. Use 4-inch 
plants for instant color. Try agera- 
tum, dwarf dahlia, globe amaranth, 
lobelia, Madagascar 
periwinkle (vinca), marigold, stat- 
ice, petunia, phlox, portulaca, 
salvia, sanvitalia, sunflower, sweet 
alyssum, verbena, and zinnia. 


impatiens, 


>» Fi 


DEBRA LAMBERT 





Contain creeping bamboo. Running 
bamboo produces underground stems that 
will invade adjacent areas of the garden un- 
less contained. Before planting it, form a 
barrier 12 feet deep with strips of galva- 
nized sheet metal or poured concrete. You 
can also plant bamboo in long flue tiles or 
bottomless metal drums. To limit the 
spread of existing bamboo, periodically 
plunge a spade to its full depth around the 


clump. New shoots break off easilyanddo 


not resprout. — L.B.S. 

































(] UNCOIL ROOTS. When plant 
trees, shrubs, and vines, check tl 
root systems after they come ou 
the container. If roots are start 
to circle around the soil ball, s¢ 
them with a knife and cut z 
circling roots (don’t do this 
plants with sensitive roots, such 
bougainvillea or leptospermum), 





HOTTEST PEPPERS. For pepp 
with pizzazz, try growing ‘Hal 
nero’—one of the hottest groy 
in the United States. Redwood C 
Seed Company (650/325-7333 
www.redwoodcityseed.com) se 
orange, red, and yellow varieti 
(the red and yellow peppers 2 
sold under the name ‘Scot 
Bonnet’). 











MAINTENANCE 
L) PRUNE. Zones 7-9, 14—17: # 
new growth appears, prune ¢ 
frost-damaged wood on _ tend 
plants such as bougainvillea and ¢ 
rus. Also prune to shape overgrov 
hedges and spring-flowering vin 
and shrubs after they bloom. 


1 ROTATE VEGETABLE BEDS. 
you have room in your garden, ro 
tate planting sites every year | 
avoid buildup of diseases and i 
sects that can survive in the soil ¢ 
on plant residue. Don’t replant 
same or closely related plants in th 
area where they grew the last two ¢ 
three years. { 





PEST CONTRAGE 
(} WATCH FOR INSECTS. If aphic 
appear on plant foliage, buds, 
stems, hose them off with a stron 
blast of water or spray with insectic 
dal soap or neem. For unfamiliar 
pest problems, contact a county ex 
tension agent. | 
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Dogs with food allergies simply cannot tolerate certain protein in their pet food. 












Purina® not only recognized this potentially life-threatening "problem, we were the 











first pet food company to solve it by creating the first truly hypoallergenic diet where the 
protein is broken down. Through this discovery, Purina scientists have found a way to 
end a dog's allergic reaction. When PURINA SCIEN C E is working this 


hard to improve life for one out of 700 dogs, imagine what we're doing for all the rest. 
abr 
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¢ WWW.PURINA.COM 
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‘Ou Can train these twining woody 


Chinese wisteria ‘Cooke’s Special’ mingles with ‘Réve d’Or’ roses in designer Michael Bates’s Sonoma County, California, gardel 


Wonderful wisterias 


A shopper’s guide to this clan of showy spring-flowering vines 


n the western China province of 
Hubei, the much-loved vine that 
westerners know simply by the 
scientific name Wisteria is called 
chiao (beautiful 


teng vine). In 


Japan, it’s called Fuji. By any name, 


this rambunctious climber with lacy 
green 


beauty in bloom. Dramatic clusters 


foliage is an exceptional 
of flowers in blue, pink, purple, and 


white can dangle from 1 to 3 feet 


imbers, ground covers, or 
isterias are often sold al- 
uined). Plants will thrive in 
iat drains well and in every 
n the West. Make sure, 


By Lauren Bonar Swezey 


though, that you have room to grow 
them: Wisterias are vigorous, even 
rampant growers. 

Chinese and Japanese wisterias are 
the most widely sold types. Silky wis- 
terias, also from Japan, deserve equal 
attention. These three types have 
surpassed the southeastern American 
species (W frutescens and W. 
machrostachya), introduced in the 
18th century but seldom 
planted here. 


now 


Choosing a wisteria 

Go for named varieties that are prop- 
agated from cuttings, buds, or grafts; 
they'll start blooming within the first 
couple of years after planting. Avoid 





buying seedlings (often sold as flor 
bunda white or floribunda blue), cay 
tions wisteria grower Guy Meachat 
of Rippingale Nursery in Oregot 
“They may take 10 to 15 yearst 
bloom, and one has no idea of th 
quality and quantity of the flowers, 
he says. Below we list varieties req 
ommended by Guy Meacham @ 
by Peter Valder in his book Wisteriat} 
A Comprehensive Guide (Timbe| 


Press, Portland, 1995; $32.95; sory 


327-5680). 

CHINESE VARIETIES (W. sinensis 

produce 1-foot-long flower clustet 

in midspring before foliage expands} 
Leaves are divided into 9 to I 

leaflets. Chinese wisterias bloom im 
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i. 
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sun or partial shade. Vines twine 
nterciockwise. 

0ke’s Special’. Clusters of 

int blue-purple flowers are 20 

long. The variety can 

n. It was introduced by a 


ia nursery, L.E. Cooke. 
Cloaked in dense, blue 


ers. ‘Prolific’ blooms at 


ea ea aed 


A 75-year-old Japanese wisteria spreads over a metal arbor at Bishop’s Close @ 


Elk Rock Garden in Portland. Nearby, a twice-blooming 85-year-old Chinese 


wisteria ‘Alba’ (left) is espaliered over a window. 


a very early age; it flowers spo- 
radically throughout the summer. 
ANESE VARIETIES (W floribunda) 
produce dramatic 1'2- to 3-foot-long 
flower clusters, usually in midspring 
before or while foliage is expanding. 
iS ta 19, 
leaflets and turn yellow in fall (except 


Leaves are divided into 
where noted). Flowers of most vari- 
eties are scented. Vines twine clock- 
wise. Japanese wisterias are most ef- 
fective when grown on pergolas so 
the long flower clusters can hang 
freely. They bloom best in full sun. 
‘Caroline’ (most likely W. /flori- 
bunda ‘Caroline’, but sometimes 
sold as W. sinensis ‘Caroline’). 
Mauve flowers come out in early 
spring. The variety is fast growing 
and early flowering. 
‘Macrobotrys’ (also known as 
‘Longissima’). Grows exceptionally 
long clusters (sometimes as long as 
4 feet) 
violet-purple flowers. 
‘Royal Purple’ (also known as 


of moderately scented 


‘Black Dragon’). Sweetly scented 





dark purple flowers emerge 
midspring. 
‘Shiro Noda’ (also sold as ‘Alb; 
‘Longissima Alba’, and ‘Sn¢ 
Showers’). Blooms in long clus G 
of densely packed white flowers. 
Wisterias, Valder calls the law 
flowering ‘Shiro Noda’ “one of 
most beautiful of all,” although 
has poor autumn color. . 
‘Violacea Plena’ (also sold | 
‘Black Dragon’). Bears double dec 
purple flowers. It is the only know 
double. | 
SILKY VARIETIES (W. brachybotry 
also known as W. venusta) produc 
a profusion of short (6-inch), } 
clusters of large, strongly scente 
flowers that open all at once, usual 
in midspring when leaves are 
opening. Broad leaves with 9 to} 
leaflets have silky hairs. Most vin 
twine counterclockwise (an excef 
tion is noted). Silky wisterias hay 
velvety seed pods and bloom best! 
full sun. ; 
‘Murasaki Kapitan’ (also sold é 
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1. Cut out both logos below. 
2. Paste on first 2001 Taurus vou see, 
3. Explain to owner using facts below. 
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af First of all, tell them what these logos mean: After a 40-mph offset front crash test, the Insurance Institute 
| for Highway Safety named Taurus a “best pick.” That’s on top of the double five-star rating 
Taurus has already earned in government front crash tests. Then mention that Taurus is the only top-selling 
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ANDREW DRAKE 


This tough, vigorous Japanese wisteria 
was brought 80 years ago from England 
to Seattle, then transplanted to Susan 
Russak’s garden in Mercer Island, 
Washington. It now reaches three 
stories tall. A close-up of a Japanese 
wisteria bloom shows the delicate 


two-toned flowers. 


‘Murasaki’ and ‘Violacea’). Profuse 
blue-violet blooms in early spring. 
Twines clockwise. 

= ‘Shiro Kapitan’ (also sold as ‘Alba’). 
‘Shiro Kapitan’ has white flowers 
with yellow markings. “Superior in 
color to the white cultivars of W. 
sinensis,” notes Valder. 


Care 
Choose a location that allows shoots 
room to spread. Water newly planted 


wisterias regularly for the first year 


( 


r two, until the plant is well estab- 
lished. While plants are young, fertil- 
iwice a year, in early spring and 
idsuinmer. Once it is established, 
ntrequently (more frequently 
imates). In coastal areas, 


eed little to no supple- 


Sources 

Look for named varieties at local 
nurseries or order by mail from one 
of the suppliers below. 

Forestfarm, 990 Tetherow Rd., 


Williams, OR 97544; (541) 846-7269 
or www.forestfarm.com; catalog $5. 
Sells 19 kinds. 

Greer Gardens, 1280 Goodpasture 
Island Rd., Eugene, OR 97401; (800) 
548-0111 or www.greergardens.com; 
catalog free. Sells about 20 kinds. 





















Pruning 


Unless grown as a ground cove 
trained as a tree, wisteria needs 1 
strong support of a sturdy pergole 
trellis. Pruning is also critical to mal 
tain this vigorous grower. { 









Late winter 
1. Once the vine has developed its — 
structure, cut back side shoots to 
two or three buds (count from where 
shoot originates). Shorten the flower 
producing spurs that grow from sidé 
shoots to just beyond the last flower 
bud (flower buds are fatter than leat 
buds). 4 
2. Thin any excess shoots by cutting 
them back to the main stem. 
3. Cut back the growing tips to limit 
length. 

4. Remove seed pods. 














Summer : 
Cut long, whippy shoots backto 
three leaves. Do not cut shoots that — 
are needed to extend the vine or fill 
in gaps. ; 
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knows exactly when 
a plant should eat. 
ut Osmocote® does. 
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The best gardeners dont always know 
when to feed their plants, but they do 
know how: with Osmocote® Slow 
Release Plant Food. It provides plants 
and flowers with the nutrients they 
need when they need them. How? 
Osmocotes prills absorb moisture from 


the soil. This causes them 


to swell into plump 
capsules of liquefied 

plant food. Nutrients > 
are then slowly released  (iiginaigs 


from the prill to the 
plants roots—in precise amounts 
throughout the growth cycle of your 
plants. Osmocote produces beautiful 
results, spectacular blooms and lush 
green foliage. Guarantee your 


plants never skip a meal™ with 


Osmocote® Slow Release Plant Foods. 
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Spectacular 
succulents 


Robert Cohen has the 
magic touch with 
these obliging plants 


By Sharon Cohoon 
Photographs by Claire Curran 


aybe you think you know as 
much as you want to about 
succulents. I know I did. 
They’re the sculptural little plants, 
usually shunted off to the side in 
nurseries, that you dash past without 
a glance on your way to check out the 
newest perennials. Right? Okay, now 
take a look at the dreamy concoctions 
| on these pages. They’re made with 
the same plants we’ve been ignoring. 
Could it be we’ve overlooked some of 
nature’s choicest plants? 

Robert Cohen, the maestro respon- 
sible for the compositions shown 
here, isn’t guilty of that: He’s been 
madly in love with succulents for at 
least 15 years. There’s hardly a con- 
tainer in his Newport Beach, Califor- 
nia, garden that doesn’t have donkey 
tail (Sedum morganianum) cascad- 
ing from it or at least one big green 
Aeonium rosette tucked in some- 

where. Cohen admires succulents for 
their sculptural perfection, seductive 
textures, subtle colors, substance, 
drama, and remarkably forgiving, 
flexible natures. 

But he doesn’t like to show them 
off alone. He prefers combining a 
half-dozen kinds in pots, blending 
tone-on-tone patterns reminiscent of 


He mixes succulents with 


p i have foliage of an entirely 
nature, such as asparagus 

or curly parsley. Succu- 

< great in primarily floral 


ssion on roots, he says. 
Ss now the co-owner 





of the Four Seasons Hotel in Beverly 
Hills, much of his life has revolved 
around the florist trade. His father 
was a florist, and Cohen himself 
owned the Windsor Florist. These 
experiences shaped his approach to 
“Everything I touch 
seems to turn into a bouquet,” he 


gardening. 


says. Few of his plantings are with- 
out his favorite succulents. “They 





TOP: Garland is made up of small 
Aeonium, Sedum rubrotinctum (po 

and beans), and other succulents. Gr 
blue plant in top is Echeveria elega 
Donkey tail cascades over the side. 

are inserted into mesh cylinders filled e 
with moss. ABOVE LEFT: Mixed 4 
succulents fill a birdbath. ABOVE 
RIGHT: Donkey tail with Myers 
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ey 


(ey 


<r 


asparagus fern in hanging basket. 
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are wonderful,” he says. “No bouquet 
should be without them.” 


Cohen’s succulent bouquets 
* Select wide, shallow containers. 
Since many succulents are wider 
than they are tall, planters of the 
same proportions are usually the 
most aesthetically pleasing. Terra- 
cotta dishes aren’t the only options. 
For instance, with drainage holes 
added, the concrete birdbath on 
page 96 makes a splendid container. 
* Start with the accent piece. “Look 


for a plant that will the finished 
arrangement some Crama,” says Co- 
hen. “You don’t \ il short. 

ind pieces.” He usually selects 


mething sharply vertical. Sanse- 
‘ia (snake plant) is one of his fa- 
cs, but he also uses asparagus 
euphorbias, and even ivy 

up small trellises. 
\trasting Companions in 


small groves. “You rarely find indi- 
vidual plants alone in nature,” says 
Cohen. “Usually things grow in 
clumps, and that’s how I like to 
arrange them.” 

Set plants close together. “I don’t 
have the patience to wait for things 
to fill in, and with succulents you 
don’t have to,” he says. If there are 
gaps in a pot’s planting, he fills 
them with cuttings from succulents 
elsewhere in the garden. They in- 
variably take root. If one succulent 
overtakes its companions in a con- 
tainer, Cohen simply cuts it back 
and lets the others catch up. 


anting tips 

Use succulents appropriate for 
your climate. The Aeoniums and 
-cheverias that Cohen favors flour- 
ish in his mild, coastal garden but 
are too tender for mountain gardens 
and don’t like harsh desert sum- 

























ABOVE: Robert Cohen and his wife, 
Beverly. “Warty” plant closest to front | 
is Kalanchoe beharensis ‘Fang’, also 
known as feltbush. Kalanchoe 
tomentosa (panda plant) grows to its | 
right. LEFT: Cohen’s lathhouse. 
mers. Sempervivums are cold-ha ; 
in all zones, as are many sedums ane 
some Delosperma (ice plant). In thi 
desert, gasteria, haworthia, 
agaves are better choices. 

* Provide good drainage. Succu 
lents will forgive most failures—toc 
much or not enough water or lac!’ 
of fertilizer—but they do like thei} 
roots in quick-draining soil. Use i) 
cactus potting mix that is 50 percen 
pumice. If you live in a particularl) 
wet climate, you might want to usi 
an even grittier mix. For extra pro! HAT 





tection from winter root rot, mow es 
containers under the eaves durin) 
prolonged rainy stretches. th 

°* Water frequently when thi 
weather warms. Succulents Cai) 
survive considerable neglect, espe 
cially in mild climates, but they loo) 
better with regular irrigation in th) '!\ 
desert and elsewhere when tempél big 
atures climb. In fact, it’s hard 0) 
overwater them in summer. | 

* Feed infrequently. Though succt} 
lents could probably get by withou | 
any fertilizer, to keep them in pea) 
condition most succulent fanciet 
feed them two or three times a yee) 
with a liquid fertilizer (20-20-20, fe 
instance) diluted to half strength. Y 
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are wonderful,” he says. “No bouquet 
should be without them.” 


Cohen’s succulent bouquets 
* Select wide, shallow containers. 
Since many succulents are wider 
than they are tall, planters of the 
same proportions are usually the 





most aesthetically pleasing. Terra- 
cotta dishes aren’t the only options. 
For instance, with drainage holes 
added, the concrete birdbath on 
page 96 makes a splendid container. 
* Start with the accent piece. “Look 


for a plant that will give the finished 


arrangement some Crama,” says Co- 
hen. “You don’t \ it short 
round pieces.” He y selects 
| mething sharply ve *tical. Sanse- 
| ieria (snake plant) is one of his fa- 
| es, but he also uses asparagus 
| euphorbias, and even ivy 
ip small trellises. 


: 
| ‘otrasting Companions in 





small groves. “You rarely find indi- 
vidual plants alone in nature,” says 
Cohen. “Usually things grow in 
clumps, and that’s how I like to 
arrange them.” 

Set plants close together. “I don’t 
have the patience to wait for things 
to fill in, and with succulents you 
don’t have to,” he says. If there are 
gaps in a pot’s planting, he fills 
them with cuttings from succulents 
elsewhere in the garden. They in- 
variably take root. If one succulent 
overtakes its companions in a con- 
tainer, Cohen simply cuts it back 
and lets the others catch up. 


anting tips 

Use succulents appropriate for 
your climate. The Aeoniums and 
echeverias that Cohen favors flour- 
ish in his mild, coastal garden but 
are too tender for mountain gardens 
and don’t like harsh desert sum- 
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Beverly. “Warty” plant closest to front | 
is Kalanchoe beharensis ‘Fang’, also 
known as feltbush. Kalanchoe 
tomentosa (panda plant) grows to its 
right. LEFT: Cohen’s lathhouse. 
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How to win the war against weeds 


Attack both annuals and perennials as soon as you can 


By Sharon Cohoon « Illustrations by Claudia Stevens : 


f you were to compress all the 

advice written on weed control 

to a single maxim, it would be: 
Attack early in the game. Getting 
weeds out of the garden at the 
start of the season, when they’re 
most vulnerable, is a smart strategy 
for two reasons: It keeps annual 
weeds from forming seed heads and 
it keeps perennial weeds from de- 
veloping deeper roots. 

The most important thing you can 
do is to prevent more seeds from de- 
veloping. Here’s why: Most weeds in 
your garden are annuals, and annual 
weeds are phenomenally prodigious 
seed producers. A single crabgrass 
plant, for example, can produce 
100,000 seeds, according to Barbara 
Pleasant, author of The Gardener’s 
Weed Book: Earth-Safe Controls 
(Storey Communications, North 
Adams, MA, 1996, $12.95; 800/441-5700). 


Chickweed 








Annual 
bluegrass 








If you don’t get rid of these intruders 
before they develop viable seeds, the 
number of foes you'll have to battle 
will increase every year, and you'll al- 
ways be playing catch-up. 

With perennial weeds, seeds 
aren’t the only problem, since they 
produce fewer of them. Instead, 
perennials ensure their own survival 
by developing extensive under- 
ground root systems and/or sending 
out runners aboveground. If you 
catch them young, perennial weeds 
can usually be pulled out of the 
ground easily. But once established, 
they can be next to impossible to get 
rid of, as anyone who has battled 
Bermuda grass or yellow nutsedge in 
flower beds will attest. 


ANUS 


Crabgrass 


Lamb's quarters 




















Annuals: Off with 
their heads 
To keep annuals from setting see 
weed early and often. Slicing off the 
top of the plant is all you have to do 
there’s no need to remove the roots 
Many gardeners find that the most e ! 
ficient tool for this task is some typé | 
of scuffle hoe, which cuts weeds at ¢ 
just below the soil surface. 
You can use the same off-with 
their-heads approach to reduce. 
amount of annual weeds in a lawr 
Simply mow high (3 inches or s 
and often (weekly or biweekly). Th 
keeps new seeds from forming, a 
the taller grass shades the grounc 
preventing the germination of weet 
seeds already in the soil. ; 
What about all the seeds alreac 
lurking in the soil, waiting t 
sprout? The easiest way to contro 
them is by never letting them se 
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Spotted spurge | 





Sowthistle 




















America’s #1 
GYOUNnd Cover YOSE 
The EASY-CARE™ Rose 
that blooms month 

after month. 


Available at leading garden 


centers this spring 





For your nearest Flower carpet 


retailer, call 1-800 580-5930 















































the light of day. If sunlight doesn’t 
reach them, they don’t germinate. 
Plant closely so that most of the soil 
is shaded by foliage, and mulch 
thickly so sunlight won’t reach the 
soil. Avoid excessive cultivation, 
which brings weed seeds closer to 
the surface. In vegetable beds, don’t 
leave the earth bare between crops: 
Put down a temporary mulch or 
plant a cover crop like clover that 
you can dig under later. 

If you’re preparing a new flower 





Bermuda R. 
grass Ir 





Wild 
garlic 
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or vegetable bed, try another ap- 
proach: forcing out the enemy. Till 
and amend the soil as you normally 
would prior to planting. Then keep 
the prepared soil moist for a few 
days to encourage weed seeds to 
sprout. When they do, hoe them off 
and water again. Repeat this process 
until there are few weed seeds left 
to sprout, leaving little weeding 
thereafter. 


Perennials: Yank ’em out 
young—roots and all 

With perennials, it is essential to get 
all of the plant out of the ground. 
When perennial weeds are tender 
seedlings, they can usually be pulled 
up by hand with ease, especially 
when the soil is moist. But the more 


a 
Fountain 
grass 


bindweed 














time you allow these weeds to ta 
hold, the harder they are to era 
cate. The least bit of Bermuda grz 
rhizome left behind can sprout int 
new plant. 

The best time to weed is short 
after a rain or an irrigation cycl 
Hand-pulling is the quickest met 
od. If the weeds don’t yield eas 
or if they detach from the roc 
when you pull, switch to a trowel 
dandelion weeder and dig or p 
them out. 





Dandelion 
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nutsedge | 





CAREFULLY, WITHOUT DISTURBING YOUR ELEPHANT, CLICK YOUR MOUSE AND GO TO 


WWW.TRUSJOIST.COM/TI1 


TO GUARANTEE YOUR NEW HOME HAS A STRONG AND STABLE FLOOR. 
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fart of the excitement of buying a new home 1s getting 





) decide what goes in it— appliances, countertops, even 


pe faucets you'll use. Now you can influence something 


_|fhat you don’t normally see, but that you feel every day: 


|| he structure of your home. 


Trus Joist has virtually eliminated squeaky floors 


rom new-home construction with the Silent Floor® 


iystem. Now we're giving your builder the tools to go 


peyond building a squeak-free floor, to a floor that feels 
nore solid and secure. 

Every home is different, and so is every homeowner. 
{hat’s why our engineers developed a system for predicting 
he performance of a floor so you can choose the floor 
es feels right. It’s part of our Frame Works® Building 


‘pystem that looks at your house as a working system, 


ather than thousands of pieces of lumber nailed together. 
To see an entertaining animation that shows you 


1ow to get the floor that’s “just right” for you, visit 


rusjoist.com/t71. 


STRONGER HOME DOESN'T HAVE 
WEAKEN THE ENVIRONMENT. 


or to the Silent Floor’ Trus Joist is 
ilizing the potential of every fiber of 


‘ facilities. Through more than four 
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YOUR APPLIANCES AND COLORS. 
How ABOUT SPENDING 10 MINUTES 
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| OF YOUR NEW HOME? 
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decades of research and real-world experience, we ve 
developed proprietary technologies that take the natural! 


strengths of wood and reconfigure them in ways that 9 
make them more efficient, consistent and predictable. §f.... 


This results in a better performing floor that uses 


Waler 
fewer trees. Our process of creating these materials also#i ‘ 


1 


allows us to use more of each tree, and lets your builder//is' 


build with less construction waste. a 


) | 

WE RE BIG ON ELEPHANTS. | 
While the African elephant has helped us dramatically) 
demonstrate the strength and integrity of our products, 


for years, we have also played a role in protecting these’ lit \ 


amazing creatures. HSE 
To honor them, and improve their situation here}, 


on the planet, Trus Joist has made substantial, ongoing 


Shar 
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i : 


elephant helping us with this ad, or would like to make a) 


commitments. If you would like to learn more about the 


contribution, please visit www.elephantears.org. 


EN % Louse 


HOME OF THE FRAMEWORKS’ BUILDING SYSTEM 
200 East Mallard Drive, Boise, Idaho 83706 1-800-338-0515 
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Visit us at: www.trusjoist.com 


jtique wood doors open Calvo’s studio to garden beds filled with 
grant lavender and edged with boxwood. RIGHT: Calvo pauses in 

J Ir water garden, where she’s painting water lilies. Joan Irvine 
mith, founder of the Irvine Museum and a Calvo collector, describes 
2 artist's style as a melding of “European impressionism with the 
iditions of the California plein air artists.” 


Art lessons 


tist Maria del Carmen Calvo shares 


e secrets of her glorious garden 


Sharon Cohoon e Photographs by Claire Curran 


rtists, you can’t help but notice, have more interesting 

A gardens than the rest of us. That’s because they’re so 
suffused with talent, everything they touch blossoms 

to self-expression. Isn’t that what, in our heart of hearts, we 
believe? And isn’t it a demoralizing thought? Well, it’s also 

ad wrong, says Maria del Carmen Calvo, a painter shown 
re in her garden in Capistrano Beach, California. “Artists 
on't live in beautiful spaces because they are artists,” says 
ilvo. “They live in beautiful spaces so that they can be 
ists.” They believe that a stimulating, nurturing environ- 

“mt is a necessity, not a luxury, and they go to great lengths 
|create it. “Beauty feeds our souls,” she continues. “We need 
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it in order to function at full capac- 


ity.” And that “we,” insists Calvo, in- 
cludes all of us. 

What is beautiful and soul-nour- 
ishing to Calvo is a garden that re- 
minds her of the ones with which 
she grew up in northern Spain. That 
means familiar plants grown in a 
timeless manner—rows of olive 
trees, parallel hedges of lavender, 
citrus in pots in the front courtyard, 
and a pair of overturned ollas 
(earthenware jugs) planted with ivy 
geraniums at the gate. “You see ollas 
in front of most gardens in Spain,” 
she says, “and mostly planted in 
gcraniums.” In addition to giving 
the garden color, texture, and fra- 
grance, says Calvo, for her these 
plants also evoke memories and 
provide comfort. 

What else makes a 
garden magical? 
ter is an essential element of a 
; Calvo. The Moors occu- 
tor 700 years, and their 
tyle, she says, perma- 
ed the country. Water is 





Flanked by pots of purple fountain grass (Pennisetum setaceum ‘Rubrum’), the entry} q 
\ ANTS 


gate opens onto one of Calvo’s many garden rooms. The cherub fountain inside is a4 





Inter 





focal point. Top LEFT: Calvo made this container of concrete, using an old carving to jy 


make the pattern. Artfully dappled dalmatians pause by an aged wood door. a 


always central to a Moorish garden. 
“I’ve created a garden where I’m 
never far from its sound,” she says. 
Though Calvo’s garden is not large, 
she has included seven fountains, 
most of her own design. 

Garden rooms with pleasing hu- 
man proportions are something else 
this artist strives to achieve. (“You 
can’t help but feel good when you’re 
in them.”) Calvo’s garden is divided 
intO many rooms, some big enough 


i 





to be shared by the family, otheij,, 


ment 


cozy enough for a téte-a-téte or sol] 
tary retreat. But Calvo isn’t quite sa} 
isfied. “I’ve got a few more improv 
ments in mind,” she says, smiling. 
The patina of age adds charm t| 
a garden. And it’s the most difficu} 
element to achieve in the Wes} 
where everything looks like it we 
just taken out of its wrapper fiv 
minutes ago. Calvo achieves it Ef 
(continued on page 1 1.) 
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Container Planting Tips 
from Supersoil’ 





* Containers: Choose a container that works well 
with the plantings in terms of size, shape, and 


color. Your choice of a pot is as important as 





the plants. 


| 
ti 


Soil: Use Supersoil potting soil to fill your 


container. It provides the proper nutrients 


ee 


Mm and fertilizers for vigorous growth. 


Plants: Select plants that give the container 
é interest—it could be a combination of 
flowers, attractive foliage, texture, and 

color. It’s best to select plants that 
have the same needs for water and 


light exposure. 
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ADVERTISING FEATURE 





Ready to be uprooted to sun-drenched 
Hawaii? Your container garden could be 
your ticket. Just plant a container garden 
and enter the Supersoil’ “Plant Your Way 
to Paradise” contest. You may win a trip 
for two to Hawaii! 


Creativity and beauty are the keys to success. 
Expert judges from Sunset and Supersoil will 
be looking for the container garden with the 
most appealing combination of color, form, 
and texture. 


If your container garden is selected, you will 
win a trip for two to Hawaii! And three lucky 
second-place winners will receive the Sunset 
Western Garden Book and a great shirt from 
Supersoil. Looking for inspiration? Just log 
on to www.sunset.com and browse photos of 
the winning container gardens from the 2000 
contest. 


To enter your container garden masterpiece, just 
send us a photograph (if possible, take the picture 
against a plain background) and a brief descrip- 
tion of the plants along with your name, address, 
and daytime phone number by August 30, 2001. 
Or visit www.sunset.com for more information. 
We look forward to hearing from you! 


purchase necessary. Entries: Send a 4"x6" color photograph of a container garden that uses an artistic combination of color, form, and texture. Containers must be 
ber of the entrant, in addition to a brief description of the plantings Mail entries to: Creative Container Gardening—c/o Sunset 
sponsible for lost, illegible, postage-due, or misdirected mail or entries. Eligibility: Entrants must be U.S. res 
*s, distributors, advertising, promotional, or judging agencies and the immediate families of 
g panel of judges selected by Sponsor whose decisions on all matters relating to this contest 
onsisting of a trip for two to Hawaii, four nights of lodging and airfare is included. Total Grand Prize 
value $90). General: Winners will be notified by mail. Winners will be required to sign and return an 
i awarded to an alternate winner. Winners will be required to consent to the use of their name, 
mtestants agree to abide by and be bound by all applicable U.S. laws and these Official Rules 
utions, transfers, or assignments of prizes allowed, except by Sponsor, who reserve the right to sub 
tive Container Gardening Winners—c/o Sunset M agazine Marketing Department, 80 Willow Road, Menlo Park, CA 94025 
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Join Sunset this May and oa ee ltentneeerere 
eR Vee ISB Ted eC AN (eS OLS /77 mo 
and editors have lots of new and estates 
ideas for your garden, home, entertaining, 
and travel adventures. 


Let the fun begin! 
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large architectural pieces such as 





collecting antiques 
gates, windows, and doors, which she stores until she 
finds inspiration for their use. Or she’ll commission a new 
piece that replicates something older. 

The things that make Calvo feel centered in her own gar- 
den may not be yours. But we can all find what we need to 
fashion our own beauty. “All you have to do,” Calvo says, “is 


think with your soul.” 


Thinking like an artist 








LEFT: Concrete squares trimmed with rock are a classic 1 
patio treatment throughout southern Europe, says Calvo: 

“So this floor really reminds me of home.” Rocks and marble 
chips were pressed into the wet concrete. ABOvE: Water | 
trickles through a rusty pipe—set into the top of a concrete 

wall backed with iron—onto a stone basin in this fountain. | 
Grasses growing in front add to the rustic setting. Pavers 
(foreground) are studded with bits of glass, which sparkle 


in moonlight. 
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* GATHER IDEAS. In order to create beauty in your garden, says Calvo, you need ideas. Gather images to draw from. “Visit mus 

ums, walk through gardens, take a hike,” she says. “Beauty is everywhere.” Also collect books, clippings, and photos of gardens 

and accessories you liké % . 
ey 
{, Achin 


e LOSE FEAR; LEARN 
them out of fear. Let the fe 


TRUST. “Most people know what they like,” says Calvo, “and they have good instincts. But they block 
10. It’s your worst enemy.” Say, for instance, you always wanted to plant an all-red border, including 


¥ 


foliage. What's stopping you’ Try it. It could be the most exciting flower garden you ever planted. If not, refine it until it is. | 


e “ENJOY THE PROCESS.” A\i 
|hey’re willing to make second, third 
hown above, is a good example. Wha 
ickle of water running down its face. 


accept that things never turn out the way they imagined them the very first time, says Calvo. 
ind fourth attempts. The fountain she designed for the courtyard just outside her studio, 

Calvo originally pictured for this space was a weeping wall—a monolith with a constant 
‘ing the construction process, however, she found her original idea too plain and kept em- 


hing the design until she reached the finished product shown here. “Don’t invest so much in the outcome,” she advises. “Enjoy | 


ocess.” @ 
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Remember, it’s the termite colony you 
{want to destroy. } Not, CLOUT house. 











hy ae Stops me 
Most termite treatments are as disturbing as ae: Bales 
termites themselves. All that digging, drilling nae 
and disruption — and then you still can’t be sure 
your house is protected from termite damage. 
Tm Choose the Sentricon® Termite Colony Elimination 
Giiurhe iF i System instead. It monitors and baits to destroy the 
— ; underground termite colony, without tearing your 
house apart. Then the Sentricon System stays on duty 
to monitor for future attacks. Unlike barrier termiticide 
treatments, it’s limited in the environment and won’t 
break down over time. 

The Sentricon System is only available from a 
highly trained, authorized professional. Look in the 
Yellow Pages under Pest aa c 
Control. Sentricon is the ae Sentricon 
only termite protection Colony Elimination System 
| Dow AgroSciences your house will ever need. www.sentricon.com 


fademark of Dow AgroSciences LLC 
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f you only had time and space to grow five summer flow- 
ers, which ones would you choose? We asked ourselves 
that question last year. Flowers in dazzling colors topped 
our list—ones whose vivid hues would stop passersby in 
their tracks and invite lingering looks. We'd toss in a few 
varieties with eye-catching frills, spots, or stripes. ¢ Our 
next criterion: They would be annual (or behave that 
way), going from seed, tuber, or seedling to flower to 
seed again in one glorious spring-to-fall season. They 
would be easy to plant and easy to grow. We wanted 
fhing that needed fussing over, nothing temperamental or 
mpy. The flowers had to be good for bouquets or good com- 
wons for cutting flowers. We wanted ones that would bloom 
a long season (as long as we were faithful about deadhead- 
, Of course). ¢ We made a list and pared it down. We browsed 
0} igh nurseries and catalogs, choosing plants that piqued our 
Brest. Finally we planted many varieties of five flower groups in 


et's test garden in Menlo Park, California. ¢ As they grew, we 


studied their backgrounds, noting that all of them hail from hot cli- 
mates. Cosmos originated in tropical America. Dahlias come from 
Mexico and Central America, where they were first used as food 
(their tubers contain a nourishing starchy substance not unlike a 
potato), while improved varieties bloomed lustily at Montezuma’s 
gardens in Huaxtepec. The marigold family, despite French and 
African names, is entirely American, found from New Mexico and 
Arizona south to Argentina. Summer mums are native to Morocco 
and have naturalized in sand dunes along Southern California’s 
coast. Sunflowers grow wild from Minnesota to the Pacific Coast 
and south to Argentina. (Red sunflowers descend from Helianthus 
annuus /enticularis, a variety found in 1910 near Boulder, Col- 
orado.) Together, these groups make up a colorful and sunny broth- 
erhood. ¢ By early summer, there was an abundance of blooms 
that we enjoyed as much in bouquets as in the garden. Our vases 
were always full. And those electric colors did more than caffeine to 
jump-start our days. We made note of the duds and the stars; our 


favorites are listed below. April is a splendid time to plant them all. 
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anual chrysanthemums 
ike the muted, mostly warm- 
ed perennials that sustain the au- 
mn border, annual chrysanthe- 
ms are generally earlier and 
ghter, and flower longer. You’re 
ely to encounter two kinds, both 
tive to the Mediterranean region 
d both recently renamed by taxon- 
hists (the new designation follows 
= old in these descriptions). 
Iricolor daisy (Chrysanthemum 
natum, now Glebionis carina- 
) is a 1- to 3-foot-tall annual 
nose flowers have bright bands of 
or around dark centers. 

IR FAVORITES: Court Jesters mix 
mes in orange, rose, salmon, scar- 
white, and yellow. White Carina- 
nm Dunnettii Choice mix has white, 
low, bronze, and crimson flowers. 
“German Flag’, scarlet rays and a 
den yellow band surround the cen- 
disk. Merry mix has multicolored 
’s-eye flowers on 2- to 3-foot-tall 
ints. Single Annual mixed comes in 


yellow, pink, purple, and rust. 

It’s a shame crown daisy (Chrysan- 
themum coronarium, now Glebionis 
coronaria) had its botanical name 
changed, since the word chrysanthe- 
mum combines the Greek for gold 
(chrysos) and for flower (anthos)—a 
perfect description for this lovely an- 
nual, which usually has yellow petal- 
like rays and a yellow central disk. 
Flowers can be single or double. 

OUR FAVORITES: ‘Primrose Gem’ is a 
double yellow on a 3'%- to 4-foot stem. 


Cosmos 

Cosmos (C. bipinnatus) must be one 
of the easiest annuals ever. Sow its 
seeds once, and pink or white flowers 
come back year after year from their 
own seeds. Flowers (mostly singles) 
start blooming in early summer and 
continue for months until the first 
hard frost. The wonderful Sensation 
strain is the best known of the clan, 
but cosmos come in many other 
flower forms—some have rolled or 


frilled petals—and in a range of solid 
colors and stripes. 

OUR FAVORITES: ‘Candy Stripe’ pro- 
duces white flowers with crimson 
borders or stripes and grows to 3 to 
32 feet tall. Three-foot-tall ‘Day- 
dream’ has petals of rosy pink that 
fade to pale pink edges. Psyche mix 
bears semidouble blooms and grows 


to 3 feet tall. Seashell mix (to 31% ft. . 


tall) has rolled petals in creamy white 
and shades of red, rose, and pale 
seashell pink. Sonata mix, a 2-foot 
dwarf, bears many 3-inch single 
blooms in white, pink, and mixes. 
‘Versailles Tetra’ (to 3 ft. tall) has 4- 
inch pink flowers and darker shading 
around a bright yellow eye. 

Yellow cosmos (C. sulfureus) 
brings yellow and red flowers into the 
cosmos clan, but at a cost: Its seeds 
don’t germinate as easily as common 
cosmos, and its flowers tend to be 
smaller (2 in. in diameter) than other 
cosmos. Many gardeners find it easiest 
to grow from nursery seedlings. 
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Eye-catching colors or unique forms define these brilliant blooms (left to right): tricolor daisy with bronze and gold markings, 


Seashell mix cosmos, ‘Anatole’ dahlia, 
OUR FAVORITES: Bright Lights mix 
has large (2'2-in.) flowers of yellow, 
gold, orange, or scarlet on 3- to 4-foot 
plants. ‘Lemon Twist’ bears clear 
lemon yellow flowers on stems to 2'/2 
feet tall. Ladybird mix grows to only 1 
foot in height. Sunny Orange-Red 


and Sunny Gold top out at 15 inches. 


anita 
During the 19th century in England, 
winning dahlias fetched hefty cash 
prizes in competitions, motivating 
breeders to produce a steady stream 
of larger, increasingly exotic varieties. 
In 7he English Flower Garden (1883), 
English landscape designer William 
Robinson called the large-flowered 
irieties “monstrosities,” prompting 
lers to work on smaller single- 
ing types to be used as bedding 
its. loday, Westerners grow both. 
varieties, many of them mag- 
in the 


n bouquets, number 


ousands. 


and ‘Candy Stripe’ cosmos. 


OUR FAVORITES: ‘Anatole’ has white 
flowers streaked with crimson and 
feet tall. ‘Bashful’ (2% 


tall) bears deep purple blooms 


grows to 3! 


with lavender tips and golden yellow 
centers. The flowers of 5-foot-tall 
‘Chilson’s Pride’ are pure pink with 
white centers. ‘Pink Gingham’ (to 412 
ft. tall) has petals of bright lavender- 
pink with white tips. ‘Siemen Doorn- 
bosch’ bears lilac blossoms with 
creamy pincushion centers on stems 
to 12 feet tall. On ‘Wheels’ (to 3 ft. 
tall), red petals and a yellow fringe 


surround the center disk. 


Marigolds, 
The vast array of garden marigolds 
traces back to 
African marigolds, French marigolds, 
and signet marigolds, all of which 
originated in the Americas. 

In the 16th century, the Spanish 
took seeds of Tagetes erecta to Africa, 
where it naturalized so quickly that 


three ancestors: 


botanists thought it must have be: 





native there. When 7. erecta fina... 
reached England, the Brits named) bh 


African marigold. The name st; 
sticks—especially in the craws | 
growers who would like to see 
renamed American marigold. The) 
1- to 3-foot-tall plants do well in he 
and produce huge flowers. 
OUR FAVORITES: ‘French Vanilla’ ai) 
‘Snowball’ are creamy white 2- foc! 
ers. Inca mix and ‘Perfection’, bo. 
with gold, orange, and yellow flo} 
ers, are excellent midsize varieti¢ 
‘First Lady’ (to 20 in.) has yelle’ 
flowers. ‘Deep Orange Lady’ (to .| 
in.) blooms in orange. Plants | 
Sugar and Spice mix bear 3'/2-ini 
flowers of orange, yellow, and whi) 
on 20-inch-tall stems. 

French marigold (7 patul. 
came to England via France, so |} 
too, wound up with a logical but i} 
accurate moniker. These marigol) 
are shorter and more refined, usua 
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is dazzling combination glows in the summer sun. Many of these flowers—especially the cosmos—attract butterflies and 
Nummingbirds. In late summer and early fall, flocks of tiny finches and other seed-eating birds swoop in to graze among the 
spent blooms. Mass the taller-growing cosmos in the rear, with a clump of sunflowers behind (optional) and dahlias, marigolds, 
and midsize cosmos in the middle row. Plant lower-growing marigolds and yellow cosmos in front. 


A. Ladybird mix dwarf cosmos; B. ‘Mr. Majestic’ marigold; C. ‘Tangerine Gem’ or Starfire mix marigold; D. ‘Bashful’ dahlia; 
=. Ladies mix marigold; F. Sonata mix cosmos; G. Sonata White cosmos; H. Seashell mix cosmos; |. Bright Lights mix cosmos; 
J. ‘Candy Stripe’ cosmos; K. Cosmos Sensation strain. 
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summerdazzlers 
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staying below 1 foot tall. 
OUR FAVORITES: Disco mix has single 
24-inch flowers of clear yellow, or- 
ange, or red on compact 10-inch 
plants. ‘Gypsy Sunshine’ (frilly butter 
yellow blooms) and ‘Honeycomb’ 
(frilly reddish petals edged with gold) 
are floriferous 6- to 10-inch-tall plants. 
‘Jaguar’ bears single golden yellow 
flowers dabbed with maroon spots 
over neat, mounding 10-inch plants. 
‘Mr. Majestic’ produces single bright 
yellow blooms with mahogany stripes 
on a 1- to 2-foot plant. The single flow- 
ers of ‘Striped Marvel’ (2 ft.) are 
striped red and gold like a pinwheel. 
Signet marigolds (7. tenuifolia) 
produce many yellow flowers on 8- 
to 16-inch plants with fine foliage. 
OUR FAVORITES: ‘Lemon Gem’ and 
‘Golden Gem’ both have dainty sin- 


gle flowers on 8-inch plants. Starfire 
mix has miniature single flowers in 
shades of red to gold and reaches 12 
to 14 inches in height. 


Sunflowers 
In 1888, while living in southern 
France, Vincent van Gogh made a re- 
markable series of sunflower paint- 
ings. Done to decorate his house for 
a visit from fellow artist Paul Gau- 
guin, the works show sunflowers 
with dark and light centers, long and 
short petals, and blooms of many 
sizes. These oils hint at the wonder- 
ful variety of these large, sunny flow- 
ers. Today the color range is even 
greater, with red, mahogany, and 
white forms in many sizes. 
Sunflowers grow quickly and are 
easy to tend—that’s why they’re 

















favorites with children. If you 
to use them for cut flowers, 2 
Gogh did, choose varieties wit 
stems and smaller flowers. It hi 
they’re pollenless, so they 
shed on your furniture and car 
OUR FAVORITES: Pollenless ‘De 
bears golden yellow flowers 
dark centers on 5-foot stems. 
rich Lemon’ is pollenless and | 
to 8-inch flowers with lemon y 
petals and black disks on 4- to 6 
tall plants. ‘Strawberry Blond 
pollenless and bears 5-inch s 
colored flowers overlaid with 
red on 6-foot-tall stems. Multifl 
ing branching types such as cr 
yellow ‘Valentine’ (5 to 6 ft. tall 
5- to 6-in. blooms) look better i 
garden longer than single-stem 
sunflowers like ‘Sunrich Lemon’ 


Planting and care 
Except where noted, these 
annuals prefer mostly sunny 
locations. Keep old flowers 
picked off to prolong bloom. 
¢ Annual mums. In hot cli- 
mates, choose a spot that 
gets some afternoon shade. 
Sow seeds outdoors after 
weather warms for blooms in 
summer and fall. (If you live in a 
mild-winter climate, you can 
also sow in fall for spring and 
summer bloom.) You may also 
plant from nursery containers. 
Summer mums aren't fussy 
about soil. Space plants about 
8 inches apart. Water deeply 

| and frequently where soils 


OS A TE or) 


are porous, less in heavy soils. 
Feed mums two to three times 
luring the growing season. 


*« Cosmos. Sow seeds in 
open ground from spring to 
summer, or set out trans- 
plants from cell-packs, 4-inch 
pots, or 1-gallon cans. (Yellow 
cosmos are easiest to start 
from nursery-grown plants.) 
Cosmos will flower best in 
poor, sandy soil; heavily 
amended soils and lots of fer- 
tilizer result in fewer flowers. 
Space plants about 12 to 18 
inches apart. They can toler- 
ate some aridity, but for best 
bloom, water them regularly 
(once a week or So), espe- 
Cially in hot inland valleys. 

* Dahlias. Provide light after- 
noon shade in hottest areas. 
Plant tubers in spring after soil 
has warmed and danger of 
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=. Nurseries sell many kinds of annual mums, cosmos, dahlias, marigolds, and sunflowers. The varieties shown in this a cl 
‘ne following sources: ¢ Connell’s Dahlias: (253) 531-0292 or www.connells-dahlias.com. ¢ Park Seed Co.: (800) 845-3369 
>d.com. * Shepherd's Garden Seeds: (860) 482-3638 or www.shepherdseeds.com. ¢ Stokes Seeds: (800) 396-9238 or 
»ds.com. * Swan Island Dahlias: (800) 410-6540 or www.dahlias.com; catalog $4. ¢ Thompson & Morgan: (800) 274-73 


frost is past. Dig holes 1 foot 
deep in loose loam high in or- 
ganic matter. Space largest 
kinds 4 to 5 feet apart and 
smallest ones only 1 to 2 feet 
apart. Drive a stake into the 
hole; place the tuber horizon- 
tally, 2 inches from the stake, 
with the eye pointing toward 
it. Cover tuber with 3 inches 
of soil and water thoroughly. 
As shoots grow, gradually fill 
the hole with soil. Start water- 
ing regularly after shoots are 
above the ground. Dahlias 
planted in soil enriched with 
compost rarely, if ever, need 
supplemental fertilizer. 


¢ Marigolds. Plant in full sun. 


Marigolds are easy to grow 
from seed and sprout in a 


OF V on-morgan.com. * W. Atlee Burpee & Co.: (800) 888-1447 or www.burpee.com. 





















few days in warm soil. Or: 
out plants from nursery flat 
cell-packs, or 4-inch pots. 
Slugs and snails are espe- 
cially fond of young mari gC 
foliage; use traps or ring tt 
planting with horticultural 
atomaceous earth (availab! 
at nurseries). 
¢ Sunflowers. Sow seeds. 
spring. If you use young nu 
ery plants, space them 8 
12 inches apart in soil w 
amended with compost. A 
true leaves appear, wate: 
plants deeply once a 
Fertilize once when plants Ss 
are actively growing, using 
controlled-release fertilize 
Large-flowered kinds neec 
rich soil and lots of water. 






































special report 


@ It often seemed the entire West was ablaze last summer. Fires burned more than 5 mil- 
lion acres, racing through forests, across grasslands, and even into homes and communi- 
ties on the wildland edge. In terms of acreage burned and money spent on firefighting, the 
2000 fire season was one of the worst ever. * With a new season ahead, Westerners must 
confront the issues raised by these fires. Reflecting on the 1949 Mann Gulch tragedy, in 
which 13 smokejumpers perished in a Montana fire, writer Norman Maclean captures the 
difficulty of that task. “It is hard to know what to do with all the detail that rises out of a 
fire. It rises out of a fire as thick as smoke and threatens to blot out everything.... Some of 
it, though, is ttue—and makes all the difference.” * The 2000 fires came at a time of in- 
creasing debate about forest management policies and firefighting strategies. And al- 
though destructive—577 structures were destroyed and eight lives were lost—the fires 
need to be understood as the product of both the region’s ecology and the disruption of 
the West's natural fire cycles. * For the increasing number of Westerners choosing to live in 
or near wildfire country, understanding these truths may indeed make all the difference. 


The West is meant to burn 


January 2001: A defensible landscape helped firefighters save a rural home from wildfire in San Diego County. 


across the west 
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IN OUR STORY 


Communities get 
ready for fire: page 13 


I. 


Creating a defensibl 
landscape: page 132 


Safeguarding your 
house: page 135 — 


ire is both integral to the 
West 
nored—a 


and generally ig- 
natural force 
that is an enduring threat 


@ but nevertheless remains 


ut of mind for most people. When 


hre does arrive on a large scale, as it 


did last year, we are reminded that it 
is one concern truly shared by all of 
us who live in the West. 

Last fire season was part of a recent 
trend that has seen fires burning 
more acreage with a greater intensity. 
Drought, dying trees, the buildup of 
vegetation as a result of long-standing 


fire-exclusion policies, and logg 
and land-use practices that hi 
altered the forests’ natural mix ¢ 
contributed to the onset of a histet 
fire season. ; 
The most significant factor was alt 
the most inescapable one: The We 
is meant to burn. From the coas 








vildfire 


Last summer's fires were among the nation’s worst. 
Experts believe more destructive fires 
are in our future. Now is the time 
to prepare for the coming fire season 


By Matthew Jaffe 
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chaparral of Southern California to 
the lodgepole pine forests of Yellow- 
stone National Park, most of our na- 
tive plants are adapted to fire as part 
of their life cycle. 

“Instead of thinking of fire as a cata- 
strophe, we need to accept it as a part 
of nature,” says Paul Alaback, associ- 
ate professor of forest ecology at the 
University of Montana. “If we think 
we're going to exclude fire from the 
West, it’s just not going to happen.” 

Two basic facts distinguish the cur- 
rent threat from that of 100 years ago: 
Forests a century ago were healthier, 
and back then relatively few people 
lived in fire-prone areas. Today forests 
are more vulnerable to catastrophic 
wildfire, and millions of us now live in 
what is referred to as the wildland- 
urban interface. 

That term is a catchall for different 
kinds of residential development 
found in the fast-growing rural West 
(see map, at right): subdivisions that 
bump up against open space and 





places where housing is mixed into 
areas of natural vegetation and wood- 
land. The vegetation in these interface 
areas makes them prone to fire in a 
way that urban landscapes are not. 

More people living near wildlands 
also increases the chance of blazes ig- 
niting. The situation demands an in- 
creased vigilance and understanding 
that the public has not always shown. 
“Fire,” says Alaback, “forces us to reex- 
amine the basic notion that we can 
play by our own rules.” 


A,  Venee of big fires 
he 2000 fire season first 
seared its way into the 


public consciousness tas 


~» fire (one ae set 
to burn off excess vegetation) | 
fexico got out of control. It 


10 and Montana wildfires kill 85 and burn more than 3 million acres, mostly during the two-day Big Blowup. 1913: Pr 


ng with AS fire 





quickly burned ‘across the centuries, 
racing from lands surrounding the an- 
cient Native American cliff dwellings 
of Bandelier National Monument be- 
fore surging into the birthplace of the 
atomic bomb, Los Alamos—one of a 
growing number of Western commu- 
nities where suburb and wilderness 
meet. That fire destroyed 235 homes. 

As the season continued, fires 
burned through Mesa Verde National 
Park, sending columns of smoke 
56,000 feet into the air. Fires halted 
rafting runs on Idaho’s Salmon River 
and consumed vast stands of pon- 
derosa pine near Flagstaff. In the Bit- 
terroot Valley outside Missoula, Mon- 
tana, smoke from nearby wildfires 
kept city residents indoors during 
much of August, creating a siege men- 
tality heightened by the rumblings of 
World War I firefighting aircraft mak- 
ing one sortie after another. 

In California, the unusually long 
fire season extended into the new 
Wildfires threatened hundreds 
of Southern California homes just 


year. 


before Christmas and ushered in 
2001 east of San Diego by burning 
more than 10,000 acres and costing 
$10 million to fight. 

As serious as the events were, 
some fire professionals point out 
that things could have been far 
worse. Bob Mutch, a fire consultant 
with nearly 50 years of experience, 
has weathered bad years. But none 
of those compares to the Great Fires 
of 1910, the enduring standard for 
Western wildfires. “When you get a 
really tough year, people always want 
to compare it to 1910,” he says. “In 
the past, I never bought into those 
comparisons. But this time it made 
the hair stand up on the back of my 
neck to think what would have hap- 
pened if the big winds had come up. 
If we had had 36 hours of winds like 













































they had in 1910, the northern Ro 
ies would have been devastated.” - 


Forest as tinderbox 
he great fires of 19 

burned more than 3 n 

lion acres in Idaho a! 

Montana, most of the 

within two critical da 

During what became known as t 
Big Blowup, firestorms overr 
towns and killed 85 people, most 
them firefighters. 
The 1910 fire also traumatized 1 
fledgling U.S. Forest Service, influe; 
ing its policies for generations | 
come. The agency adopted strict « 
clusion policies culminating in t 
“10 a.M. rule,” which stipulated 
any fire should be extinguished byt 
morning after its discovery. The For: 
Service policy of fire exclusion hac 
popular public face: Smokey Bear. | 
In addition, the rigid exclusi 
mentality institutionalized a res 
tance to the idea of prescribed buri 
Fire scholar and Arizona State U 
versity Professor Stephen J. Py, 
sums up the legacy of 1910: “Fi 
fighting had defeated fire lighting.” g. 
The number of acres burned ¢ 
indeed plunge as the 20th cent 
progressed, but fire danger was ine 
orably increasing. “A wildfire,’ i 
the University of Montana’s Alab: i 
“is a response to events that ha 
pened 100 years ago, one year a 
and even last week.” q 
In some areas, overgrazing led 

a decline in native grasses that on 


low-intensity fires, were replaced 
more volatile ground covers and tr 
seedlings. Past logging practices su) 
as clear-cutting also altered the for) : 
mix, encouraging the growth of stan} Ps 









Topanga 
1993 
Laguna Canyon 

1993 















San Diego 


Mixed conifer, ponderosa 
pine, and Douglas fir 


Chaparral 


7) Counties with 25-159.7 percent \_ 

| growth from 1990-99 \ 
> Wildland-urban 

. interface 


crown fires due to fuel buildup. They often grow with mixed conifer forests, which 


single-age trees that, because of 
dense growth, were immensely 
erable to fire. The continuing pol- 
of fire exclusion allowed these new 
to build up, and the timber in- 
iry argues that limits on logging in 
t years have allowed fuel loads to 
ner accumulate. 


CHAPARRAL: Ailel-taden shrub community produces fast-moving firestorms, 
particularly during Santa Ana wind conditions. 
PONDEROSA PINE/MIXED CONIFER: Ponderosa pine grows in 

dryland areas and is the most common forest community in the West. Ponderosas 


are adapted to frequent low-intensity burns but are now vulnerable to catastrophic 


may include Douglas firs and lodgepole, sugar, or Jeffrey pines. 


When the inevitable fires do occur, 
these additional fuels burn hotter 
and higher than the surface fires that 
many Western trees are adapted to. 
Fire consultant Mutch recalls seeing 
fires burning in ponderosa forests 
near his property in the Bitterroot 
Valley last summer. Instead of flames 


‘i combining ax and mattock, is designed by firefighter Ed Pulaski. 1923: A firestorm destroys 584 structures in Berkeley. 


How the West 


Has OUMed 
1988-2001 


Yellowstone 1988: Historic fires 
burned 1.2 million acres in and 
around the national park. 

Awbrey Hall 1990: 21 homes and 
3,353 acres burned on the out- 
skirts of fast-growing Bend. 

Paint 1990: Human-caused fire 
destroyed 666 structures near 
Santa Barbara. 

Firestorm 1991: Wind-driven fires 
near Spokane turned into 35,000- 
acre blaze that ravaged 114 homes. 
Tunnel 1991: Oakland/Berkeley 
Hills fire killed 25 people and 
destroyed 2,843 houses plus 

433 apartments. 

Laguna Canyon 1993: 366 
homes destroyed in affluent, hilly 
area of Laguna Beach. 

Topanga 1993: Classic Southern 
California fire, driven by Santa Ana 
winds, destroyed 411 structures. 
South Canyon 1994: 14 firefighters 
killed in Colorado blowup. 
Hochderffer 1996: Charred 
16,400 acres near Flagstaff. 

Cerro Grande 2000: Burned 
47,650 acres and destroyed 350 
structures in Los Alamos. 

Clear Creek 2000: One of many 
wildfires in Idaho and Montana that 
torched nearly 2.3 million acres. 
Valley Complex 2000: Series of 
fires in Bitterroot Valley burned 
356,000 acres, 240 structures. 
Viejas 2001: Human-caused fire 
burned more than 10,000 acres 


east of San Diego. 


2 to 3 feet tall, these, he estimates, 
reached at least 100 feet. When 
flames get that large, the resulting 
crown fires can kill mature pon- 
derosa pines that have survived less 
intense surface blazes. The searing 
heat also fuses the soil into an imper- 
meable layer that increases runoff 
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and stream sedimentation and slows 
the forest’s ability to recover. 

Due to forestation practices over 
the last century, we are now battling 
fires that burn with a severity of our 
own making—fires that are the prod- 
uct not of natural fire cycles, but of 
the disruption of those cycles. 

While scientists have recognized 
the role of fire in woodlands for 
years, policymakers have been slow 
to act—in part because of cost. But 
big fires have a way of grabbing peo- 
ple’s attention, includ- 
ing that of politicians. 

Last October, 
dent Clinton signed a 
major bill 
$1.8 billion in fire man- 


Presi- 
allocating 
agement funds to reha- 


bilitation of forest and 
rangeland, assistance to 


Millions of acres 


rural fire departments, 
and an upgrade of fire- 
fighting capabilities. Of 
that $240.3 
million will go toward 


amount, 





fuel reduction efforts, 
especially in critical wildland-urban 
interface areas. 


Reducing forest fuels 
tis Fall 2000. lam in northern 
Arizona near Flagstaff for a 
firsthand look at pilot projects 
that may become models for 
forest fuel reduction. Such re- 
duction is an essential element of 
most programs designed to reduce 
the threat of catastrophic wildfire. 

A light October snow has dusted 
the crest of the distant San Francisco 
Peaks, but the forests at lower eleva- 
tions are dry and bathed in a golden 
light. The grove we are standing in is 
part of the world’s largest ponderosa 
pine forest. 

“This area was logged heavily a 
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century ago,” says Martos A. Hoff- 
man, executive director of the South- 
west Forest Alliance. He goes on to 
explain that these forests regener- 
ated without the benefits of the nat- 
ural fire cycle, creating dense stands 
of younger trees that were danger- 
ously susceptible to fire. But the al- 
liance’s 37-acre test plot bears little 
resemblance to the ponderosa 
forests nearby. With its grassy clear- 
ings between small clusters of ma- 
ture trees, the grove has the parklike 


Acres of forest burned in the United States 


from 1916 to 2000 


1930 1940 1950 


feel of the original ponderosa forests 
described by early Western pioneers 
before the timber was logged: forests 
of trees so widely spaced that settlers 
could easily ride horses two abreast 
among the pines. Since the alliance’s 
fuel reduction project began in 1998, 
Hoffman says 50 percent of the fuel 
load in the test plot has been elimi- 
nated through light burning and se- 
techniques _ that 
other experts agree are best for 


lective thinning, 


restoring our forests. 

Although. prescribed burns were 
heavily criticized following the Los 
Alamos inferno, Hoffman maintains 
that they’re effective. From 1995 to 
1999, the number of acres federal 
agencies treated with fire more than 
doubled; out-of-control incidents 


1960 1970 1980 1990 2000 





1935: The 10 A.m. rule mandates fires be out by midmorning the day after detection. 1939: Smokejumping begins in Washington. 



















were few. Still, prescribed bu 
has its detractors—especially bu 
near communities, where the risk 
structures is greatest and smoke |} 
be a problem for residents. . 
As for thinning, there remains c 

siderable debate regarding 
proper degree of cutting, com 
cated by questions about a fore’ 
original composition and about « 
Logging companies need to tur’ 
profit. Some environmentalists f 
that forest restoration will beco: 
justification for 
| 





creased logging of 1 
ture and _ old-groy 
timber. Hoffman su 
it up: “Does the ec 
omy or ecology dr} 
the decisions?” 


Letting it burn 
nother 
tion © 
fuel 
ductio: 


| 
to all 
iz 
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naturally 
fires to burn. Mutch says that dui 
last season’s fires, about 70,0) 
acres in the Selway-Bitter 
Wilderness in Idaho and Mog 
were permitted to burn—un¢ 
close scrutiny—as part of a | 
standing prescribed burn strat¢ 
there. Ranging from lower-eleva 
stands of ponderosa pine to 
elevation lodgepole forests, rhe 
wilderness blazes burned accordi 
to natural patterns before reachi 
areas previously burned, where th 
intensity diminished. These fi 
were not catastrophic infernos f 
rather a life-giving natural eve Mt 
the forest. 

Paul Hefner, a fire staff officer | 
the Payette National Forest w 
served as a national incident co 








NOW, CARRY HOME - 
THE LATEST LOOK, 
NY PATIO FURNITURE 
HY ONE RAND. 


0 Rust-Oleum Corporation 






In just an afternoon, you can give your tired old patio set the same 
great, textured look as the newest, most expensive sets in the stores. 
All you need is new Rust-Oleum Textured Paint. It’s simple to use, 


available in the most popular colors, and also easy to get home. 


LEAVE A LASTING IMPRESSION.” 


www.rustoleum.com 
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Going up in flames: Last fire season more than 862 homes were lost to wildfires 


nationwide—in spite of some $2 billion in federal firefighting funds. 


mander last summer, says that even 
in nonwilderness areas, fires can be 
allowed to burn—provided that con- 
ditions fall within mandated safety 
standards and land management ob- 
jectives. Letting fires burn can help 
the environment and frees up fire- 
fighting resources for immediate 
needs—most typically threats to lives 
and private property. 

Sometimes, says Pat Durland, a 
Bureau of Land Management fire 
management specialist at the Na- 
tional Interagency Fire Center in 
Boise, the 


imperative to protect 


property diverts firefighting re- 
sources. Durland says firefighters 
end up leaving wildlands to protect 
homes and structures that can be 
quickly rebuilt. “In the process 
they’re leaving behind areas that may 
take 50 or 100 years to recover. And 
hen people come back to a house 
inding among blackened trees and 
ide they don’t want to live there 


nore.” 








Hefner has also seen this scenario 
play out: “The political reality is that 
taxpayers expect a service from wild- 
land fire agencies. We do everything 
we can to give that to them.” 


The home front 
ith more West- 
erners building 
their homes in the 
wildland-urban in- 
terface, the line 
between community and wilderness 
is blurring. Firefighters’ ability to pro- 
tect both homes and ecosystems will 
increasingly depend on how home- 
Owners prepare their property. 

While there is no minimizing what 
people in Los Alamos and other com- 
munities suffered, a study by Jack 
Cohen of the Forest Service’s Fire 
Sciences Laboratory in Missoula re- 
vealed that in some cases simple 
maintenance and prevention mea- 
sures by property owners could have 
saved homes. Some of the greatest 































losses in Los Alamos occurred no 
firestorms but from lower-inten; 
surface fires. Cohen’s study revea 
that pine needles, dead leaves, z 
debris and plantings around bu 
ings brought fire to structures. 
some cases, fire spread directly fr 
building to building. 

For years it has been recc 
mended that homes be built with f 
resistant materials and that hor 
owners create a defensible spi 
around their land. Still, homeowné 
habits can be tough to change. 

For example, a report on the 19 
Berkeley fire, which destroyed mi 
than 580 structures and left 4,C 
people homeless, cited numer¢ 
correctable factors that contribut 
to the devastation: wood shingles 
lack of firebreaks in the hills, 1 
presence of highly flammable exc 
vegetation, problems with the wa 
distribution system, buildings t 
close together, even a shortage 
fire hose. 

Almost 70 years later, the 19 
Tunnel fire in the hills of Oakla 
and Berkeley destroyed more th 
3,000 buildings and killed 25 peop 
Postfire reports showed that it rac 
through a eucalyptus forest, burn) 
wood-shingled buildings, 4) 
jumped narrow, winding streets t) 
couldn’t accommodate fire truc} 
Even when the trucks could make 
into the hills, hose couplings did 
always match fire hydrant outlets. 

If the fires of 2000 and an und 
standing of the West’s ecology ¢ 
teach us anything, it is that ev¢ 
homeowner should prepare now! 
the fires to come—whether they € 
up arriving in 2001 or 2020. O 
fire does ignite, the time for 
sions will have long since passe 
Norman Maclean writes about the| 
reversible moment when a Monta 
wildfire blows up into a deat 
firestorm: “Whatever the future, 
was all to take place here, and soo! 





How to Survive Stressful Home Renovations 


Chapter 6 


Working through that “Silent Treatment” 







| ® “Gee honey, what 
do you think 
about this meat 
loaf?” (SILENCE) 
“How about that 
salad?” (SILENCE) 
“Did you know 
that your hair is on fire?” 
(SILENCE) Ah, the silent 
treatment. We’ve all been there. 


A stressful event is taking 





treatment is quieting your 
home. The spouse giving the 
silent treatment is undoubtedly 
stonewalling any hope of com- 
munications. And we all know 
that whether we're talking about 
a good marriage or the inherent 
flamboyance of new crown 
moldings, good communication 
is essential. Of course, we could 


fill this space with Dr. Freud’s 


place in your life like, best advice, but we're way 
oh, let’s say, adding a s more comfortable 














new family room, to 
your aging Dutchg 
Colonial. Maybe | 
your disagreement / i ' 
is over design. Or | 
the schedule. Or 
who knows what? 79 
All you do know’ 
for sure is that & 
the dreaded silent_## 
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recommending 
our full line of 
CertainTeed 
products. So 
that way, when 
you finally do 
~ Btalk, you will 
ec have something 


really great to talk 











Try these 
stress relief options 





Insulation 






4 t i 
Fencing 
wm 
i 
BED: 


TE PERE Ee | 
Windows 
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Choosing CertainTeed building 
products means you care about style, 
durability and comfort. But with our 
SureStart™ warranty coverage, which 
includes both labor and material 
costs* you also have peace of mind. 


*See actual warranties for specific details and limitation 


Visit www.certainteed.com 


CertainleedHi 


Quality made certain. 
Satisfaction guaranteed. 
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special report: living with wildfire 


in your community § 


Before, during, and after a 
wildfire, organization and 
involvement help 


@ When Gary Marshall, fire marshal in 
Bend, Oregon, heard that Safeco In- 
surance wanted to buy the city some 
new fire equipment after it suffered 
its second major wildfire in six years, 
he questioned if it would be the best 
investment for the community. 

“When you have a subdivision with 
250 homes and 200-foot flames mov- 
ing toward it, one more piece of 
equipment isn’t going to save much,” 
Marshall recalls thinking. So he sug- 
gested that Safeco instead spend the 
money on a comprehensive long- 
term public education program. To- 
day Bend’s FireFree campaign is a 
prime example of how Western cities 
are getting citizens actively involved 
in reducing the fire threat to their 
communities. 


Bend, Oregon: FireFree 

he FireFree program 
uses videos, billboards, 
and outreach programs 
to raise awareness of the 
threat 
that exists in this high-desert commu- 


formidable fire 


nity at the base of the Cascade Range. 
Cheatgrass, sagebrush, manzanita, 
and ponderosa pine are all part of the 
volatile ground fuels mix that sur- 
rounds the fast-growing city. Bend’s 
newer residents had little under- 
standing of the challenges the local 
environment poses. 

Marshall sees the FireFree program 
as a long-term effort to change public 
attitudes and fire-safety behaviors. It is 
critical not only to raise awareness of 


the fire threat, but also to overcome 
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Community fuel reduction programs—like this one near Flagstaff, Arizona, whe 
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volunteers remove dead trees and brush—reduce the threat of catastrophic wile ( 


preconceptions that a fire-safe land- 
scape is an ugly landscape. “We’re not 
suggesting a concrete bunker and 
a moonscape,” says Marshall. “We’re 
just asking that people give them- 
selves a chance by creating a defensi- 
ble space around their homes.” 
Videos and educational materials help 
outline effective measures that home- 
owners can take, including clearing 
brush and installing landscapes that 
won’t add to the fire threat. 

After wotk began in late 1996, 
Bend held its first of two FireFree 
weekends, in the spring of 1998. On 
these weekends, public and private 
agencies offered to haul away debris 
cleared out by residents of 10 vulner- 
able neighborhoods. Over the course 


of those weekends, says Marsh) 
9,000 cubic yards of debris weni} }, 
the dump to be recycled as mul / 

Yet problems remained. Desi! Hs of | 
having cleared away a huge volul 0} 
of material, residents hadn’t alw@ ;, 
done it in a way that made tho) 
homes safer. That meant additioPi |), 
education efforts, including door! Califor 
door visits by volunteers. At le 

Community commitment remait® (¢;, 
high in 1999, even as the progr} ; | 
changed. Instead of hauling away Bish 
bris, the county opened the lance: ,, 
free of charge for two weekends. y eo 
savings for residents were miniNf(\\,,, 
but the target date for clearing vegi#i),,, 
tion helped motivate efforts. | 

“We had people lined up bum} ies 


Bo, 





| 1965: BLM and Forest Service's Great Basin Fire Center opens in Boise. 1970: Fires burn 567,508 acres in California, killing 19 peo} 





























bumper,” says Marshall. “There 
re 3,500 participants and we col- 
ed 8,800 cubic yards—almost as 
ich as when we did the hauling 
selves.” Last summer, success 
lt on success: 4,000 residents 
ed out 11,000 cubic yards. 

at Durland, a Bureau of Land Man- 
ment fire management specialist, 
5 this type of homeowner participa- 
h represents an important shift in 
de. When it comes to fire, he 
5, Americans have long adopted a 
mentality, assuming their homes 
d be saved with a phone call. With 
fires, a phone call may not help. 
In Australia, they tell homeowners 
ildlands that they’re on their own 
emphasize what people need to 
before a fire starts,” he says. “They 
the message that the most effec- 
protection involves the structure 
the 100 feet around it, and it’s 
homeowner who has that respon- 
ity.” Bend has brought that mes- 
e home and provided means for 
meowners to act on it. 


ipanga, California: 

ing charge 

et in a beautiful steep- 
walled canyon that runs to 


the Pacific, Topanga is an 
sm unincorporated commu- 
and nity that embodies the ex- 


plmes of life in Southern California. 
oylich of the time it is a little bit of 
‘tf ven, a place close to both nature 
ll Los Angeles. 
jgqput Topanga is also classic South- 
California fire and flood country, 
at least one major wildfire in 
decade of the past 80 years. In 
3, a fire driven by Santa Ana 
nds hit Topanga, destroying 411 
es and killing three people. 
Ine of the biggest problems during 
disaster was getting and dispens- 
| accurate information, especially in 
Janga’s isolated canyon enclaves. 
a result of the fire and ensuing con- 








fusion, resident Pat Mac Neil and 
other locals started the grassroots 
Topanga Coalition for Emergency Pre- 
paredness. The coalition found that 
time to build support for a commu- 
nity fire program is when the embers 
are still hot and smoke is in the air. 
Along with supplying fire-prepared- 
ness information, the coalition has 
organized to deal with a disaster as 
it happens. Volunteers have ham 
radio-—equipped cars to provide 
timely close-to-home information on 
road conditions and fire movement. 
Evacuation sites—including a shelter 
for animals—have been set up, and 20 
volunteers staff a hotline during fire, 
earthquake, and flood emergencies. 
In 1996, the new system was 
tested as fires in the Santa Monica 
Mountains burned close to Topanga. 
The hotline received more than 900 
calls from residents, and the commu- 
nity’s Emergency Operations Center 
remained open for 36 hours straight. 
“You don’t need a great deal of 
funds,” Mac Neil says of a program 
that costs about $12,000 annually. 
“What you do need is dedication and 
a caring for the community. Only a 
small percentage of the problems 
that come up can be dealt with by 
911. People will need to take care of 
themselves, their families, and their 


Resources 


FireFree. Details on Bend'’s fire- 
safety campaign, plus fire-safety tips 
and links to other Web resources. 
www. firefree. org. 

Topanga Coalition for Emer- 
gency Preparedness. All you need 
to know about how this citizen-based 
disaster effort is organized. 


www.topangaonline.org. 


Missoula County Fire Protection 
Association. Includes tips and links 
for fire prevention and preparedness. 

www.mcfpa.org. 





own neighborhoods.” 


Bitterroot Valley, 
Montana: After the fires 
ne of the hardest-hit 
areas during the fires 
of 2000 was Mon- 
tana’s Bitterroot Val- 
ley. But even as the 
fires continued to burn more than 
356,000 acres of forest, work was 
started to reduce the risk of the 
flooding and mudslides that often 
occur after a major fire. 

The apparatus for community in- 
volvement was already in place thanks 
to the Bitter Root Resource Conserva- 
tion and Development Agency, where 
a paid coordinator works with indi- 
viduals and groups on local and rural 
issues. Trained county, state, and fed- 
eral crews eventually handled the 
heavier jobs, but a volunteer organiza- 
tion, the Bitterroot Interagency Re- 
covery Team (BIRT), worked on such 
projects as planting, seeding, mulch- 
ing, and fence replacement. 

Many of their efforts took place on 
private lands, where no one agency 
was in a position to address problems, 
says Nan Christianson, Fire Response 
Project team leader for the Bitterroot 
National Forest. BIRT, she says, also 
helped speed up rehab work by pro- 
viding a direct outlet in the commu- 
nity for grant funds as they came in. 

More than 800 area residents vol- 
unteered for the team, helping re- 
store 123 acres and protect 23 prop- 
erties. Volunteers included a class of 
fourth graders who sprinkled native 
seeds on the property of an elderly 
man who was unable to do it him- 
self. “It meant a lot that the kids 
were able to do something to help,” 
says Josette Hackett, a volunteer co- 
ordinator with BIRT. “They missed 
the summer of 2000, and this work 
shifted their focus off the devasta- 
tion of the fire and onto something 
positive.” — MJ. 


2: 1,791,327 acres burn, the lowest total between 1960 and 2000. 1992: Norman Maclean’s Young Men and Fire published. 
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special report: 
living with wildfire 
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yess as 
‘ Brn Nt AG @ “A wall of flames was heading di- 
~ Dac eats . " 
Ma shw er Spee (een rectly for our property,” recalls Rick 


Henson, who lives near Helena, 
Montana. “The 1999 Little Hellgate 
fire had already burned 13 of 20 
acres surrounding us, and it was time 
for us to evacuate with our pets and 
prized possessions. On our way out, 
the first fireman arrived, looked 
around, and pronounced: ‘We think 
we can save your home.’” 

What the firefighter recognized at 
the Hensons’ was defensible space— 
something lacking at many other West- 
ern homes that have burned in recent 
decades. The Hensons had spent 
more than 2!” years clearing debris 
(sagebrush, tall grasses, dying and bro- 
ken tree limbs, pine needles) from the 
landscape around their house. They 
had pruned trees, mowed grasses low, 
and kept their greenbelt garden well 
irrigated. They’d stacked their fire- 
wood well away from the house. 

These steps conform to the advice 
of fire experts for homes in vulnerable 
areas: Along with installing fire-resis- 
tant roofing (see chart, page 136), cre- 
ating a genuinely defensible space— 
where vegetation around the house is 
reduced to keep wildfire on the 
ground so it can be fought more eas- 
ily—is the most important precaution 
a homeowner can take. Defensible 
space gives firefighters room to do 
their job. In the Hensons’ case, it 


BARNEY DAVIDGE 


worked: The house was saved. 
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special report: 
Al f 


Defensibie zones 

he concept of defensible 

space is based on some 

simple principles. 

1. Keep the area around 

the house free of poten- 
tial fuel, such as overhanging tree 
branches (prune them to 15 to 20 
feet away from the house) or wood- 
piles (stack them 30 feet away and 
uphill from house, sheds, or fences). 
2. Do not landscape with flammable 
plants—those whose leaves are high in 
oils or resins (such as junipers), or low 
in moisture (see box below); keep all 
plantings well watered and free of 
dead material. 
3. Thin dense stands of trees or 
shrubs to prevent them from fueling 
an intense buildup of fire and to 
eliminate fire “ladders”—plantings at 
graduated heights that allow fire to 
climb from the ground through tall 
shrubs and low tree branches up to 
treetops and roofs. 
4. Keep property clear of debris. 
5. Create fuel breaks where possible: 








sali 


"you 


Install a pool or other water feature, 
build fences with nonflammable 
materials, and cover open ground 
with gravel, rock, brick, paving, or 
other nonflammable substances. 
Wildfire spreads most readily in 
the wildland-urban interface, where 
homes are surrounded by native veg- 
etation and woodland. In such loca- 
tions, homeowner precautions are 
not only recommended, they may be 
required. What’s right for your home 
will depend on the size and slope of 
your property (if you have a steep 
slope, take maximum precautions), 
your neighborhood, the type of cli- 
mate and surrounding vegetation, 
and local regulations. Local fire de- 
partments are the best source of in- 
formation for your area. The follow- 
ing zone guidelines (detailed on 
pages 132 and 133) are adapted from 
Colorado State Forest Service recom- 
mendations and are designed for 
homes in interface areas. Adapt these 
guidelines to your property. 
ZONE 1. This zone extends 30 feet 


Firescaping pointers 


m Make sure there are no tree limbs 
close to your chimney or dead 
branches hanging over the roof. 

m Keep tree branches at least 15 feet 
away from your house. 

w Jo avoid accidentally starting a fire 
with a chain saw, prune and trim well 
before fire season. 

m Keep dry fronds pruned from palms. 

m Make sure your address number is 
Clearly visible from the road, so fire- 
fighters can find your home easily in an 
emergency. “To be visible, the num- 
bers on your house should be at least 
6 inches tall,” says Captain Vicky 
Evans-Robinson, public information of- 
ficer with the Oakland Fire Department. 
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g Any plant will burn if the fire is hot 
enough, but the following species are 
particularly flammable and should be 
avoided: 
© California buckwheat (Eriogonum 
fasciculatum) 

e Cedar (Chamaecyparis species, 
except dwarf kinds) 

¢ Deergrass (Muhlenbergia rigens) 

¢ Douglas fir (Pseudotsuga menziesii) 

¢ Fountain grass (Pennisetum species) 

e Greasewood (Adenostoma 
fasciculatum) 

e Juniper 

¢ Manzanita 

e Pine 

¢ Rosemary 


home 


around the structure (up to 100 fe 
in high-hazard areas), measured ov 
ward from house eaves and atta 
structures like decks. Plant noth 
within 3 to 5 feet of the house. 
yond that, maintain an_ irriga 
greenbelt with ground covers, law, 
or mowed native vegetation. If y 
leave a tree in this zone, conside 
part of the structure and extend 1% 
defensible space accordingly. 
ZONE 2. This area, which extends } 
to 100 feet outward from the stt 


More 
resources 


tions for homeowners. 
Websites 
¢ www.firewise.org (National 
Wildland/Urban Interface Fire 
Protection Program) 
* www.nifc.gov (National Bl 
Interagency Fire Center) 7 ! ID fe 
° www.fire.ca.gov (California Be (he 
Department of Forestry) 7 the 
¢ www.firesafecouncil.org q | rt) Ie 
(California Fire Safe Council) F 
¢ www.ucfpl.ucop.edu (University welion 
of California Forest Products yo 
Laboratory) wR 
Publications eRe 
* “Is Your Home Fire Safe?” and — 
“Wildfire: Are You Prepared?” - 
U.S. Fire Administration 
Publications Center (free; 
800/561-3356) 
e “Firescape: Landscaping to _ 
Reduce Fire Safety.” East Bay 
[CA] Municipal Utility District (7C 
cents; 510/287-0591) 
e “Living with Fire.” San Mateo | 
County [CA] Fire Safe Commit. | 
tee (free; 650/573-3848) 








Fire-savvy design helped save this Laguna Beach, California, house from destruction. 


: (farthest on sloped properties 
in dry-summer areas), is a fuel 
uction zone. Clear away all dead 
Ptation, remove tree branches be- 
10 feet, and properly space 
ts (there should be 10 feet be- 
en the crowns of trees, for in- 
ce). Irrigate if possible. 
E 3. This is any area of native 
etation extending beyond the 
- of your groomed space. If pos- 
>, remove diseased or dying trees 
keep trails clear. 
— Lance Walheim 


tarts with the roof 
hen temperatures 
reach upwards 
of 2,000°, as they 
did at the climax 
of the Oakland/ 
Meley Hills fire (Tunnel fire) of 
1, everything burns and there’s 
aing you can do to stop the on- 
ing conflagration. But if you take 
S to make your house resistant to 


a 








lesser fires, it may survive. 

Typically, homes burn because the 
roof catches fire—each broad ex- 
panse is an open invitation to wind- 
blown embers, whether from nearby 
homes or from burning vegetation in 
adjacent landscaping or wildland. So 
the best precaution you can take ina 
fire-prone area is to make your roof 
fire-resistant. 

Roof materials are rated from A to 
C for resistance to fire, with A being 
the most resistant. Install a class A 
roof if you can. “The cost difference 
is so little that a B- or C-class roof 
doesn’t make sense. Class A roofs 
make for safe communities,” says 
Gerson Bers of Gale Associates in 
Mountain View, California, a roofing 
consulting firm. The chart on page 
136 provides information on roofing 
materials, including the approximate 
cost to install them in place of an ex- 
isting roof. 

After seeing to your roof, you can 
take many other steps to protect 


your home, as shown in the illustra- 
tion on pages 132 and 133. These 
measures are based on the following 
principles. 
1. Use fire-resistant materials wher- 
ever possible. 
2. Deny fire all entry points. For in- 
stance, cover eave overhangs and 
close off deck underpinnings. 
3. Don’t let tinder—dead leaves, de- 
bris—accumulate on your roof, in 
gutters and vents, or under decks. 
4. Windows and skylights are partic- 
ular points of vulnerability, as their 
materials will break or burn at rela- 
tively low heat. Consider reducing 
the size and number of windows fac- 
ing wooded areas; consider eliminat- 
ing skylights. At a minimum, use 
thermal-pane glass. Operable meta! 
shutters and fire-resistant curtains 
can help. 
5. Avoid providing fire with extra fuel 
and pathways to your house via 
wooden trellises, fences, or sheds. 
— Peter O. Whiteley 
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Clay tile 


50-100 years 
$25 ,000-$35,000 






wildfire 





vING with 


Fire rating What does it 
(A= most resistant) look like? 


Class A Classic red Spanish roof 


Concrete tile Class A Synthetic shakes, slate, 

50 years Spanish tile look-alikes, 
$15,000-$25,000 in many colors, textures 
Fibrous cement shake Class A (B if not installed These synthetics can often 
20-40 years over plywood; also may look like shake or slate 


$9,000-$20,000 


Metal tile 
20-40 years 


$8,500-$15,000 


Standing-seam 


metal panel 
20-40 years 


$10,000-$25,000 


Fiberglass composi- 


tion shingle 
20-50 years 


$4,000-$30,000 


Built-up roof 


10-20 years 


$5,000-$15,000 





Torch down 
10-20 years 


$5,000-$12,000 





Wood shake, 
pressure-treated 


10-20 years 


$7,500-$15,000 


Foam 
7-10 years 


$7,000-$15,000 





NOTE: Life spans and costs vary dramatically by the job and location. Figures here are based on tearing a 3,200-square-foot roof off an | 
complicated 1,900-square-foot house, adding bracing where needed, and using solid 12-inch plywood decking and #30 roofing felt. Che) 
with local building officials about codes and necessary permits. Proper installation is critical to performance, appearance, and life span. } 
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not meet seismic codes) 


Class A if old roof re- Designed to have a shake 
moved; B if installed with or tilelike look. Wide color 
heavy roofing paper be- range 


tween old roof and new; C 
if applied directly over roof 


Class A Painted metal panels with 
raised seams 18 to 24 
inches apart. High-tech or 
industrial look 





Class A Most common for moder- 
ate-slope to steep roofs. 
Crushed, uniform mineral 





surface 
Varies. With 3 to 5 layers The standard asphalt-and- 
of fiberglass felt and gravel gravel covering for flat and 
covering or mineral sur- low-slope roofs. Surface 
face capsheet, should se- can be rock, slag, or col- 
cure A rating ored capsheet 
Fire rating varies with the Variation of built-up roof: 
manufacturer’s system. an asphalt-and-gravel roof 
Two layers, with a modi- laid down in one roll. 
fied fire-resistant base Smooth or granular sur- 
sheet, should secure an face; white, grays, and 
A rating browns 
Class A only if you install a Classic wood roof that 
72-pound mineral surface many synthetics try to 
capsheet underneath mimic 
Class A Sprayed at least 2 inches 


thick. Must have protec- 

, tive coating. Appearance 
varies from slightly pocked 
(like orange peel) to 
bumpy (like popcorn) 





@neccue the right roof | 
| | 
' 


Advantages and 
disadvantages 





















Also available in glazed, fired, or painted 
colors. Long-lasting and attractive, but 7 
be prone to breakage. Very heavy 


Same weight and framing challenges as a 
clay tile; a bit less prone to breakage. New 
lightweight concrete becoming available 
Lightweight and durable; generally requil : 
no roof reinforcement. In wet climates, F 


can cause the fibers to expand and con- | 
tract, causing premature failure 


Lightweight, durable. Difficult to seal aro ur 
perforations. May require gypsum- “board 
base 


Installation is simpler than with metal tiles 
but also difficult to seal around perforatior 
















Easy to apply and economical. Some h 
owners’ associations won’t allow these 
roofs. Some now available thicker and 
textured, considered more attractive 


Inexpensive. But if poorly installed, may bé 
messy-looking and may leak 


| 
Usually made in factories under controlled 
conditions, unlike standard built-up root 
Reflective coatings are available that pro- 
tect them from ultraviolet deterioration | 


B 


1 | 
Ey 


Must be kept clean: Moss, mildew, and 
other debris speed deterioration. In dry cli- 
mates, untreated shakes (or even ones 

treated with a spray-on coating) are essen- 
tially kindling—that’s why some communi} 
ties won’t allow them | 
High insulation value. The coatings are £ 
highly reflective, which protects against U\ 
deterioration. Must be recoated every 5 to 
10 years if covered with the most comme 
material, acrylic. Fairly easy to damage. Th 
most attractive and durable roofs use high 


density foam and a more expensive coa ir 


— Barbara Boughton with Gary Krus) 























The all-new Caravan is 

different right down to the 

doors. Proof? For the first 

time ever in a minivan, 

it’s available with a power rear hatch. Plus, of 

course, on the very same remote, you'll find buttons 

that open and close the available power sliding 

doors, too. Add to that the most 
sophisticated obstacle 

’ detection system in 

the class 






(it’s programmed to 
reverse immediately if an 
obstacle is detected, whether 
opening or closing),' and you have another 

example of what Caravan has always offered: y 
thoughtful design and eye-opening innovation. 












All-new Dodge Grand Caravan \\ Different. 


The Best Minivan Ever’ 


S$ 800-4-A-DODGE or www4adodge.com 


Detects most obstacles. As with all electronically controlled systems, care is advised. 
Based on AMCI overall weighted evaluations of 200] Grand Caravan vs. similarly-equipped 
2000 MY competitors. Call 800-4-A-DODGE for details. Properly secure all cargo. 
Always use seat belts. Remember, a backseat is the safest place for children 12 and under, 



































Mounted on:trusty 


steeds with the stony 
eye Rey i fora etter 
Bete Lea une 
Boa fay =tna Mm daly 
family‘is ready for 


adventure. 


BRIAN PAYNE 
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ordaoleadventures 


ln Colorado’s West Elk Wilderness: 


Horsepacking for greenhorns 


s we ride to the horse camp, 

the toothy peaks of the vol- 

canic Castles dominate the 
skyline. Along the trail, outfitter Tony 
Maldarella stops to point out the dark 
marks where lonely shepherds carved 
their names on aspen trees seven or 
more decades ago. Our horses take 
the chance to snatch a few bites of 
grass, protesting mildly when we 
nudge them back into ambling down 
the trail into Colorado’s West Elk 
Wilderness. 
The gait 
Those lean, strong quarter horse legs 


is deceptively casual. 


eat up the miles. As we ride deeper 
into the sloping passes and high 
meadows the shepherds once trav- 
eled, we learn what they knew: While 
the best way to explore the backcoun- 
try may be on foot, you can see a lot 





more of it if those feet belong to a 
horse. One day on horseback carries 
you to a camp that would easily take 
three long days of hiking to reach. 

Covering ground on horseback feels 
decadent if you usually shoulder your 
own pack, and at about $200 to $300 
per person per day for a guided horse 
trip, it’s definitely pricier than a back- 
pack trek. But a horsepacking trip is 
still a camping trip. 

When pack animals carry your gear, 
though, camping doesn’t have to be 
uncomfortable. On our trip with Saw- 
buck Outfitters, the canvas tents are 
clean and roomy; cots and camp 
chairs are cushy luxuries no back- 
packer could afford to carry. While the 
food is unpretentious—steak, corn on 
the cob, beans, cowboy coffee—it’s 
fresh and of top-drawer quality, and 
nobody goes away hungry. There was 
no chichi Perrier on our trip: We 
dipped clear, cool water right from 
nearby springs. 

Another advantage is that our Col- 
orado guides know this wilderness 
area as well as they know their own liv- 
ing rooms. More important, they share 
their knowledge of horses, camping, 
and the wilderness you ride through, 
pointing out the crushed grass where 


MORE HORSEPACK TRIPS 


With plenty of outfitters to choose from, 
sorting the best from the rest can be a 
challenge. State requirements for licensing 
outfitters vary widely. You can get help on- 
line at www.adventuresports.com. 
Interview outfitters about their philoso- 
phy. Look for those who run low-impact 
pack trips. Do they limit group size? Ask for 
specifics about “leave no trace” camping: 
For example, do they put hobbles and bells 
n the horses or do they tether therm to- 
her at one site, damaging plants end 
land? Both your comfort and that of the 
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horses may depend on the number of pack 
animals; there should be one or more per 
rider. How old are the company’s horses? 
Most reputable outfitters use horses with 
several years of pack experience. The fol- 
lowing outfitters run low-impact trips. 

@ California. Rock Creek Pack Station, 
Box 248, Bishop, CA 93515; (760) 872- 
8331 or www.rockcreekpackstation.com. 
@ Colorado. Sawbuck Outfitters, Box 25, 
Parlin, CO 81239; (888) 349-2459 or 
www.coloradohunts.com. 

m@ Idaho. Wapiti Meadow Ranch, H.C. 72, 





Anyone can do it: On the 
Middle Fork of the Salmon 


River, kayakers practice 


paddling behind the “mother 
duckie” raft; a wrangler 
gives a novice rider tips on 


saddling a horse (left). 





the gouges clawed by a black b. 

climbing a tree, and know whe at 
look for the timeworn autographsf |e 
lonely shepherds. #\in 


Cascade, ID 83611; (208) 633-3217 Olt: se 
www.wapitimeadowranch.com. ! king 
@ Montana. Wilderness Outfitters, 3800 
Rattlesnake Dr., Missoula, MT 59802; (4069 kn 


= 
= 











or www.catsback.com/outbackranch. i 1 { ) 
m Wyoming. Rimrock Ranch, 272€ Was 
Northfork Rte., Cody, WY 82414; (307% 
587-3970 or www.rimrockranch.com. —fBity, 





n Idaho’s Salmon River: 


eyond whitewater thrills 


ate shouldn’t have flipped 
her kayak. Grouse Creek was 
an easy class 2 riffle, but she 
perhaps, a little overconfident in 
newly acquired kayaking skills: 
it a wave sideways, and ended 
the water. 
er several days of rafting and 
icing our kayak moves on the 
lle Fork of the Salmon River, we 
knew this was not a good 
ch to be swimming in. Tappan 
@. one of the two biggest and 
est rapids we would run on our 
Way trip, was just around the next 
, and I could see that her confi- 
e was shaken. 
ile Kate and I had planned this 
WH st trip in part for the whitewater 
enge, that wasn’t the main point. 
jad previously taken several one- 









and two-day rafting trips and agreed 
that they were too short for a true va- 
cation. What we really wanted was a 
longer wilderness experience on a 
river that also gave us plenty of op- 
tions for hiking and wildlife viewing 
and, as Kate put it, time for some seri- 
ous father-daughter bonding. Only a 
handful of Western rivers met our cri- 
teria. At $280 per person per day, in- 
cluding charter flights from Boise to 
the dirt landing strip on the riverbank 
at the put-in, our trip with Echo was a 
good value. 

We hadn’t been disappointed. On 
our second day, we hiked to see pic- 
tographs daubed in red on weathered 
granite by the Sheepeater Indians 
who once lived in this area. On the 
third morning, we clambered up a 
trail to soak in a series of natural hot 


springs. Over the course of the week, 
we saw a variety of birds and raptors, 
a black bear with two cubs, and the 
occasional deer. One morning we 
drifted silently past a herd of bighorn 
sheep grazing on the riverbank 20 
yards from our boats. Most rafting 
days were short enough to allow time 
for afternoon hiking, swimming, fish- 
ing for native cutthroat trout, or just 
lazing in a surprisingly comfortable 
camp chair. 

The Middle Fork of the Salmon 
drops steeply down a rugged canyon 
that carves through the heart of the 
Frank Church River of No 


Wilderness Area. Early in the season, 


Return 


from late May through June, snowmelt 
pumps up the river flow to create seri- 
ous whitewater that rampages down 
the canyon in icy torrents. It’s the most 
popular period for thrili-seekers, but 
not necessarily the best time. 

“August is actually my favorite time 
on the Middle Fork,” insists Echo 
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MORE RIVER TRIPS 


Surprisingly few Western rivers sup- 
port commercial trips of three nights 
or longer that are good for beginners. 
Each river is run by a number of li- 
censed outfitters; we list one as a 
representative example. For a direc- 
tory of outfitters, contact America 
Outdoors at (865) 558-3597 or 
www.americaoutdoors.org. 

g@ Klamath River. The easiest trip 
for beginners who want to try inflat- 
able kayaks is this Northern Califor- 
nia river. Although edged by a high- 
way, the river offers plenty of 
opportunity to see wildlife. River 
Dancers: Three- and four-night trips 
Jun-Sep; from $415. (800) 926- 
5002 or www.riverdancers.com. 

w Middle Fork of the Salmon 
River. Mid- to late summer is best 
for beginners on this outstanding 
wilderness river. Echo: The Wilder- 
ness Company: Four- to six-day trips 
early Jun—Sep; from $995, plus $190 
for air charters if needed. (800) 652- 
3246 or www.echotrips.com. 

The 
choice—even for beginners—on this 


mRogue River. craft of 
southern Oregon wilderness river 


is the inflatable kayak. Orange 


Torpedo Trips: Three-night trips 
May-Aug; $620 camping, $795 
lodges. (800) 635-2925 or www. 
orangetorpedo.com. 
m@ Salmon River. The spectacular 
idaho section of the Salmon also has 
history and hot springs and is better 
than the Middle Fork for younger 
dren; jet boat traffic can be intru- 
» at the lower end. Outdoor Aa- 
ventures: Six-day trips Jun-Aug; 
(888) 997-8399 or www. 


gorafting.com. 


C7 oC 
D 5. 


@ Yampa and Green Rivers. 


Run stretches of either or both of 
these Utah canyon country rivers. 
Sheri Griffith Expeditions: Four- and 


trips; from $557. (800) 332- 
w.griffithexp.com. 
—J.P. 
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owner and guide Dick Linford, who 
has been running the river for 24 
years. “Water levels have dropped, the 
weather has warmed, and you get a 
more relaxed river experience. Don’t 
get complacent though,” he warned as 
he blew on his steaming mug of cof- 
fee. “These rapids can be tricky any 
time of year.” 

Tappan Falls—rated class 4 (class 6 
is unrunnable)—is one of those places. 
Pulling up on the riverbank at the top 
of the rapids, we hiked downstream to 
scout out the falls—a roaring 4-foot 
plunge with a single chute of white 


froth churning between a garden of 


jagged rocks and a huge, boat-flig 
of a boulder. Big waves at the boi 
of the chute can turn you like a 
cake. Kate was determined to run i 

And she did, hitting the chute} 
fectly. That night we took 
dessert down to the riverbank, aj 
asked what the high point of her 
had been, expecting a retelling 
Tappan Falls. 


For a while the only sound was) 


hushed whisper of the passing fil 
; 


Kate’s reply, when it came, surpfi 
me. “I guess it would be the hi R 
to the hot springs. That was re 
beautiful.” — Jeff Phillips 





with a hot spring 


soak above cain} 


| 
| 
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mWVe 
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End your day on light 
the Salmon aS Mls (|, 
























y legs burned. My breath 
came too quickly. My whole 
body wanted to stop. The 
thing that kept me Climbing 
z Valley Road toward Napa 
ty was the promise of sampling 
p wine on the other side. 

d, perhaps, just a smidgen of 
p. | didn’t want my new friends to 
e walking my bike up the hill. 
th 17 others, plus 3 leaders, I 
aking a grand tour of Northern 
ornia on bicycle, from coastal 
pga Bay to the Wine Country of 
and Sonoma. And though I was 
sted, grimy, and sore from bum 
bes, every crank of the pedals 
d to the wild ride. 

r only goal each day was to jour- 
irom one gorgeous spot to an- 
. We started at the ocean, touring 
ga Head past sailboats, cor- 
ts, and pelicans. Then we ped- 
and to the redwood forests of 
eville, on to Calistoga, up to 
loaf Ridge State Park, and back 
P coast. 

ight streaming through maples 
baks dappled the winding back- 
5 we traveled; grapes and cows 
the surrounding fields. We ped- 





he road in California Wine Country: 


most-civilized bike touring 


aled, we stopped to lunch on a winery 
lawn, we tasted wine, then we pedaled 
some more. 

A few in the group were excellent 
bikers: a father-and-son team from 
Iowa, a Norwegian on his first tour of 





Even a relaxed pace in a Napa Valley bike lane (above) 


leaves time for tasting at Monticello Vineyards. It 


California, a bike racer from Chicago. 
They finished the daily ride, averaging 
44 miles, with hours to spare. 

But most were, like myself, more in- 
terested in touring than racing. We 
meandered, reassured by the van fol- 
lowing us, which not only carried wine 
we had purchased along the way but 


SEAN ARBABI (2) 


also picked up anyone too slow, too 
lazy, or too serious about the vacation 
element of the trip to push further. 

Leaders Barbie, Jed, and Jerry of- 
fered encouragement and made sure 
we kept on course. They also cooked 
the meals and drove the van that car- 
ried camping equipment and some- 
times riders. 

The $998 price tag for Backroads’ 
six-day tour included all meals except 
one lunch. The food, by camping 
standards, was excellent: We dined on 
fajitas, stew, and rice and veggies with 
peanut sauce. The breakfasts were 
hearty—pancakes with berries, bagels 
and eggs—and lunches included 
make-your-own gorp. 

Of course, it was tempting to buy 
souvenir bottles at Davis Bynum, 
Sausal, and the many other wineries 
we visited. But that was the only ad- 
ditional expense for six days of vaca- 
tion that cost $166 per day, exercise 
included. 

I saved $1,000 by opting for the 
camping tour instead of a similar bike 
trip that provided lodging in inns. 
Tents and camping fees 
were included. 

The camping option 
that the 
group got to be friendly 
fast. Around the fire the 
first night, we learned 
that Traci 
York had never camped 


also meant 


from New 


before and the trip was 
Felice’s birthday present 
to herself. By the end of 
the 
each other at our sweati- 


week, we’d seen 


est and most exhausted. 
was enough to 
make us all shameless. 
Near the end of our journey, a camp- 
site dance party, with our support van 
providing music, evolved into a spon- 
taneous half-Monty performance by 
the men in the group. Six topless men 
dancing in a state park camp- 
ground—now that’s adventure. 
— Lisa Taggart 


APRIL 2001 143 




































































ag fe 
CL ANAT NGAGE 





yng 


Soe 


| 


ox 


144 






_MORE BIKE TRIPS 
Camping offers the most affordable 
way to tour the West by bike. Some 
outfitters offer trios that have a com- 
bination of camping and lodging ac- 
commodations. 

Trips should include van support. 
Ask whether you’ll need a mountain 
or road bike, what kind of terrain will 
be covered, whether bike rental is 
included in the price, what the 
guide-to-biker ratio is, and what 
kind of facilities the campsites have. 
@ Grand Staircase-Escalante 
National Monument, Utah. 
Two nights on this six-day trip for 
beginning and intermediate bikers 
are spent at the Boulder Mountain 
Lodge. The following three nights 
are backcountry camping. Riding is 
on paved and gravel roads and 
some trails. Western Spirit Cycling: 
Six-day trips Apr-May, Sep-Oct; 
from $1,095. (800) 845-2453 or 
www.westernspirit.com. 

@ Hut to hut in Colorado. Moun- 
tain-bike above Aspen and Vail, and 
spend high-altitude nights in huts 
warmed by wood-burning stoves. 
Meals and van support are included. 
Timberline Hut-to-Hut Mountain Bike 
Tours: Five-day trips from Eagle to 
Leadville Jul-Aug; from $950. (800) 
842-2453 or www.timberlinebike.com. 
@ Northern California Wine 
Country. Backroads also offers 
special trips throughout the West for 
families and for singles. Backroads; 
Five- and six-day trips Mar—Dec; 
from $998. (800) 462-2848 or 
www.backroads.com. 

@ Upper Rio Grande Gorge, 
New Mexico. Mountain-bike on 
the West Rim of the Rio Grande 
Gorge high above the river. Begin- 
ner to advanced trips include van 
support and backcountry camping. 
Known World Guides: One-, three-, 
and five-day trips Apr—Oct; from 
$75. (800) 983-7756 or www. 
knownworldguides.com, — L.T. 
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cadventures 


Near Sedona in Arizona: 


Do good and have fun on a dig 


nder a hard blue sky, I bumped 

down a red-dirt Forest Service 

road in the high*desert near 
Sedona, Arizona, managing to maneu- 
ver my way over rocks and ruts to the 
base of a sandstone butte. My immedi- 
ate goal was to reach the Honanki cliff 
dwelling, a short hike up a steep trail. 
I'd recently been bitten by the amateur 
archaeology bug and was intrigued 
with the history of this village site that 
once was home to some 125 people. 





Getting their hands muddy, volunteers stabilize 


cliff dwelling walls one stone at a time. 


My plan was to check out any volun- 
teer Opportunities. 

I was in luck. As I scrambled across 
loose rubble and craned my neck to 
look at the crumbling rock walls 
marked with the soot of ancient cook- 
ing fires, I noticed something of more 
recent construction—a wood scaffold 
set around a fragile-looking wall frag- 
ment. The scaffold, it turned out, is 
part of an ongoing wall-stabilization 
project spearheaded by Coconino Na- 
tional Forest archaeologists, who over- 
see and encourage volunteers helping 
to preserve the site. 

Honanki, occupied between ap- 
proximately a.p. 1150 and 1300 by 
the Sinagua Indians, is one of many 
places in the West where amateur ad- 
venturers can help with supervised 

































oe my 


excavations, surveys, evaluations, 4 
bilization projects, and lab | 
These hands-on programs last | 
one day to several weeks, and af 
ten free, requiring only that pa 
pants either bring along or pay_ 
their own food and shelter in ¢ 
tion to providing willing labor. Y 
it may sound like work, the prog 
are a great way to learn about histd @ 
spend time outdoors, and devek ) 
few new friends and skills. : ) 
At Honanki, past volunt 
activity has included excavz \h 
and stabilization, but in omy 
years archaeologist Peter Pili 
has been teaching volunt | 1 
how to mix mud and req 
struct walls as the Sinagua 6} 


did. Working with volu ite 


in one- or two-week stints 
spring and fall, Pilles spends 
first day on the site pointing! 
the various masonry styles v 
during the dwelling’s ocet 
tion. The next day is spe t 
site, learning to mix the eart 
mortar (“like a dry brow 
dough,” says Pilles) and to bi 
sample walls by hand. 
The balance of the project tim 
spent at the cliff dwelling, worki 
designated walls. Along the way 
nanki’s treasure trove of archae 
cal history is gradually revealed. 1 
the Sinagua moved on arouné 
1300, the dwelling was occupieé 
the Yavapai and the Apache. Ro 
left at the butte represents the ¢ 
ent peoples who lived there. 
Spurred on by the sight of the 
fold and the thought of playit us 
mud for a good cause, I voweGyy 

come back to help work on the 
It was well past noon as I picked 
way back down the butte, tim 
break for lunch. Already I was staf 
to think like a volunteer. 
— Nora Burba Tru 
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Npronmt organization 





t Porter Preserve 


) Ahlnaanac kh 
Puepioans be- 


1300. Week-long pro- 


$900, 


)ages 12-18 (plus $50 


wceanyon.org. 


gw Elderhostel. The 


A22-8975 or 


ly membership); 


aging included. 
vailable Wed and 
$25 ages 

23390 Road K, 


WWW. 


Boston-based or- 

| ration offers educationa ication 
( ims for adults 55 and older. Hands- 

on archaeological programs are regularly 
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scheduled in Western states, including 
such projects as lab work on dinosaur 
Dinosaur Center 





bones at the Wyoming 
in Thermopolis. Programs are usually five 
or six nights. $450 for Wyoming, includes 
meals and lodging. (877) 426-8056 or 
www.elderhostel.org. 

m@ Funston Avenue Archaeological 
Research Project. Run under a co- 
operative agreement between the Pre- 
sidio Trust and the University of Califor- 
nia at Berkeley with the assistance of 
the National Park Service, this project 
uncovers evidence of Spanish, Mexican, 
and U.S. occupation of San Francisco’s 
Presidio. Participants experience exca- 
vations, plan drawing, field lab work, soil 
sampling, screening, and sorting, under 
the direction of UC Berkeley archaeolo- 
gists. Free; participants must be able to 
make a two-week commitment and pay 
for all of their own meals and lodging. 


First step in 
restoration at 
Honanki is 
measuring the 
dwelling site. 


(510) 843-5062. sf 
@ Honanki Cliff Dwellings. Coconin 
National Forest also sponsors archaeo 
logical excavation programs at Elder 
Pueblo near Flagstaff during the sum 1 
(520) 527-3475 or www.fs.fed.us/a 


coconino. 


LS ee 
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m Passport in Time. This Forest Ser: 


vice program places volunteers in th 
midst of archaeological and historical f 
search projects at national It 
throughout the country. Upcoming proj 
ects in the West include five-day survey: 
and excavations of mining sites and pre 
historic hunting camps in the Malheu 
National Forest in eastern Oregon. Free 
participants usually responsible for meal 
and lodging, which ranges from back 
country campsites or developed camp 
grounds to nearby motels. (800) 287} 


9176 or www.passportintine.com. 
—NBT ‘ 
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Furniture for the resort you call home. 


¥ Laneventure retailer, call toll-free 1-800-235-3558. Visit our website at www.laneventure.com 
"a brochure, send $5 to Laneventure, Dept. V26AA, Box 849, Conover, North Carolina 28613. 


a Furniture Brands International company 

















Hina Bamboo, cork, and linoleum are handsome, durable, and eco-friendly 


By Peter O. Whiteley 


@ Move over, wood and vinyl: Cork, linoleum, and ban 

are fast becoming the most stylish alternatives to t 

tional flooring materials—and they’re practical andi 
ronmentally friendly to boot. Cork and linoleum f 
been available for decades, but new styles, great col 
and durable finishes have led to rediscovery and re 
appreciation. Bamboo, one of the oldest building maj 
als, is a relative newcomer to the natural flooring mat 
it’s finding success with a totally new look—plank fla 

















Linoleum | 
First produced more than 150 years ago, linoleum ism 
primarily from natural materials: linseed oil (derived f 


flax), ground cork and/or pine rosins, wood flour, a di 


ural pigments. Available in sheets (with jute backi Ig 
tiles (with polyester backing), it costs somewhill 
than vinyl flooring products: The 79-inch-wide sheets 


£ 





asa 


Today’s natural flooring choices in bamboo, cork, and 
linoleum (Shown in the mosaic of samples at right) put a 


eUUPmenee 


world of colors, patterns, and textures at your feet. Linol 
in particular, can 
quite a figure, aS 
home office and | 
hallway runner — 
demonstrate. 
DESIGN (home 
office): Georgie 
Kajer, Kajer 
Architects, P: 
(626/795-6880) 
DESIGN (runner): 
Westling Design, 
Los Angeles 


(800/690-8007) — 
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$3 to $5 per square foot, installed; the tiles, availabl 
13- and 20-inch squares, are slightly higher. However) 
appearance and virtues of the linoleum products n 
them worth consideration. 

Linoleum is a durable, biodegradable product tl 
comfortable and quiet underfoot. It’s hygienic—ce 
ingredients halt the breeding of microorganisms—ar 
has natural antistatic qualities that repel dust and dirt / 

A handy homeowner can install the tile, but s] 
linoleum should be installed by professionals because 
seams must be heat-sealed with special equipment. Ing 
hands of an expert, sheet linoleum can incorporate 
cisely fitted curvilinear or interlocking patterning | 
makes a floor almost an art form. 7 












Linoleum resources 

*Domco. (800) 227-4662 or www.domco.com. _| 

*Forbo Linoleum. The leading linoleum manufac) 
turer offers ornate borders and corners that can bi 
used with either sheet or tile products. (800) 842- 
7839 or www.forbolinoleumna.com. 





Cork 
Introduced to the world in the late 1800s, cork floo 
has a proven track record as one of the most durabliy: 
the sustainably harvested natural materials. It is mm 
from the bark of mature cork trees indigenous to Porte 
Spain, and other western Mediterranean countries, 
roughly nine-year intervals, the bark is carefully strip) 
from the trunks and ground into granules that are ¢ 
pressed with special glues at high pressures and temp 
tures into sheets and tiles. The color range, from tawiiiyy 
the darkest of browns, comes from burning the cork 
fore it is compressed. Manufacturers vary the granule ® 
to create different patterning, combine slender piece} ’ 
make narrow or wide stripes, and may even add color. 
Cork is impermeable, resilient, and lightweight. It ¥ 
absorbs sound and acts as thermal insulation. Coj hod 
quently it’s a wonderful choice for the busiest areas” 
home—kitchens, halls, and family rooms. Common ne 
ishes include wax, varnish, and oil- or water-bé / 


Lhe 


polyurethane. (The oil-based finish is best for homeo} 


. 









ers with chemical sensitivities.) 

Some flooring is solid cork; other corks are bonded 
wood substrate to make a “floating” floor system. For} 
glue-down installations, all you need is adhesive, a siif, 





KEN CHEN (2) 


Honey-toned cork makes a warm background for the knife, a trowel, and a heavy roller (available at tool-re¥ 
i arresting vinyl composition tile inlays in this kitchen. stores); for floating cork you glue section edges toget ! 
ience and durability make cork ideal for high-traffic holding them in place with baseboards. Materials | 


s such as kitchens. from $3.50 to $7 per square foot, depending on fi} 
}ESIGN AND INSTALLATION: Laurie Crogan, Custom and color. Professional installation will cost more. 
niay Floors, Los Angeles (Icrogan@earthlink.net) (Continued on page i 
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Cork resources 

*Cork America. (800) 795-2075. 

*Dodge-Regupol. (S00) 322-1923 or 
www.regupol.com. 

*Expanko Cork Company. (S00) 
345-6202 or www.expanko.com. 

* Natural Cork. (800) 404-2675 or r 
www.naturalcork.com. 

*Wicanders. Makes cork stained in a 
variety of colors. (949) 855-4642 or 

www.cork-flooring.com. 


aac 


Bamboo 
Timber bamboo, which comes primar- 
ily from China, emerges from the 
ground at up to 6 inches in diameter, 
can shoot up 24 inches in a single day, 
grows up to 40 feet, and achieves matu- 
rity in four years. Compare the upward as 


sprint of bamboo with the more stately |The slender proportions and subtle mottling of the bamboo strip floors in’ 


rate of growth for an oak or redwood 
tree, and you'll appreciate why bamboo 
is so valued as a renewable resource. 
The surprise of bamboo flooring is that it is often as hard 
as oak and maple, and it is more dimensionally stable (it 
expands and contracts less) than other common types of 
hardwood floors. 

For flooring, narrow strips of bamboo are laminated to- 
gether to form planks, which can be glued or nailed to a 
subfloor. Bamboo floors look subtly different from tradi- 
tional wood floors: The parallel lines of the slender strips 
are visible (and the look depends on whether the strips 
have been laminated flat or on edge), as are the slightly 
darker nodes or growth joints, which appear at 6- to 12-inch 
intervals. The flooring is either a creamy tan or a darker 
caramel, which is created with a steam treatment. Bamboo 
can be stained, dyed, or otherwise finished on-site. 

Bamboo flooring can be purchased unfinished for about 
$5.50 per square foot or finished for about $7 per square 
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living area and kitchen create a warm, contemporary look. 
DESIGN: Ann Knight, TimberGrass, Bainbridge Island, WA (800/929-6333) 











foot, and it comes in a variety of widths and leng 
boards have tongue-and-groove edges. Most mant 
ers also offer compatible trim pieces, such as thre 
and baseboards, that give a uniform look to the insta 
and help it blend with other areas of the home. 


Bamboo resources 

*Bamboo Flooring International. (800) 827-9. 
or www.bamboo-flooring.com. q 

*Bamboo Hardwoods. (206) 264-2414 or 
www.bamboohardwoods.com. 

*Smith & Fong/Plyboo. (866) 835-9859 or 
www.plyboo.com. 

*TimberGrass. (800) 929-6333 or 
www.timbergrass.com. 











Even a slab of granite can dream. 










Fantasy becomes reality with the new Jenn-Air Cooktop. Dream of true 
gourmet results, with up to 12,000 BTUs of cooking energy. Now Tee : 


oor lu Meo oA Milo ds) NOM La=) 910 C01) Tae Slice ae 


a : 


that’s as easy to use as it is on your ha For more Delgo oe 


jennair.com or call 1-800Jenn- tals And make your pen ae ol me 


MZ JENN-AIR 




















he Next Leve 
of DuPont | 
Stainmaster® | 
carpet. 


The evolution of 


something of a revolue 
tion in carpets. You sé 
unlike any other carp e 
a Stainmaster carpet s 
capable of keeping itsé 
40% cleaner. 








That's because only 
Stainmaster has the 
DuPont Advanced Tef 
repel system. This tech 
nology actually pushes 
away liquid, soil andst 
from the carpet fiber 





will DuPont Stainmaast 
virtually eliminate moiy 
soil and stain problemi 
it will also keep its truey 
beauty longer. In fact, § 
show that Stainmaster 
carpets stay 40% clean | 








So the real beauty ofa }""" 
Stainmaster carpet ma_ 


For more information) 
DuPont Stainmaster ca }, 


call us at 1.8004.DUP() 


‘ 
www.stainmastercarpet, | 
Hi St 


arpet I 
Stainmaster is a DuPont registered tial |7'"* 


Teflon is a DuPont registered trademal 
©2000 The DuPont Company 
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do-everything wall 


home office is multifunctional 


Jt 


EM: Fred Silverman and Gerard Buulong needed to fit a home of- 
Orage space, display shelves, and a television into one room of 
mall Craftsman-style bungalow. 

1ON: Designer Tony Cooper turned a wall at the gable end into 
-in unit that meets all the requirements. The 10-foot-wide, 10- 


@all, and 2-foot-deep structure is divided into two equal sections: 


@k and bookshelves are on the right; a television cabinet rests 
storage cabinet on the left. Four down-lit mirrored display 


@® across the top of the unit mimic nearby windows and visually 


d the space. The television slides out of the cabinet and pivots 
sy viewing. 

t fir-and-mahogany cabinetry blends seamlessly with the open- 
architecture of the home. As one houseguest said, “This home of- 


@oks like it grew here.” 
AE N: Tony Cooper, Splinter Furniture Design, San Francisco 


52-1540 or www:splinterdesign.com) — Mary Jo Bowling 





Niches, 
bookshelves, 
media cabinet, 
storage drawers, 
desk: It’s all here 
in the hardworking 
and handsome 
gable end of this 
study. 
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home guide 






















PRODUCT 


Paint 
disposal help 


@ Cans of leftover latex paint 
languish in almost every 
garage because often dis- 
posal is no easy matter. Recy- 
cling is the best option, but if 
your community doesn’t have 
a program, you can’t simply 
toss the paint into your trash 
can. To be acceptable for 
landfill, latex paint must be 
thoroughly dry. 

An easy-to-use, nontoxic 
product called Waste Paint 
Hardener shortens the drying 
process for acrylic and latex 
paint to a matter of minutes. 
One bag of the moisture- 
absorbing crystals, which work 
in a way similar to those in dis- 
posable diapers, will harden up 
to two-thirds of a gallon. Cost 
is about $2 per bag. The prod- 
uct can also be used on spilled 
water-base paint. 

The hardener is available at 
many paint stores and home 
improvement centers. For in- 
formation on a dealer near 
you, contact Napier Environ- 
mental Technologies at (800) 

358-5011 or www.biowash. 
om. — Peter O. Whiteley 
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HOUSEWARES 
ltallan design comes west 


g Alessi, an Italian manufacturer famous for working y 
with high-profile international designers like Philippe 
Starck, Ettore Sottsass, and Michael Graves to 
transform everyday objects into works of art, has 
recently opened its first U.S. flagship store, in San 
Francisco. The store carries hundreds of household items, including ce rt 
like pepper grinders, whimsical perforated plastic baskets, and elegantly 
chitectural tea kettles—proving that quality design and mass-market apr 
are not incompatible. Most prices fall between $10 and $500. Architect § 
Alessandro Mendini designed the 
showroom and its vivid mur 
eye-catching contempol i 
backdrops. 424 Sutter 
(415) 434-0403. | 








Rossi kettle, $149; Graves timer, $52; 
Giovannoni and Venturini tray, $42, 
and napkin ring, $14. 


Firehouse-neat u 


@ Butch Cleveland, a 31-year veteran firefighter from Lake Forest, Californi) 
brought home a little firehouse efficiency and style when he remodeled h 
three-car garage. While retaining parking space for two cars, he created a wor | 
shop plus storage: cabinets and open shelving against a rear wall and overhes 


| 
a 





u( 


serge accessible by a SM oti aa 


gray and cae red. From the 20-inch-square rubber floor tiles (by Joh 
sonite) glued to the original concrete floor to the precise lines of paint 
the walls and the fron 
of the workbenche| 
the colors reinforce th 
strong sense of ord 
that distinguishes th 
space. 
A refrigerator, buil 
in compactor, teley 
sion, fluorescent lig ht 
and plenty of outl 
complete the naked 
Only the firepole, hoc 
and ladder, and dalm 
tian are missing. |} 


— POM i 
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_ Hroducing Wisk’ Dual Action Tablets with blue stain-fighting 
zymes. So powerful, it’s as if dirt never happened at all. 


m ! ever Brothers Company 


home guide + project 












































Making a niche for yourself 


m Between the studs in most walls, there’s typically a space 141% inches wide by 4 


| | inches deep. With only a little work, this void can be turned into a shallow shelf 
| | for displaying small objects or favorite photographs. Here’s a simple boxlike con- 

struction to help you do just that. It slips between the studs like an open-faced 
medicine cabinet, secured in place with countersunk finish nails. 

You might build a series of identical niches to make a uniform and orderly pro- 
cession of alcoves along a long hall, or you can vary shape and placement to cre- 
ate an intriguing, abstract composition. To avoid getting into complex remodel- 
ing, though, be sure the niches are no wider than the space between the studs; 
try to stay away from walls packed with wiring or pipes. 

Many materials are suitable for these niches. The one shown here was de- 
signed to be painted, so the sides are of %-inch particleboard and the back of “%- 

ach particleboard; /2- by 12-inch pine molding forms the framing front rim. Try 
ucch, fir, or oak plywood with matching wood trim to add warmer tones, or use 

o different colors of paint—light shades for the sides and a darker, richer color 

the back panel. 
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To make the display ni 



























you build a simple square 
rectangular box and i 
between studs. 


Directions 
Use a stud finder to locat 
the studs, and a level and | 
pencil to mark a horizonté 
line on the wall at the d 
sired height. Mark 
opening for the niche, af 
cut it out with a sharp utili 
knife or a wallboard saw.. 
you cut, be extremely cat 
ful, and watch out for a 
fire blocking, wires, - 
pipes that may be behi 
the wall surface. 
Measure the depth of} 
opening, including the w 
board and studs. Subti 
the thickness of the pi 
cleboard or plywood b 
ing plus % inch, then’ 
the material for the t 
bottom, and sides to t 
size. Join these pieces ¥ 
butt joints and glue, 
or screws. Attach the pa 
Cut molding to form 
front frame, mitering 
corners; join these pie¢ 
Countersink all nails, 
with putty, then sand < 
seal with primer. Install 
niche between the studs 
fore adding the final coat ¢ 
paint. — PO.W. 
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Felt but 
not-seen 





FREE SAMPLE of Tempur® material, the 
molecular heart of Tempur-Pedic’s legendary 


q Weightless Sleep System, is yours for the 
l' F asking. You also get a free video and Free 
Home Tryout Certificate. 
an 
q 
4 


Because our miracle is on the inside... 


W tg of Our sleep technology is recognized by NASA, raved about by the media, 


extolled worldwide by over 25,000 sleep clinics and health professionals. 





Yet this miracle has to be felt to be believed. 


While the thick, ornate pads that cover most mattresses are necessary to 
keep the hard steel springs inside, they create a hammock effect outside— 
and can actually cause pressure points. Inside our beds, billions of microporoscopic memory cells 


function as molecular springs that contour precisely to your every curve and angle. 





Tempur-Pedic’s Swedish scientists used NASA's early anti-G-force research to invent Tempur ma- To receive your free demonstration kit, call 


“@ terial—a remarkable new kind of viscoelastic bedding that reacts to body mass and temperature. It 1 -888-461 -5430 











automatically adjusts to your exact shape and weight. And it’s the reason why millions of Americans toll-free or send fax to: 1-859-259-9843 
3 are falling in love with the first really new bed in 75 years: our high-tech Weightless Sleep System. 
| Small wonder, then, that 3 out of 4 Tempur-Pedic owners go out of their way to recommend our a 
Swedish Sleep System™ to close friends and relatives. 82% tell us it’s the best bed they’ ve ever had! — 
y @ Please return the coupon at right, without the least obligation, for a FREE DEMONSTRATION KIT. ee 
My Better yet, phone or send us a fax. Prone tonal 





¢)TEMPUR PEDIC 


PRESSURE RELIEVING 
SWEDISH MATTRESS AND PILLOW 


© Copyright 2001 by Tempur-Pedic, Inc. All Rights Reserved Tempur-Pedic, Inc.,1713 Jaggie Fox Way, Lexington, KY 40511 
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Slipcover simplicity 


Fashionable and easy to make, in two styles 


By Ann Bertelsen * Photographs by Thomas J. Story 


ith these simple slipcov- 
ers, designed for ladder- 
back and other straight- 
back chairs, you can change your 
room’s ambience in a matter of min- 
utes. The simple lines, mattress tick- 
ing, and grommets of the striped 
covers suit them to everyday and 
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informal use; switch to the skirted 
white version (page 162) for dressier 
occasions. Both styles have two sec- 
tions—a padded cushion that at- 
taches to the seat and an upper cover 
that folds over the back of the chair. 
The covers are made of 60-inch- 
wide heavy cotton or cotton-polyester 




















Striped fabric, grommets, 
and casual cord for ties 
make for an informal look. 


fabric. The materials listed bel 
make four slipcovers for 
with a seat approximately 16 
square and a back up to 22 if 
high. You can buy decorative co ! 
for the ties or make them fro : 
cover fabric. Unless noted, all si 
are ' inch. 


Making the patterns 


On butcher paper, trace the outli 


to the top edge of the top 
the width of the rungs betweef 
posts, adding 1 inch around a ; 
Striped, with grommets| 
Both the seat and the back 
piped edges. We covered cord 
bias-cut strips of the cover fabri¢ 
you can also buy braid or pipin , 
contrasting color. We quilted th | 
ers with parallel lines of stitt | 
22 inches apart; you can on | 
quilting if you prefer. 
TIME: About 2 hours per slipce 
cost: Varies, depending on fal 


MATERIALS 
* About 4 yards 60-inch-wide 
and-white-striped ticking 


batting 
* 5 yards piping 
* Twenty-four 72-inch gromunt 
* Decorative cording for ties — 
* Thread, pins, scissors 


DIRECTIONS 
1. Pin patterns for seat and back 
double layer of fabric, with 





ore about our ra pe sf 4 
dling, ait ihehe “ee FOR e 3 T 7 UL. LENNOX A B a ca ar Pe 


oe 
lace products, Home PT Sa a” i 
»x.com or call 


aI iO),. 
































running vertically. Cut out. 

2. Using the same patterns, cut out 
one layer of batting; trim '/2 inch off 
all sides. 

3. For seat: Sandwich piping be- 
tween right sides of seat pieces with 
raw edges aligned. Sew around front 
and both sides; on back, sew piping 
to one piece only so back edge is 
open. Turn seat cover right side out. 


White, with skirt 


TIME: About 2 hours per slipcover 
cost: Varies, depending on fabric 


MATERIALS 

* About 42 yards 60-inch-wide off- 
white cotton duck 

*1 yard 1'2-inch-thick polyester 
batting 

* Thread, pins, scissors 


The white version, with its demure skirt, is dressier. 
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Insert batting so it lies flat and 
reaches to the corners. Topstitch the 
open back as close to the edge as 
possible. Quilt if desired. 

4. For back: Sew back pieces with 
piping as for seat, leaving one lower 
edge open. Insert batting and top- 
stitch open edge. Quilt if desired. 

5. At an angle in each corner of the 
seat, place two grommets about 1 inch 


DIRECTIONS 

1. Make patterns for seat and chair 
back, instructions for 
striped cover but adding 7 inches to 
length of chair back. For the skirt, 
measure around the seat from one 
back leg around the front to the 
other back leg; add 7 inches for 
seams and gathers. 


following 


2. Pin patterns for seat and back on 
a double layer of fabric; cut out. 
Cut a 7-inch-wide 
skirt piece to the 
length established 
in step 1. 

3. Using seat pat- 
tern, cut out two 
layers of batting, 
then trim 2 inches 
off all sides. 

4. For the ties, cut 
eight 1- by 17-inch 
fabric strips. Fold 
lengthwise, wrong 
sides together; turn 
under “4 inch on 
all raw edges and 
iron flat. Topstitch 
all the way around. 
5. For seat: Begin 
with the skirt. From 
the middle of one 
long edge of the 
skirt piece, mea- 
sure to within 1 
inch of a front cor- 
ner. Gather the 
next 6 inches along 
the seam allowance 
down to 3 inches. 
Repeat from mid- 


apart. Following manufacture; 
structions, attach grommets | 
covers. On the back, place two 
mets below the top rung on ea 


ee bia a, 


_ of both back and front (cight 


mets total) and attach; repeat wi 
other eight grommets just abo 
bottom rung. Thread cording thy 
the grommets, knot ends, and ti 

covers to the chair legs and ba 


ey 
zl 


dle for other side of front. Tur 1 
long edge and back edges un ( 
inch, then another 4 inch; top 
6. Place one layer of seat coy 
chair right side up and pin a 
each side of each back leg, of 

aligned with raw edge of seat p 
7. Pin the gathered edge of the 
wrong side up, around the seat 

aligning raw edges (it will go a a1 
the front and sides, but not the} 
Pin second seat piece, right 
down, on top. Sew around alll 
leaving 6 inches open at back. — 
8. Turn the seat cover right sid 
Insert the two layers of battir 
they lie flat and reach to the co) 
Topstitch the open edge as cle 
the edge as possible. 
9. For back: With right sides o 
pieces together, insert one ti 
tween the two layers on each. 
side 1/2 inches from one end, 

ing raw edges. Insert short el ' 
one tie on each long side 6% ii P 
from the other end, aligning ; 
edges. This end will hang dow | 
the outside of the chair, compl 
the skirt. 
10. Sew around all sides, leav 
inches open on one end. Turn 
side out and topstitch % inch 
edges, closing the 6-inch openit 
DESIGN: Nafiseh Lindberg, Living 
Art, East Palo Alto, CA (800/306-2) 











PHOTO SOURCES: Calcem lime pi 
Cianfoni A.R.C., Miami, FL (803/57€% 
9070, www.limepaint.com); yellow cy 
pet: California Carpet, San Francisco} 
(415/487-3636). @ 








ul J UR ROOFS NOT ONLY 


— PROTECT YOU FROM MOTHER NATURE, 
- THEY PROTECT MOTHER NATURE FROM YOU. 
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Which is more important, the house that you live in or the planet that 
you live on? If you’re like us, you'll agree you should never have 
to sacrifice one for the good of the other. That’s why 
at MonierLifetile, every one of our roof tiles is made 
using lower-intensity production processes, from more 
easily recyclable materials. The result is a lifetime 
roof tile that supports sustainable design issues, more 
commonly known as “green building.” They have 
superior reflective and heat transfer properties 
that allow you to heat and cool your home more efficiently, 
conserving valuable natural resources 
(not to mention your own). They also protect your home from rain, fire, 
wind and virtually anything else the good Mother can dish out. And just 
to be sure, we offer a Fully Transferable Limited Lifetime warranty. 


Who ever thought saving the earth could be so practical? 








MonierLifetile 
Changing the way people think about roofs. 


eteatenes tel: 800-2-RE-ROOF ® www.monierlifetile.com 
ie. 
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Disappearing acts 


The many space-efficient disguises of the Murphy bed 


By Peter O. Whiteley 


ith a Murphy bed, which folds up into the wall, you can 

have your home office and sleep in it too. Born in the 
West—the Murphy Bed Company was founded in San Fran- 

cisco in 1900—this invention has become increasingly popular as 
space-conscious homeowners look for ways to make every inch count. 
Wall-bed units (although they’re widely known as Murphy beds, a 
number of companies now make them; see “Sources” on page 167) 
were originally intended to save floor space in small rooms. However, 
their disappearing acts also work well in rooms that serve multiple 
functions. Since the beds can be housed in freestanding cabinets 
flanked by bookcases, they’re ideal additions to family rooms, exercise 
rooms, and home offices, as well as children’s bedrooms, where they 
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What appear to be two 
simple white cabinet 
doors—an effective 


backdrop for a sitting - 


u 


area—are actually part 


| 
| 
| 


a single panel that hig 
the Murphy bed. 7 | 
DESIGN: W. David Ma , 
Architect, Monterey, CA! 
(831/373-7101) 
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commodate sleepovers. The bed mechanisms can 
built into recesses framed into a wall. Plus, as one 
acturer points out, “with a Murphy bed, you'll save 
peIf over $20,000 by converting a spare bedroom 
empty 97 percent of the time and not having to add 
ome Office.” 

beds are available in all sizes. You may also specify 
er the bed folds end-first or from a side. The side- 
ed styles are handy for rooms with low ceilings or 
d floor space. However, because having only one 
cessible is awkward for two people, they're most 
sful as single beds. 

can order the bed mechanisms alone or with a hous- 
Dinet. Depending on the manufacturer, the units ei- 
hount to the floor or secure to the wall behind. The 
floor-mounted Murphy bed uses a series of high- 
n balancing springs that attach to and counterbal- 
| Steel frame, a system largely unchanged today. Prices 
mechanism range from $600 to $1,000. Another 
n uses hydraulic pistons that mount to a wood piat- 
e piston kits cost $259 (you build the platform to 
mattress; piston kits work for any size bed). Both sys- 


















LAURIE BLACK (2) 


The elegantly paneled front of this wall 
cabinet uses contrasting veneers to create 
a geometric mural that effectively masks its 
bed-storage function. Only the horizontal 
metal handles hint that part of the fagade 
folds down into the Murphy bed. 

DESIGN: Paul Scardina, Portland 
(503/222-1757) 


tems are appropriate for build-it-yourself cabinetry, but the 
piston style is easier to install and remove. 

Complete freestanding bed-and-cabinet units range 
from $1,800 to $3,500, depending on size and finish. The 
cabinets can also be purchased without beds from some 
manufacturers. 


Sources 

* Create-A-Bed. Piston system, hardware only. (877) 966- 
3852 or www.wallbed.com. 

*Murphy Bed Company. Bed mechanisms and bed cab- 
inets, either separately or combined. (800) 845-2337 or 
www.murphybedcompany.com. 

*Murphy Bed Products. Mechanism and cabinet, either 
separately or combined. (888) 730-3005 or www. 
murphybedsdirect.com. 

*Pocket Systems. Murphy beds, mechanism separately 
or built into cabinet. (877) 566-7500 or www. 
pocketsystems.com. 

* Wilding Wall Beds. Murphy beds built into cabinets in 
cherry, maple, oak, and alder. (435) 574-2510 or 
www.wallbedsbywilding.com. 
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Ithough common @*" 

would suggest otherwis i!!!" 

kitchen table is not thi" 
place for craft projects becauspi! 
ting can damage its surface, mig" 
ing between salt and pepper sii \\\"! 
and the sugar bowl can be awkigp 
and mealtime always interrupts 
these drawbacks in mind, we 
designed what we think is the p 
project table. You can cut on th 
face without damaging it, theni§s 
built-in tape measure, and thel ling V 
can be dismantled easily and ‘ in and ( 
when it’s not in use. 
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The base consists of two adjuiiore 


The simplest components make for an elegant work center. sawhorses—because counter hy aatbru: 
is more convenient for some opto 


desk height for others—bul] 


| Ulti mate CaSVY sturdy sawhorses will do. The 1 


a birch hollow-core door with) 


htex pe 


bavhorst 





beside 
craft table surface. To create a smooth} 
my DOAN 
durable drawing and cutting sug - 
. ; , ° 6 unite 
Sawhorses and vinyl covering convert an ordinary door we covered the door with self-h¢ 


iruler 


i! 


vinyl board cover. The board ¢ 
By Jil Peters : ; ; } 
which comes in a variety of W 


bnumbe 
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Be does 
Close 
Guaranteed to last 20 years, Weyerhacuser ChoiceDek?® is hin 
the virtually maintenance-free wood decking product. ChoiceDd@ 
Designed for both beauty and durability, ChoiceDek® omy 


is built for living. ChoiceDek’ 
“Choose ChoiceDek® Cp ae 
www.choicedek.com 


1-800-951-5117 A Weyerhaeuser 


BenoicoDek “is manufactured by A.E.R.1. (Advanced Eautonmental Recycling Technologies, Inc.) under U.S, Patent #575980 IT eee ATE 


eae 





























igths, is available from art and 
2 supply stores. The closer you 
t the board cover to the exact 
your door, the better. We sten- 
| basic measuring system onto 
ard cover so that general mea- 
ents can be made without a 
ing stick. 

our hours plus drying time 
About $175 


I GEIALS 

ealing vinyl board cover 
art and drafting supply 
5 Or Www.charrette.com) 
w-core door 
paintbrushes 

er (Optional) 

latex paint 

awhorses 

yle-sided tape 

yl board cover 


number stencils 
“ing tape 

y paint 

paper or chipboard 


IONS 

oll the board cover on a flat 
e and weight with books for 
hours or overnight to smooth 
fore adhering it to the door. 

e the edges of the door if nec- 
Apply one or two coats of 


the door flat. Without remov- 
> protective strip, apply double- 
tape in continuous lines along 
r edges of the top surface of the 
as close to the edges as possi- 
n several ‘additional strips of 
own the length of the middle 
door. 

sn the board cover with the top 
door. Remove the protective 
rom the tape at one long edge 
dhere the board cover. Move 
essively from one side of the 


door to the other, removing the pro- 
tective strip from the double-sided 
tape and smoothing the board cover 
onto the door as you go. 

5. Trim any board cover that over- 
hangs the edges of the door with a 
craft knife and a metal ruler. 

6. Weight the surface to ensure good 
adhesion. 

7. To create a measuring line on the 
surface of the board cover, start mea- 
suring from one edge of the table 
and use a pencil and ruler to create 
’2-inch-long tick marks at 1-foot in- 
crements. 

8. Center stencils (one 
through six, respectively) above each 
tick mark. Secure 


number 


with masking 
tape, covering 
the surround- 
ing area. Hold- 
ing the can di- 
rectly over the 
stencil, lightly 





coat with spray 
paint. Note that the stencils in the 
corners of the door cannot be cen- 
tered on the tick marks. In these in- 
stances, place the stencil to one side 
of the mark. 
9. To highlight the tick marks them- 
selves, create a stencil by cutting a 
“Mie6- by '2-inch rectangle out of a 
“ piece of heavy 
TSH ' paper or chip- 
NZ board. Center 
your stencil on 
each of the 
penciled tick 
marks and fol- 





- gee 6 


low the spray painting instructions 
outlined above. 


TIMESAVING TIPS 

*For a quick and easy alternative to 
the stenciled measuring system, ad- 
here a tape measure to one edge 
of the door. 

*Instead of covering the whole door 
with board cover, cover select parts 
of the surface with smaller self- 
healing cutting mats (from art and 
drafting supply stores). 
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Artful solutions 


Four architectural 
elements make bold statements 


By Mary Jo Bowling 


t first, they may seem like small things: A subtle 

entry arch, an unexpected line in a fireplace, a 

new use for an old door. But each of these interior 
details, gleaned from the 2000-2001 Sunset-ASID Western 
Interior Design Awards Program, makes a big impact. 





A Curves and angles. Architect Charles Debbas made a 
simple statement with the lines of this concrete fireplace. 
The sharp angle breaks up the structure, making it feel 
lighter. The owner laid a small collection of seashells in the 
mold, and their imprints show up, fossil-like, on the right 
side. The curved screen, a piece of mesh bent into the 
fireplace opening, further softens the architectural box. 
DESIGN: Charles Debbas, Berkeley (510/549-3711) 


> Impressive entry. Originally 
the arch of this entry niche 
was stair-stepped out, but 
Carroll smoothed and 
softened it for a more 
sophisticated look. A recessed 
light illuminates the arched 
mirror made by a local crafts- 
man. At night, rope lights 
behind the frame make the 
mirror appear to float on the 
wall. DESIGN: Lori Carroll 
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A From breakfast nook to art niche. This space was on 
cramped breakfast nook. Tucson interior designer Lori © 
transformed it into a refined art gallery where the owne rs 
display objects collected on their travels. The edges of tt 
curved shelf unit are gently rounded to blend with the li 
the rest of the home. DESIGN: Lori Carroll, ASID, Tucso ’ 
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A New life for an old door. Debbas fashioned 
antique Japanese door into a sliding bedroo m 
door, after his clients fell in love with it and as 
him to use it somewhere in their home. He frat 
the door and mounted it on a track. The track 
mounting takes up less space than a a e 
door and allows the antique version to be ad ls 
| 
i 


i 


at all times. DESIGN: Charles Debbas 
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food - entertaining 


pring lamb feast 


A simple, fresh Easter menu from the vineyards of Portugal 








By Linda Lau Anusasananan ¢ Photographs by James Carrier ¢ Food styling by Christine Masterson 


) Bthe steep hills of the port-producing Douro River 
in northern Portugal, the seven siblings of the 
family tend the vineyards their great-grandfather 
tin 1820. “The Quinta de Santa Eufémia repre- 
our roots,” explains Bernardo Viseu. And as they 


tuguese food, the familiar ingredients and flavors—fresh 
vegetables and tender lamb, embellished very simply 
with garlic, herbs, and olive oil—are easy to embrace 
and produce. The golden flan, kissed with port, melts in 
your mouth. 


pe the estate, they nurture those ancestral roots, Products from Portugal, such as cheese and wine, give 



















family feasts. 


hlted Roasted Almonds 


AND COOK TIME: About 15 minutes 
: If making up to 2 days ahead, 
airtight at room temperature. 

5: About 2 cups; 8 servings 


cups blanched almonds (°* lb.) 
tablespoon extra-virgin olive oil 


About 4 teaspoon kosher or 
regular salt 


a 9- by 13-inch pan, mix almonds 
pil. 

ke in a 350° regular or convection 
until nuts are golden, 12 to 14 
es, stirring once about halfway 
gh. Add salt to taste. Let cool 
etely. 
ing: 264 cal., 82% (216 cal.) from fat; 
rotein; 24 g fat (2.4 g sat.); 7.9 g carbo 
ber); 49 mg sodium; 0 mg chol. 







Garbanzo and 
Watercress Soup 


BAND cook Time: About 45 minutes 
4 s: Bright green watercress adds a 
'Bery bite to this simple garbanzo 
| @ For a vegetarian dish, use veg- 
| He broth. Prepare through step 4 
' 9 1 day ahead; cover garbanzo 
ire and watercress separately and 
Reheat garbanzo mixture and 
nue. 


ing in the vineyards on weekends and holidays for 


ared one such festive meal with the clan in 
inery overlooking their vines. The menu, bursting 
e greens of spring and anchored by a leg of lamb, 
d be ideal for Easter dinner. As with most Por- 


the menu authenticity but aren’t essential. The imported 


cheeses are available in some specialty food stores; Joe 


MAKES: About 3 quarts; 8 servings 
1 onion (% lb.) 
carrots ('/2 lb. total) 


cloves garlic 


— 2 Db 


teaspoon extra-virgin olive oil 


nN 


cans (15 oz. each) reduced- 
sodium garbanzos 


2 quarts fat-skimmed chicken or 
vegetable broth 

4 pound watercress 
Salt and pepper 


1. Peel and chop onion, carrots, and 
garlic. In a 4- to 5-quart nonstick pan 
over high heat, stir vegetables in olive 
oil until onion is limp, 4 to 5 minutes. 
2. Drain and rinse garbanzos. Add 
garbanzos and broth to pan. Cover and 
bring to a boil; reduce heat to low and 
simmer until carrots are tender when 
pierced, 5 to 7 minutes. 

3. Meanwhile, remove and discard any 
yellow or wilted leaves from water- 
cress; rinse and drain watercress. Pluck 
off about 2 cups tender sprigs (about 
3 in. long). Chop enough remaining 
watercress, including stems, to make 
about '2 cup; reserve remainder for 
another use or discard. 

4. Working in batches, whirl all but 4’ 
cups garbanzo mixture in a blender 
until smooth, holding lid down with a 


Matos Cheese Factory in Santa Rosa, California, makes a 
Portuguese-style cheese (to order, call 707/584-5283). 
Port is widely available here, of course; see page 184 for 
a discussion of this signature Portuguese wine. 


Portuguese 
Easter Dinner e 
Salted Roasted Almonds* 


Cheeses: Queijo da Serra (or 
Brie), Serpa (or a fresh sheep’s- 
milk cheese), and Oueijo da Ilha 
(or white cheddar) 


White or Tawny Port 
Garbanzo and Watercress Soup* 


Butter Lettuce 
and Cilantro Salad* 


Portuguese Dry White Wine 

or Sauvignon Blanc 

Roast Leg of Lamb with Herbs* 
Mint-dusted Asparagus* 

Pilaf with Peppers* 

Crusty Country Bread 


Portuguese Red Wine 
or Pinot Noir 


Citrus-scented Port Flan* 
Tawny or Ruby Port 


Espresso 
*Recipe provided 
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Start with a rustic soup of garbanzos and carrots flecked with watercress. 


towel. Return purée to pan with 
remaining garbanzo mixture. 

5. Stir often over high heat until 
boiling; add watercress sprigs and 
chopped watercress and stir until 
wilted, about 30 seconds. Add salt and 
pepper to taste. Sie. soup into bowls. 
(29 cal.) from fat; 
19g ape 3.2 g fat a 1 g sat.); 36 g carbo 


Per serving: 201 cal., 
(13 g fiber); 470 1 ng sodium; 0 mg chol. 


Butter Lettuce and 
Cilantro Salad 
PREP TIME: About 15 minutes 
NOTES: Rinse and crisp lettuce up to 1 
day ahead. 
MAKES: 8 servings 
“i Cup extra-virgin olive oil 
2 tablespoons lemon juice 
1 clove garlic, peeled and pressed 
or minced 
4 quarts bite-size pieces rinsed 
and crisped butter lettuce 
(about 1 Ib.) 


cups cherry tomatoes, rinsed, 
stemmed, and halved 
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’s cup chopped fresh cilantro 
Salt and pepper 


1. In a large bowl, mix oil, lemon juice, 
and garlic. 

2. Add lettuce, tomatoes, and cilantro; 
mix salad gently. Add salt and pepper 
to taste. 

Per serving: 73 cal., 89% (65 cal.) from fat; 

0.9 g protein; 7.2 g fat (1 g sat.); 2.6 g carbo 
(0.8 g fiber); 5.5 mg sodium; 0 mg chol. 


Roast Leg of Lamb 
with Herbs 


PREP AND COOK TIME: About 2 hours 
NOTES: Prepare through step 2 up to 1 
day ahead; cover lamb and chill. 
MAKES: 8 servings 


1 leg of lamb (5 to 6 lb.) 


3 tablespoons dry white wine or 
lemon juice 


2 tablespoons chopped parsley 


bo 


tablespoons chopped fresh mint 
leaves 


2 tablespoons olive oil 


tablespoon minced garlic 


i 























1 teaspoon paprika ‘ 
’2 teaspoon crushed or crumbh 
dried bay leaves % 
About 2 teaspoon pepper — 


a 


Salt ia 


1. Rinse lamb and pat dry; trim 0 
discard excess surface fat. ; 
2. In a small bowl, mix wine, pa 
mint, olive oil, garlic, paprika 
leaves, and '2 teaspoon pepper. R 
over lamb. 
3. Set lamb on a rack in an 11-f 
inch pan. Roast in a 375° regu 
convection oven until a thermor 
inserted through thickest part off 
to the bone registers 140° for me 
rare, about 1% hours, or 150 
medium, about 1° hours. If drip} 
begin to burn, pour water into pd 
cup at a time, as needed. ] 
4. Transfer lamb to a rimmed boa 
platter and, keeping it warm, let staj 
to 15 minutes. Slice meat from the 
to serve. Add salt and pepper to tas! 
Per serving: 279 cal., 39% (108 cal.) frony 
39 g protein; 12 g fat (4 g sat.); 0.9 g car 
(0.2 g fiber); 94 mg sodium; 121 mg che 

Mint-dusted Asparagug 
PREP AND COOK TIME: About 15 m i 
NOTES: Serve hot or at room tem 
ture. If making up to 1 day ahea J 
serving cool, prepare through st 
cover and chill. Let come to room 
perature, then continue with st 
mixing with remaining ingred) 
right in chilling container. 
MAKES: 8 servings 


‘ 









3 pounds asparagus 


—* 


) 
“4 cup chopped fresh mint leav} 





2 tablespoons extra-virgin oliv} _ 
tablespoon lemon juice 
1 tablespoon minced garlic 


Salt and pepper 


1. In a 5- to 6-quart pan over high 
bring about 1’ quarts water to a1 
2. Meanwhile, rinse asparagus, 
snap off and discard tough stem e} 
3. Add asparagus to boiling w 
cover and cook until barely tendj 
bite, 3 to 4 minutes. Drain. To set . 
room temperature, immerse aspai} 
at once in ice water until cool; dray’ 
4. Return hot or cool asparaguf 
unwashed pan. Add mint, olive)’ 
lemon juice, garlic, and salt f 
pepper to taste; mix gently. Pour iff), 
serving dish. My 
Per serving: 63 cal., 54% (34 cal.) from fay 
4.3 g protein; 3.8 g fat (0.6 g sat.); 5. nol 
(1.6 g fiber); 4.2 mg sodium; 0 mg chol. 


















LIKE MOST SWEDISH SUPERMODELS, 
THEY CONSUME NEXT TO NOTHING. 


ie ourdebut in Sweden 50 years ago, ASKO has 
2 designing and building water and energy- 
sient appliance models with superior cleaning 
cost savings. Supermodels, so to speak. 

oday, conserving water and electricity is more 
ial than ever. And it’s still what makes ASKO 
ttiful. Our front-loading. washers can save you 
rly 15,000 gallons of water a.year and more than 
din electricity over the average.top-loader. Add 
it you'll save on detergent and bleach, and an 
9 washer can lower your costs about. $325 
sually.* Paired with our dryer, it’s-one of the 


wae 


most energy-efficient laundry care systems money 
can buy. Our dishwashers will save you, too. In fact, 
we're the acknowledged leaders in energy-efficiency 
and water conservation. 

ASKO also provides superior washing and rinsing. 
Our laundry care systems feature a full-size load 
capacity, yet can be stacked or tucked snugly away 
under. counters or in closets. And our washers and 
dishwashers are some of the quietest on the market 

There has never been a better time to own an 
ASKO. So just call or visit our website. After all these 
years, we’re still models of conservation. 


| Sea 19 Coa 
7 Hou k . \ 
Yor gyy *Source: DOE and FTC test data u8ing 392 loads of laundry and 322 loads of dishes per year and manufacturers 


Owners Manuals and Energy Guides. Savings based. on 19¢ per kWh average cost of electricity in California at time of printing 





BUILT TO LAST LONGER 


www.askousa.com 
800-367-2444 












































Port marks the finish—twice: in a citrus-flavored flan and in a glass to sip. 


Pilaf with Peppers 
PREP AND COOK TIME: About 45 minutes 
MAKES: 8 servings 


L onion (‘2 lb.), peeled and 
chopped 


2 cup chopped prosciutto (311 0z.) 
or cooked ham 


nN 


cloves garlic, peeled and pressed 
or minced 

i cup olive oil 

2'2 cups long-grain white rice 

3's cups fat-skimmed chicken broth 
2 cup chopped canned peeled 
roasted red peppers 


| tablespoon chopped parsley 
(optional) 


1.In a 4- to 5-quart nonstick pan 
over medium-high heat, stir onion, 
prosciutto, and garlic in olive oil until 
onion is limp, 4 to 5 minutes. Add rice 
and stir until it begins to turn opaque, 
t 2 minutes. 

broth and red peppers and 
\ boil; reduce heat to low, 
simmer until rice is tender 
9 20 minutes. Scoop into a 

'e with parsley if desired. 


Per serving: 325 cal., 24% (79 cal.) from fat; 
11 g protein; 8.8 g fat (1.4 g sat.); 50 g carbo 
(1.1 g fiber); 204 mg sodium; 9.3 mg chol. 


Citrus-scented Port Flan 
PREP AND COOK TIME: About 1 hour, 
plus at least 13'”2 hours to chill 
Notes: The flan from the Shoalwater 
Restaurant in Seaview, Washington (we 
added a little port), ends this Por- 
tuguese meal perfectly. Prepare through 
step 6 at least 1 or up to 2 days ahead. 
MAKES: 8 servings 


1*3 cups sugar 
orange (about 12 lb.) 
lemon (about 5 0z.) 


cups milk or half-and-half 
(light cream) 


no —_= — 


2 cups whipping cream 
12 large egg yolks 
“4 cup tawny port 
‘2 cup sliced strawberries 
(optional) 


1. Ina 10- to 12-inch frying pan over high 
heat, tilt and shake 73 cup sugar often 
until it liquefies and turns amber, 3 to 5 
minutes. At once, pour into a 10-inch pie 














































Preparation’ 
countdown 


' Up to 2 days ahead: 
Roast almonds and bake flan 


™ Up to 1 day ahead: Make so 
rinse and crisp lettuce for sala 
season lamb, and cook asparag) 
(if serving at room temperature).} 


® 2 hours ahead: Roast lamb. — | 
™ 45 minutes ahead: Cook pilaf. | 


© 15 minutes ahead: Reheat sour 
dress asparagus, and make sé ) 


™ 10 minutes before dessert: 
Unmold flan and slice berries. 


1S SGATER IRR SLEEPS 


pan (at least 6-cup capacity). Quic | 
pan to spread syrup over botto} 
doesn’t need to cover completely. | 


2. Rinse orange and lemon; 
vegetable peeler, pare off colored 
of orange and lemon peel in thins) 
In unwashed frying pan, mix peel 
remaining 1 cup sugar, pressing 
with a wooden spoon to release Oi 


3. Add milk and cream to citrus -s 
mixture. Set over medium-hig| 

and stir occasionally until steaming 
not boil). Cover pan and remove 
heat; let stand 10 to 15 minutes. — 
4. Meanwhile, in a bowl, beat egg) 
and port to blend. Pour ho 
mixture through a fine strainer 
1-quart glass measure; discar¢ 
Gradually whisk milk mixture in 
yolk mixture until blended. 
5. Set caramel-lined pie pan in a sli) 
larger baking pan about 2 inches 
Pour custard mixture over ca 
Carefully transfer both pans to 
regular or convection oven. Pour 
1 inch boiling water into outer pi 


6. Bake until center of custard 
jiggles when pie pan is gently s 
40 to 45 minutes. Lift custard fre 
water and chill until cold, abo 
hours; cover and chill at least 12 
or up to 2 days. 
7. Run a knife between flan ar 
edge. Invert a large rimmed | 
over flan; holding pan and | 
tightly together, invert and let fla 
syrup slip out. Lift off pan. 
8. Cut flan into wedges and use 
server to transfer to plates. 
syrup equally over portions; gé 
with sliced strawberries, if desirec 
Per serving: 468 cal., 54% (252 cal.) fror 
7.5 g protein; 28 g fat (15 g sat.); 48 g & 
(0.1 g fiber); 62 mg sodium; 394 mg chi 


| 
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| 
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[ love it 


when you talk 
antioxidants. 














cee all the talk about Vitamin E and almonds? Well, word is, almonds are 
leading natural food source of this powerful antioxidant. In fact, just two 
ances of tasty almonds a day provides 100% of your RDA of vitamin E. 






nce ta At Else mms ye Free. So 






ve your nutrition a helping hand — make sure California Almonds are in. y almonds are in! 


5 www.AlmondsAreIn.com 
ee 
























| Another farted attempt at 
becoming lemon Herb Chicken, 





Savory Servings. Yet another obstacle for the Foster Imposters: 


Oh, the simplicity—fresh chicken fillets available in a variety of delicious marinades. And all 


you have to do is, well, cook them. Choose from Honey Dijon, Teriyaki, Roasted Garlic 







and Herb, Fajita Seasoned, Mesquite Barbecue, Sun Dried Tomato and Basil, and of course, 
Lemon Herb. We even have homestyle seasoned whole chickens and turkey breast 
roasts. Basically, life's getting easier for you, and 


harder for the Imposters. For more information, 





just visit our website at www.fosterfarms.com. 





2000 Foster Farms. Foster Imposters” is a registered trademark of Foster Farms 
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oquettish ways with eggs 


eed to trifle with truffles 


my 40-year-old copy of Larousse Gas- Veiled by layers of 


omique, by Prosper Montagné, there is no cream and cheese, 
int of culinary trendiness, just plenty of charm- a golden egg bakes 
rench food chauvinisms. The description of to perfection ona 
en cocotte (cooked in individual dishes) is tender bed of 
ularly amusing: “Eggs en cocotte are easily mushrooms and 
‘ible, except if ... served with a heavy garnish couscous. 
as foie gras, truffles, mushrooms, etc.” Fortu- 
y, my neighbor during my yearly sojourn in Provence, Hervé Poron 
owns the Ets Plantin truffle factory), is unaware of this hazard, or bla- 
ignores it. The eggs en cocotte that he served one balmy evening as 
t course for dinner were very, very heavily garnished with truffles 
duried in cream, with a mantle of cheese. Montagné’s advice fell on 
| ears. I’ve reprised the pleasure of that first course much more eco- 
cally with mushrooms—and a spoonful of couscous under the egg to 
up the abundant sauce. 





Eggs en Cocotte with Couscous 
PREP AND COOK TIME: About 40 minutes 


Notes: The diameter of the ramekins 
makes this dish work; if the baking dish 
is wider than suggested, the cream 
won't well up over the eggs. 


MAKES: 6 first-course servings 


2 pound mushrooms 
1 tablespoon butter or margarine 
/2 cup fat-skimmed chicken broth 
’2 cup couscous 

Salt 
¥4 cup whipping cream 
6 large eggs 


¥4 cup shredded fontina or gruyére 
cheese 


Fresh-grated nutmeg 


1. Rinse mushrooms; trim and discard 
discolored stem ends. With a knife or in a 
food processor, finely chop mushrooms. 
Put mushrooms and butter in a 10- to 12- 
inch frying pan over medium-high heat. 
Cover and stir occasionally until juicy, 
about 3 minutes. Uncover and stir often 
over high heat until mushrooms are 
lightly browned, about 15 minutes. 


2. Add broth and couscous to mush- 
rooms; stir, cover, and remove from heat. 
Let stand 10 minutes. Stir couscous and 
season to taste with salt. Use hot or cool. 
If making up to 2 hours ahead, cover and 
let stand at room temperature; stir with 
a fork before using. Spoon couscous 
mixture equally into 6 ramekins (2° to 3 
in. wide, 1° to 2 in. deep). 

3. In a bowl with a mixer on high speed, 
whip cream until it holds soft peaks. 
Spoon cream equally into ramekins. 
Break 1 egg onto cream in each ramekin, 
then sprinkle equally with cheese. 
Sprinkle nutmeg lightly over cheese. Set 
ramekins slightly apart in a rimmed pan 
(9 by 13 or 10 by 15 in.). 

4. Bake in 450° regular or convection 
oven until yolks are softly set (press 
gently with tip of a spoon to test), 8 to 10 
minutes, or until firm, 12 to 14 minutes. 
Serve with spoons. Add salt to taste. 

Per serving: 304 cal., 62% (189 cal.) from fat; 

14 g protein; 21 g fat (11 g sat.); 15 g carbo 

(1 g fiber); 215 mg sodium; 267 mg chol. 
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Cooking from 
the heart 


i In St. Helena, California, the 
old hatchery beside the rail- 
road has been Terra restaurant 
for more than a decade. And 
I've enjoyed many a finely 
crafted, robust dish within the 
mellowed stone walls of this 
tranquil setting. Now, a new, 
handsomely illustrated cook- 
book, Terra: Cooking from the 
Heart of Napa Valley (Ten 
Speed Press, Berkeley, 2000; 
$40.00; 800/841-2665), by 
chef-owners Hiro Sone and 
Lissa Doumani, features high- 
lights of the restaurant’s menu, 
which reflects an interesting 
blend of their family trees. 
Sone, who grew up in Japan, 
was trained in classic French 
and Italian cuisines. Doumani, 
who was reared in a California 
winemaking family, has a 
Lebanese heritage. The cou- 
ple, who met working in the 
kitchen of Los Angeles's leg- 
endary Spago, merged their 
talents to open Terra. If dishes 
with clear, friendly flavors—like 
grilled spice-rubbed pork 
chops with pickled onions, or 
fromage blanc tart with 
caramelized pears—appeal to 
your taste, so will this book. 
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Flat-out flavor 

Pork tenderloin is a wonderful cut— 
easy to find, quick to cook, lean, and 
boneless. Usually the tenderloin is 
treated like a littke roast or cut into 
small chops. But it also makes a great 
steak if you pound it thin, a process that 
takes only a minute or two (and en- 
hances the meat’s tenderness to boot). 
In effect, the tenderloin becomes a big 
slab of scaloppine, which you can sauté 
in butter and serve with a squeeze of 
lemon juice and a scattering of capers. 
Or you can season the meat as they do 
in Jalisco, Mexico, with a tangy adobo 
rub of paprika, herbs, and vinegar. 


Jalisco-style Pork Steak 
PREP AND COOK TIME: About 20 minutes 


Notes: Don’t be concerned if the frying 
pan looks a bit small; when the meat 
hits the heat, it shrinks almost at once. 


MAKEs: 3 or 4 servings 
1 pork tenderloin (°4 to 1 Ib.) 
1 tablespoon paprika 
1 tablespoon red wine vinegar 
1 teaspoon minced garlic 
2 teaspoon ground cumin 
2 teaspoon dried oregano 
About '2 teaspoon salt 
1 to 2 teaspoons olive or salad oil 


Lime wedges 


1. Rinse pork; trim and discard any fat. 
Place meat between sheets of plastic 
wrap. With a flat mallet, pound until meat 
is an even “4 inch thick (above right). 

2. In a small bowl, mix paprika, vinegar, 
garlic, cumin, oregano, and '2 teaspoon 
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and flat betwe 
sheets of plast 
wrap, pork — | 


- exceptionally 
tender steak te 
season with 
Mexican fla’ 
and sear qui 














salt. Uncover meat and rub seas 
mixture evenly over both sides. 
3. Add enough oil to a 10- to 12 
frying pan over high heat to coat 
bottom when swirled. When pan is 
add meat and cook until edges 
white, about 2 minutes. Turn mea 
brown other side, about 2 min 
Continue to turn for even color 
pork is no longer pink in the ¢ 
(cut to test), about 8 minutes total. 
into serving pieces. Add salt and | 
juice to taste. _ 
Per serving: 120 oat, 33% (39 cal.) from fa 
18 g protein; 4.3 g fat (1.2 g sat.); 1.6 g cae 
(0 g fiber); 333 mg sodium; 55 mg chol. 
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ya Silken Tofu 
joons powdered 
optional) 
ns vanilla extract 
)) ready-to-use 
ate crumb crust 


1ocolate into small 
ace chocolate in 
rable bowl; melt at 
(e (50% power) — 
jinutes, stirring 
ily until smooth. 
fofu in fooe-processor, ~~ 
ed chocolate ord process until 
ly blended, scraping sides down. 
la; blend well. 
chocolate mixture onto the pie shell. 
itil set, about 1 hour. Let stand at 
iperature for 15 minutes, 
before serving 
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i, Noodles, Wraps & Desserts 


(ZuMAYA 


i Authentic Tofu for over 50 Years 
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Azumaya Tofu is an all-natural whole food that's surprisingly easy 
to use. Saute in stir-fry, toss in salads, blend in fruit smoothies - or 
simply combine with Azumaya’'s delicious line of noodles, wraps, 
and desserts to enjoy a healthy meal in minutes! Or, if you are really 
pressed for time, try Azumaya's new ready-to-eat Tofu Spoonables 
and Baked Tofu. Tofu is easy to use, and comes with potential health 
benefits to prevent heart disease, osteoporosis, and cancer. 
So what are you going to do with Tofu tonight? 


For more recipes and information, visit us at www.vitasoy-usa.com or call 1-800-VITASOY. 







































midafternoon are the least busy times). Ask for a catalog. 


Tropical stacks 


= Mashing bananas and mixing them into pancake batter 
make less flavor impact than you’d expect. But if you add 
slices of banana to the uncooked side of a pancake, then 
turn it over and brown the batter around the heating 
fruit, each bite is loaded with pure banana taste. This is 
the way they flip the pancakes for breakfast at 5 Spot in 
Seattle. Open through dinner, this casual, comfortable 
establishment works its way around the United States by 
region, with changing menu themes and walls lined with 
local artists’ images of the destination of the moment. 


5 Spot Banana Pancakes 


PREP AND COOK TIME: About 30 minutes 

Notes: If desired, sprinkle about 1 teaspoon chopped 
pecans on each pancake after adding banana slices. Serve 
pancakes with butter and warm maple syrup or a dusting of 
cinnamon-sugar. 


MAKES: 12 pancakes; 4 to 6 servings 


Ys cup all-purpose flour 

6 tablespoons whole-wheat flour 
14 teaspoons baking powder 

¥4 teaspoon baking soda 
12 teaspoons sugar 

4 teaspoon salt 
1 large egg 
1’2 cups buttermilk 

About 3 tablespoons melted butter or margarine 
2 ripe bananas (* to 1 Ib. total), peeled and thinly sliced 


1. In a bowl, mix all-purpose flour, whole-wheat flour, 
baking powder, baking soda, sugar, and salt. 


182 SUNSET 


Old World pastries 
















@ In Seattle, a rewarding Pike Place Market stop is Pirosh 
Piroshky—redundantly named for the Kotelnikov fé 

ily's beautiful and delicious piroshky. At last count 
there were 10 savory flavors wrapped in golden ~ 
yeast dough (with fillings such as beef, cabbage, - 
carrots, and smoked salmon) and five sealed in | 
flaky puff pastry. The Kotelnikovs also offer oth 
pastries, sweet and savory. They will ship mos 

© them frozen; the piroshky cost $5.95 each (minin 
"order of six) plus shipping. Store frozen, then follo 
~ enclosed directions to reheat. Write Piroshky, Piroshkyj 
Pike Place Market, 1908 Pike Place, Seattle, WA 98107 
call (206) 441-6068 between 8 a.m. and 5 Pm. (midmorning 4 
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2. In another bowl, whisk to blend eggs, buttermilk, 
tablespoons butter. Add to dry ingredients and stir j 
batter is evenly moistened. 


3. Ladle batter, 4 cup at a time, onto a lightly butt}), 
medium-hot (350°) griddle or lightly buttered 10- to 12 
nonstick frying pan (or use 2 pans at the same time) | 
medium heat. Scatter 3 to 5 banana slices onto each pai 
and cook until edges of the cake look dry, 3 to 4 mii 
Turn with a wide spatula and cook until browned @ 
bottom, 3 or 4 minutes longer. 


4. Serve pancakes immediately, or place in a single la yeh 
baking sheets and keep warm in a 200° regular or conve 


oven until all are cooked. A 


Mi 
\ WOr 


Per serving: 209 cal., 33% (68 cal.) from fat; 6.1 g protein; 7.6 g al 
(4.3 g sat.); 30 g carbo (2 g fiber); 488 mg sodium; 53 mg chol. # 
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ne Tne s Best Hotels use the Oreck XL. 


Mais: ek era for, a free $100 Iron? 
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At Oreck, we must be doing 
Nad w eee ara se ACC at ts 
izing 8-lb. Oreck XL proves its worth 
housands of hotel rooms, including 
it Condé Nast Traveler named the best 
el in the world: the fabulous, five- 
7 nond Windsor Court. Millions of people 
e fallen in love with this incredibly light, 
‘edibly powerful American-made vacu- 
_. We're confident you'll fall in love 
7 1 it too. That’s why we'll give you 
$100 cordless speed iron just for ee 
NOT ae) Or Mail In This Coupon Today — 197 


So powerful, it’ll 
uta aCe rey it 
ball. It’s the perfect 
above-the-floor 
vacuum. And it’s 
SYR S Mca ala! 
purchase of the 
8-lb. Oreck XL. 









Yes, please call me to arrange a free 30-day home 
trial of the 8-lb. Oreck XL and send me a free $100 Oreck 
home, risk free for 30 Chee Speed Iron just for taking our risk-free, 30-Day Oreck Challenge. I under- 
Z , z , stand I will receive the Super Compact Canister free with purchase. 
ee olime oy ha nie imas ly hel cous 






Oreck XL in your own 






; + Please send me a free information kit on the amazing Oreck XL. 
But keep the iron. PaNn Co he-ee) BS Also include details of Oreck’s 12-month Interest Free Payment Plan. 


: UM He reo e amie eam Name 
TamOo yam Or om Oa e (erties ie mec Address 
MSM encase hiceictoRe tn cc 
he world’s best hotels: the 8-Ib Oreck XL. 
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Nothing gets by an Oreck.” 
Oreck Direct, LLC 100 Plantation Road, New Orleans, LA 70123 
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The age of port 


w Like programming a VCR, port 
seems simple enough—until you 
really get into it. In fact, port is one 
of the world’s most intricate and 
painstakingly handcrafted beverages. 
But this shouldn’t make any of us 
wary. Just the opposite—port deserves 
our attention precisely because it is in- 
tellectually fascinating and tastes like 
nothing else in the world. 

Port is a lusciously sweet wine 
from Portugal that has about 10 per- 
cent of its original natural sugar and 
is fortified to about 20 percent alco- 
hol. Port-style wines are made in 
many places. Some sensational ones 
are coming out of Australia; Califor- 
nia produces a few good ones too. 
But to truly understand port, the best 
place to begin is with the real McCoy. 

Multiple grapes indigenous to Por- 
tugal are used to make port. Further 
complicating the picture, the wine is 
made in 10 radically different styles. 
Here are the five main ones. 


Ruby port 
‘his is a blend of young wines from 
rent years, each of which has 


1 


iit barrels or tanks for two to 
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By Karen MacNeil-Fife 


three years on its own. It’s bottled 
and sold without any further aging. 
The grapes used in ruby port are just 
decent; still, the wine can be tasty, 
and the price is right. 


Vintage character port 

This is a confusing term, for these 
juicy ports don’t come from a single 
vintage and many don’t resemble vin- 
tage ports (see below) at all. A better 
name for them would be super ru- 
bies. Made up of good but not great 
wines that have spent on average four 
to six years in barrels, vintage charac- 
ter ports are relatively inexpensive. 


Late-bottled vintage port 
LBVs do come from single vintages 
that have been aged in the barrel for 
four to six years. Bold and fruity, 
most of these delicious ports are 
ready to drink upon release, and cost 
about half as much as vintage ports. 


Aged tawny port 

Usually designated on the label as 
10-, 20-, 30-, or more-than-40-year-old 
aged tawnies, these refined and ele- 
gant ports are among the best loved, 
both as aperitifs and as after-dinner 
drinks. Aged tawny ports are blends 
of high-quality wines from several 
years, left in the barrel until they take 
on nutty, brown sugar, and vanilla fla- 
vors and a soft, silky texture. Long 
barrel aging also changes their color 
from deep ruby red to—well, tawny. 
The designation “10-year-old” and so 
on means the age of the flavor of the 
wine, if you will. In other words, a 10- 
year-old tawny tastes like it’s made up 
of wines that are about 10 years old. 


Vintage port 

No port is more sought after—or as 
expensive. Vintage port is made by 
firms only in very good years, when 
they “declare” a vintage. All of the 
grapes in the blend come from that 































FOUR STAR PORTS” 
« Quady Starboard Batch 88, non\ 
~ tage (California), $18. Don’t be foo 
by the play on words—Quady make 
the finest port-style wines in Californ 
This one is in the tawny style. fe 
=» Ramos-Pinto Late Bottled Vinta 
Port (Portugal), $16. Ramos-Pinto 
makes some of the richest, raciest 
LBVs around, with torrents of plum, 
spice, and mocha flavors. 
aW. & J. Graham’s 20 Year Old — 
Tawny Port (Portugal), $47. Haunt 


sive; they're also powerful, edgy, ani 
cloaked with a dense curtain of tanr 
when young, but sensationally elegé 
sophisticated, and rich with 15 orm 
years of aging. Buy the oldest vintat 
you can find and afford. ; 


STEAL OF THE MONTH 

= Smith Woodhouse Lodge Re- | 
serve Vintage Character Port, $1! 
Surrender—it’s the only logical reac, 
tion to a port so voluptuous, plump. 
and syrupy. Chocolate, toffee, moc! 
and baked cherry flavors ooze from 
the glass. — KAREN MacNEIL-FIFE 
= 

vintage, and only from top viney: 
For the second half of the 20th cen 
the great vintage port years have I 
1997, 95, 94, 92, "91, ’85, ’83, 
'77, °75, °70, ’66, ’63, ’60, ’58, and)| 
Vintage ports are aged for | 
years in the barrel to round off}| 
powerful edges, then for many ¥| 
in the bottle. As the wine slowly, 
tures, it becomes more refined| 
flavors integrated (although ¢€ 
very young, bold vintage ports ca’ 
lip-smackingly delicious). To m 
tain the intensity and richness ol| 
wine, it is neither fined nor filte| 
it therefore throws a great deé 
sediment and must be decanted. 
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Avocado 
green 


Once a favorite shade, 
always a prized crop— 
avocado stars in satisfyingly 
simple dishes 


By Linda Lau Anusasananan 
Photographs by James Carrier 


n the steep hills of Ladera 

Ranch in Ojai, California, av- 

ocado grower Roger Essick 

points out the pear-shaped fruit hid- 

den under glossy, dark green leaves. 

They are almost ready to be picked. 

To Essick, a 30-year veteran of the 

trade, these greenish black, pebbly 

skinned Hass avocados—the variety 

most commonly available in the mar- 

ket—represent gold. For consumers, 
they take a lot of gold to come by. 

There 


are good reasons why 


avocados fetch premium prices. 
Though the fruit doesn’t ripen com- 
pletely on the tree, it needs to 
hang there until it acquires a certain 
oil content—generally a full year. 
(At that age most Hass avocados 
weigh 8 to 12 ounces.) Then the 
fruit is handpicked, which is no 
mean feat considering the pitch of 
the slopes and the 20- to 30-foot 
height of the trees. 

Prime season for these precious 
ovals is now through August. Markets 
should be full, and prices the year’s 
lowest. But don’t eat the avocados be- 
fore their time. To optimize their but- 


To pit an avocado: Cut the fruit in 
half lengthwise around pit; pull 
halves apart. Insert the tip of a paring 
knife into the tip of the pit and care- 
fully pry pit out. 


\ll-time Favorite Guacamole 
rime: About 15 minutes 
res: Serve with tortilla chips or 
crisp raw vegetables. 
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Fresh, colorful ingredients turn into brightly seasoned guacamole. 


tery texture, make sure they’re ripe: 
Store Hass avocados at room temper- 
ature until they give slightly when 
gently pressed (don’t squeeze hard— 
ruise easily) and have turned an 
dark green. Once they’re ripe, 

m in the refrigerator. 





Mé yout 1/2 cups; 4 servings 


i avocado (4 lb.) 

eB 1opped firm-ripe tomato 

Diet »00ns minced shallots or 
on rinsed and drained 

1 table 

1 tables; 
cilantri 


on lime juice 


»n chopped fresh 


1 clove gai‘ic, peeled and pressed 
or minced 


A perfectly firm-ripe avocado is 
standing with fruit, as an edible i 
for crab salad, on a steak or sand) 
or in a shrimp cocktail or spicy 8 
Once it slips past the firm-ripe s} 
enjoy its creamy goodness in e| 


one’s favorite chip dip: guacamol| 
4 


2 to 3 teaspoons minced fresh | 
jalapeno chili 
Salt 


1. Pit and peel avocado. Place inal. 
2. Add tomato, shallots, lime j 
cilantro, and garlic. With a pt 
masher, coarsely mash mixture. | 
chili and salt to taste, and mix. 

Per serving: 112 cal., 79% (88 cal.) from} 
1.6 g protein; 9.8 g fat (1.6 g sat.); 6.8 g¢ 
(1.5 g fiber); 9.2 mg sodium; 0 mg chol. | 
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Imagine treating yourself to wondertully crisp broccoli ee 


with a creamy cheese sauce whenever you wish. Well, Green Giant® Broccoli 


& Cheese has o 


Ind good health, treat yourself 


nt? Frozen Boxed eke 


Make Dinner a Giant Pleasure” 
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Avocado-Shrimp 
Cocktail 
PREP TIME: About 15 minutes 
NoTEsS: In Mexico, saltine crack- 
ers are often served with seafood 
cocktails like this. 
MAKES: 4 to 6 servings 


1 can (11'2 oz.) tomato and 
chili cocktail (bloody 
Mary) mix 


/ cup tequila 
3, tablespoons lime juice 


3 cup finely chopped onion, 
rinsed and drained 


/s cup chopped fresh 
cilantro 


2 to 3 teaspoons minced 
fresh jalapeno chili 


2 firm-ripe avocados 
(1 to 1% Ib. total) 


4 pound shelled cooked 
shrimp (50 to 70 per Ib.), 
rinsed 
Kosher or regular salt 
Lime wedges 
Tortilla chips or saltine 
crackers (see notes) 


Avocado glorifies a tequila-spiked shrimp cocktail. 


1. Ina bowl, stir together tomato 
and chili cocktail mix, tequila, 
lime juice, onion, cilantro, 
teaspoons chili. 


and 2 


2. Pit and peel avocados; cut into /2- 
inch cubes. Add avocados and shrimp 
to cocktail mixture. Mix gently and add 
salt and more chili to taste. 
3. If desired, rub rims of 4 to 6 
margarita Or martini glasses with a lime 
wedge. Immediately dip into a dish 
filled with “4 inch kosher salt. 
4. Spoon avocado-shrimp cocktail 
equally into glasses. Garnish with lime 
wedges and serve with tortilla chips. 
Per serving: 196 cal., 
13 g protein; 9.2 g fat 
( 13 g fiber); 367 


42% (83 cal.) from fat; 
(1.5 g sat.); 8.1 g carbo 
mg sodium, 111 mg chol. 
Spicy Broth with Avocado 
PREP AND COOK TIME: About 25 minutes 
MAKES: About 1 quart; 4 servings 
| or 2 fresh jalapeno chilies 
(about */4 oz. each) 
| quart fat-skimmed chicken or 
vegetable broth 
2 strips ('/2 by 3 in.) lime peel 
(green part only) 
firm-ripe avocado (°/; lb.) 


liced Roma tomatoes 
ptional) 


tablespoons lime juice 
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2 tablespoons fresh cilantro leaves 
Salt 


1. Rinse chilies and cut in half length- 
wise. Place 2 chili halves, broth, and 
lime peel in a 3- to 4-quart pan over 
high heat; bring to a boil, cover, reduce 
heat to low, and simmer 5 minutes. 
Taste broth and, if desired, add more 
chili and simmer, covered, 5 minutes 
longer. 

2. Meanwhile, pit and peel avocado. 
Cut lengthwise into thin slices or into 
'2-inch cubes. Arrange equal portions 
of avocado and tomatoes in each of 4 
wide, shallow bowls. 


3. With a slotted spoon, lift chili and 
lime peel from broth and discard. Stir 
lime juice into broth. Gently ladle 
broth around avocado and tomatoes in 
bowls. Sprinkle with cilantro leaves. 
Add salt to taste. 

Per serving: 142 cal., 62% (88 cal.) from fat; 

9.4 g protein; 9.8 g Ds (1.6 g sat.); 6 g carbo 
(1.4 g fiber); 83 mg sodium; 0 mg chol. 


Crab Salad in Avocado Boats 


PREP TIME: About 15 minutes 
MAKES: 4 servings 


'4 cup sour cream 


’2 teaspoon grated lemon peel 


2 tablespoons lemon juice 


6 ounces shelled cooked | 
2 tablespoons finely chopp ; 
fresh chives or thinly sli 


green onion H 



























2 tablespoons minced red | by 
pepper | 
Salt and pepper cho 

Lt 
1 
7 


! 


2 firm-ripe avocados (“4 Ib 


4 canned anchovy fillets, ; 
drained (optional) mies 


Lemon wedges : | 
Whole fresh chives ; Dec 
1. In a bowl, mix sour ef 


lemon peel, and 1 tablesp 
lemon juice. Gently stir in | 
chopped chives, and bell pe y 
Add salt and pepper to taste 


2. Cut avocados in half il [ Ha 
wise; remove pits. Bru: sll 

cut surfaces of the avoe; tl 
with remaining 1 table set 
lemon juice. A 


3. Set each avocado half, cu 
up, on a salad plate; if nece 
cut a strip off the botil 0 
each, through peel, to bale 
Mound crab salad equall 
cavities. Garnish with an 

fillets, lemon wedges, and w 

chives. Add more salt and } | 
per to taste. . 
Per serving: 280 cal., 74% (207 cal.) from 
12 g protein; 23 g fat (5 g sat.); 11g “h ; 
(2.6 g fiber); 141 mg sodium; 49 mg che 
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Guacamole on the Half $! | 


PREP TIME: About 5 minutes 
NOTES: Eligio Hernandez of Mout} 
View, California, often ate this mall 
yourself guacamole for a casual | i 
or snack in Mexico, where he grt | 
Its simple presentation also mal 
stunning first course for a meal 

i 
2. To eat, squeeze lime halves 
avocado and sprinkle with sa 
taste. With a fork or a spoon, ®) 


MAKES: 2 servings 
1 firm-ripe avocado (2 lb.) 


2 tablespoons tomato salsa ¢ 
1 teaspoon hot sauce 


1 lime (2 0z.), rinsed and cut 
in half 


4 to 6 warm corn tortillas (6 
or 2 to 3 cups (2 to 3 oz.) ~ 
tortilla chips 


Salt 


1. Cut avocado in half leng 
remove pit. Set each half, cut si¢ 
on a salad plate. Spoon 1 table 
salsa into each cavity. Set lime h 
and tortillas alongside. 





> = 












yu chose the bread for ZC 


» irresistible cinnamon swirls. es 
Deciding what goes oe 
- 
ye 


f 


on top is easy. 


Margarines, spreads, 


td all things artificial 





Don't you deserve the simple goodness 
of LAND O LAKES’ Butter? 


Butter is Better.” 
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avocado slightly with salsa in peel, then 
spoon mixture onto tortillas. 


Per serving: 254 cal., 50% (126 cal.) from fat; 
4.6 g protein; 14 g fat (2.2 g sat.); 32 g carbo 
(4.3 g fiber); 194 mg sodium; 0 mg chol. 








Simple, succulent combo: skirt steak 


capped with green chilies, jack 


cheese, and avocado. 


Chili-Cheese Steak 
with Avocado 
PREP AND COOK TIME: About 20 minutes 
MAKES: 4 servings 
1 pound fat-trimmed skirt steak 
1 teaspoon olive oil 
i cup tequila 
1 tablespoon red wine vinegar 
1 can (7 oz.) whole green chilies, 
drained 
4 pound jack cheese, thinly sliced 
1 firm-ripe avocado (10 to 12 oz.) 
Salt and pepper 
1. Rinse steak and pat dry. Cut into 4 
equal pieces. 
2. Set an 11- to 12-inch frying pan with 
ovenproof handle over high heat; when 
pan is hot, add oil and tilt to coat pan 
bottom. Add steak and cook, turning 
pieces once, until browned on both 
sides but still rare in the center (cut to 
test), 6 to 7 minutes total. Remove from 
heat and add tequila and vinegar to 


pan. Light with a match (not under an 
exhaust fan or any flammable materials) 
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and shake pan until flames subside. 


3. Lay chilies equally on steaks; top 
with cheese slices. Broil 4 inches from 
heat just until cheese is melted, 1 to 2 
minutes. 

4. Meanwhile, pit, peel, and thickly 
slice avocado. 

5. Transfer steaks to plates. Spoon any 
pan juices around meat. Arrange 
avocado equally on portions. Add salt 
and pepper to taste. 

Per serving: 425 cal., 55% (234 cal.) from fat; 
31 g protein; 26 g fat (10 g sat.); 7.2 g carbo 
(1.6 g fiber); 543 mg sodium; 87 mg chol. 


Avocado and Grapefruit 
Salad with Mint Dressing 

PREP TIME: About 45 minutes 

MAKES: 4 servings 

2 red or pink grapefruit 
(°/4 Ib. each) 

2 tablespoons lemon juice 
tablespoon chopped fresh mint 
leaves 

1 tablespoon minced shallot 
teaspoon honey 

2 firm-ripe avocados (10 to 
12 oz. each) 

4 frisée or butter lettuce leaves, 
rinsed and crisped 

3 cup finely chopped radishes 
Salt and pepper 


1. Cut peel and white membrane from 
grapefruit. Working over a strainer 
set over a bowl, cut between inner 
membranes and fruit to release 
segments into strainer. Squeeze juice 


























cup juice (reserve any remainde 
other uses). | 


2. Add lemon juice, mint, shallot) 
honey to grapefruit juice, and mix! 
3. Peel and pit avocados; cut lef 
wise into '/2-inch-thick slices. | 
frisée leaf on each of 4 salad or dif 
plates and arrange equal por§ 
of grapefruit segments and ayo 
slices on top. Sprinkle with choj 
radishes. 
4. Spoon dressing evenly over sali 
Add salt and pepper to taste. 
Per serving: 206 cal., 70% (144 cal.) from | 
2.8 g protein; 16 g fat (2.6 g sat.); 17 gea 
(3 g fiber); 16 mg sodium; 0 mg chol. 


Avocado, Red Onion, an) 
Prosciutto Sandwiches 
PREP AND COOK TIME: About 40 mit! 
NoTEs: Make pickled onions (ste 
up to 1 day ahead; cover and chill” 
MAKES: 2 servings 1 


1 tablespoon sugar 
“s cup red wine vinegar 
1 cup thinly sliced red onion 
tablespoon mayonnaise 
2 slices (4 to 4’ in. square) wh) 
wheat bread, toasted 
4 slices prosciutto (2 oz. total) | 
1 firm-ripe avocado (2 Ib.), | 
pitted, peeled, and thickly slic 
Salt and pepper | 
1. Ina 1- to 2-quart pan over high ! 


bring 1 cup water and the sugar | 


boil. Add vinegar | 
onions, and stir in 

















until boiling again. R 
from heat and let cool, u 
30 minutes. | 
2. Meanwhile, spread ma| 
naise on toast and set! 
slice, mayonnaise side uf 
a plate. Arrange ha 
prosciutto, then half 
cado, on each slice of 

3. Drain onions well 
mound half on each oj 
faced sandwich. Spft 
with salt and peppe 
with a knife and fork. 


Per serving: 359 cal., 60% 
(216 cal.) from fat; 14 g p 


27 mg chol. 


Pile piquant pickled onio 
on an avocado and 
prosciutto sandwich. 
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cCormick & Company, Inc. 


Its not just a bag. 


It’s a self-contained flavor-enhancing meal-making system. 


This bag and its perfect blend of seasonings from 


McCormick will help you transform your favorite meats 


and veggies into a memorable family meal. And then, 


it'll clean up in a snap. 





The taste you trust® 


mccormick.com 
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STING BAG & SEASONING BLEND 


PORK TENDI r WROD 


HERG ROASTED 
































Kitchen Cabinet 


Readers’ recipes tested in Sunset’s kitchens y 


Tender 
dumplings 
steam in 
simmering 
turkey-and- 
mushroom 


stew. 


Garlic Turkey and Dumplings 


Donna Enz, Snohomish, Washington 


‘6 temper the heat in this com- 


forting dish, Enz recommends 
seeding and deveining the jalapeno 
chilies before mincing. If you don’t 
want to take time to peel the garlic, 
purchase peeled fresh garlic cloves. 
PREP AND COOK TIME: About 2 hours 
MAKES: 4 servings 
1’2 pounds turkey thighs (2 or 3) 
2 tablespoons butter or margarine 
2 heads garlic (about 7 oz. total) 


3 cups thinly sliced mushrooms 
(about 2 lb.) 


i cup thinly sliced celery 
3 tablespoons minced fresh 
jalapeno chilies 
32 cups fat-skimmed chicken broth 
1 cup dry white wine 
i cup minced fresh cilantro 
1 cup all-purpose flour 
2 teaspoons baking soda 
About 2 teaspoon salt 
| large egg, beaten to blend 


5 tablespoons milk 


i. Pull off and discard turkey skin; 
rinse thighs and pat dry. 

2. in a 4- to 5-quart nonstick pan over 
medium-high heat, melt butter. Add 
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By Andrew Baker 





turkey thighs in a single layer and turn 
often until browned on all sides, 4 to 5 
minutes total. Transfer turkey to a 
rimmed plate. 


3. Meanwhile, peel garlic cloves. Add 
to butter in pan; stir often until lightly 
browned, 2 to 3 minutes. Add 
mushrooms, celery, and chilies; stir 
often until vegetables are lightly 
browned, 8 to 10 minutes. Add turkey 
and any accumulated juices, broth, and 
wine. Bring to a boil; cover, reduce 
heat, and simmer until turkey is very 
tender when pierced, 1'%4 to 12 hours. 
Remove from heat and return turkey to 
rimmed plate. When turkey is cool 
enough to handle, pull meat from 
bones, tearing it into bite-size pieces; 
discard bones. Return meat to pan and 
stir in 2 cup minced cilantro. 


4. Meanwhile, in a bowl, mix flour, 
baking soda, and '2 teaspoon salt. Add 
egg and milk; stir with a fork just until 
dough is evenly moistened and holds 
together. 


5. Return turkey mixture to high heat; 
when boiling, reduce heat to simmering. 
Gently drop 2-tablespoon scoops of 
dough into pan in a single layer. Cover 
and simmer, without stirring, until 
dumplings are no longer moist in the 
center of the thickest part (cut to test), 
about 10 minutes. 


6. Spoon turkey and dumplings into 
wide bowls. Sprinkle evenly with 


JAMES CARRIER (2) 














remaining 4 cup minced cilantro, 
salt to taste. 
Per serving: 433 cal., 25% (108 cal.) from 
37 g protein; 12 g fat (5.8 g sat.); 44 g carl 
(3.1 g fiber); 1,181 mg sodium; 145 mg ch 
mam chip 


Tarragon Chicken Salad 


with Grapes | 
Dominique Faber, Salt Lake City |" lim 


nch to 


hen Faber became a stay-at-he lesp 

mom, lunch out was a thimble: 
the past. Her solution is to iff}, 
friends over and serve this salad, wi 
she invented to use some of” 
favorite ingredients. ps bit 
PREP TIME: 10 to 15 minutes "eee 


MAKES: 4 servings 


itaspoo 


ups mi 
micama 
*/, cup reduced-fat or regular 


; Hays co 
mayonnaise } 

2 tablespoons sour cream C 

1 tablespoon dried tarragon ds ‘ 
2 teaspoons lemon juice | 

4 cups shredded skinned cooket}; larg 

chicken Bian chi 

1 cup red seedless grapes, rins}}\0) 
and halved . 


1 Granny Smith apple (about 


lb.), rinsed, cored, and chopf 


1 quart bite-size pieces rinsed | 
and crisped red-leaf lettuce — 

i 

| 
















(about 7 02.) | 
Salt and fresh-ground peppeé 


1. Ina large bowl, mix mayonnai , 
cream, tarragon, and lemon juice. | 
chicken, grapes, and apple. Mix get | 


2. Mound lettuce equally on di 
plates. Spoon chicken salad equalh 
lettuce. Add salt and pepper to tast 
Per serving: 457 cal., 41% (189 cal.) from 
42 g protein; 21 g fat (5.2 g sat.); 25 g Ga 
(2.2 g fiber); 452 mg sodium; 128 mg ch | 
Veracruz Jicama Caesar Sai 
Betty Jean Nichols, Eugene, Oreg ) 
ae ijuana may be the birthpla . 
Caesar salad, but it’s become 
a classic that variations have ev 
everywhere. Among Nichols’s 
vations are jicama for cool crunct 
corn chips instead of toasted cro’ 
for crispness. 
PREP TIME: About 25 minutes 


MAKES: 6 servings 


Y, cup olive oil 
Y’; cup grated parmesan chees 





rn chips 
nch to Caesar salad. 







up lime juice 

ablespoons minced fresh cilantro 
ablespoon minced garlic 
easpoon anchovy paste 

easpoon pepper 

ups bite-size pieces Romaine 
ettuce (about * Ib.) 


ups matchstick-size sticks peeled 
icama (about 10 oz.) 


ups corn chips 


Dound firm-ripe tomatoes, 


rinsed, cored, and chopped 


salt and pepper 


| 
! 
} 


a large bowl, mix olive oil, 
san cheese, lime juice, cilantro, 


anchovy paste, and pepper. 





2. Add lettuce, jicama, and 2 
chips; mix gently. 


cups corn 


3. Spoon salad equally onto dinner 
plates; garnish with tomatoes and 
remaining corn chips. Add salt and 
pepper to taste. 
299 cal 


5.3 g protein; 


, 63% (189 cal.) from fat; 


21 g fat (3.5 g sat.); 


Per serving 
24 a2 carbo 
(5.6 g fiber); 287 mg sodium; 3.7 mg chol. 


Lemon—Cream Cheese Strudel 
Laura Klesper, Encinitas, California 
lesper reports that her husband got 


hooked on cream cheese strudel 
during a trip to Germany and Austria. 


When he requested a reproduction of 


the dessert at home, she came up with 
this surprisingly easy variation. 


PREP AND COOK TIME: About 1 hour 
MAKES: 6 to 8 servings 


L sheet (half of a 17-0z. package) 
frozen puff pastry, thawed 


bo 


packages (8 oz. each) cream 
cheese 

1 large egg 

2 Cup powdered sugar 

1 teaspoon grated lemon peel 
1 tablespoon lemon juice 


1 tablespoon granulated sugar 








1. Unfold pastry on a lightly floured 
board. With a floured rolling pin, roll 
pastry into a neat 10- by 14-inch 
rectangle. 


2. In a bowl, with a mixer, beat cream 
cheese, egg, powdered sugar, lemon 
peel, and lemon juice until well 
blended. 


3. Spoon cream cheese mixture down 
center of longest dimension of pastry to 
within 1 inch of each end; spread evenly 
to make a 4-inch-wide band. Fold 1 long 
pastry edge over filling; brush top of 
edge with water. Fold remaining edge 
over filling, overlapping opposite side 
of pastry. Pinch pastry ends to seal. With 
2 wide spatulas, gently lift the roll and 
lay, seam down, on a lightly buttered 14- 
by 17-inch baking sheet. With a sharp 
knife, make shallow slashes at 1-inch 
intervals across the pastry. Sprinkle 
pastry evenly with granulated sugar. 


4. Bake in a 400° regular or convection 
oven until strudel is deep golden 
brown, 25 to 30 minutes. Let cool on 
pan at least 5 minutes. Serve warm or 
cool. Cut into 6 to 8 equal slices and 
transfer to plates. 


Per serving: 419 cal., 69% (288 cal.) from fat; 
7.5 g protein; 32 g fat (14 g sat.); 26 g carbo 
(0.6 g fiber); 252 mg sodium; 89 mg chol. # 
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KUHN RIKON RETAILERS 


Sur LA TABLE 
All stores 


KITCHEN KABOODLE 
All stores 


HOME KITCHEN COLLECTION 
Bellevue, Redmond, WA 


City KITCHENS 
Seattle, WA 


Mrs. Cook's 
Seattle, WA 


HOME CHEF 
All stores 


COOKIN’ STUFF 
Torrance, CA 


GREAT News 
San Diego, CA 


JORDANO'S MARKETPLACE 
Santa Barbara, CA 


CHEFWORKS 
Santa Cruz, CA 


WILLIAM GLEN 
Sacramento, CA 


For stores i you area call 1-800-662-5882 
e 


or visit our Web Site at www.kuhnrikon.com 
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Roasted at a low temperature, salmon remains succulen 
and moist. Serve it on a bed of citrus- and coriander-spi¢) 


couscous and baby spinach. 


Lower the heat on fis 


# Delicate fish flourishes when treated gently. Chef 
Streeter at Cakebread Cellars in Napa Valley tf 
moisture in salmon by roasting it at a low tempe 
Surprisingly, less heat doesn’t mean significantly 
time in the oven. In about 15 minutes, the fish is 
through and melti’ 3ly succulent. That’s just e 
time to prepare a few ingredients that turn salmon 


spectacular meal. ; 
u 


isi 


Roast Salmon with Coriander Couscoug 
PREP AND COOK TIME: About 30 minutes 
MAKES: 4 servings : a 


12 pounds boned salmon fillet : ur 
vn 


2 tablespoons olive oil ' 
aN reg 


¥2 cup chopped onion | 
¥) cup chopped red bell pepper | 
12 cups fat-skimmed chicken or vegetable broth | 

1 cup couscous 

1 teaspoon coriander seed 
4 cup orange juice 

3 tablespoons seasoned rice vinegar 

teaspoon ground coriander 


6 cups baby spinach leaves 
(about 9 oz.), rinsed and crisped 


Orange wedges (optional) 


Salt and pepper 
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se fish and pat dry; cut into 4 
alpieces. Rub fish all over with 1 
Bpoon olive oil and set pieces, 
i@own and slightly apart, in a 10- by 
-#h baking pan. 
le in a 300° regular or convection 
ntil fish is barely opaque but still 
ooking in center of thickest part 
test), 14 to 16 minutes. 
anwhile, in a 1'2- to 2-quart 
k pan over medium-high heat, 
ion and red pepper in remaining 
espoon olive oil until onion 
, 3 to 5 minutes. Add broth, 
bus, and coriander seed; bring to 
over high heat. Cover pan and 
e from heat; let stand until liquid 
rbed, about 5 minutes. 
large bowl, mix orange juice, 
r, and ground coriander. Gently 
cup of the juice mixture into 
1 couscous. Add spinach to bowl 
to coat. 
tongs or a slotted spoon, lift 
@h from bowl and divide equally 
a@ 4 dinner plates. Mound cous- 
un spinach. Slide a wide spatula 
Wen fish and skin and lift fillet 
°@ off skin; set 1 on each mound 
@scous. Drizzle remaining juice 
aire in bowl over fish. Serve with 
EF wedges to squeeze over 


7 


salmon. Add salt and pepper to taste. 


Per serving: 609 cal., 35% (216 cal.) from fat; 
43 g protein; 24 g fat (4.4 g sat.); 53 g carbo 
(6 g fiber); 471 mg sodium; 94 mg chol. 


Roast Salmon in 
Lemon-Ginger Broth 


PREP AND COOK TIME: About 30 minutes 


MAKES: 4 servings 
12 red thin-skinned potatoes (112 
in. wide, 1 lb. total), scrubbed 


Ww 


cups fat-skimmed chicken broth 
6 slices (quarter-size) peeled 
fresh ginger 
3 strips ("2 by 3 in.) lemon peel 
(yellow part only) 
12 pounds boned salmon fillet 
1 tablespoon olive oil 
| head napa cabbage (1 lb.) 
1 cup frozen petite peas 
Lemon wedges 
Salt and pepper 
1. In a covered 5- to 6-quart pan over 
high heat, bring potatoes, broth, 
ginger, and lemon peel to a boil. 


Reduce heat to low and simmer until 
potatoes are almost tender when 





iste the perfect balance. 


ine Lace® Deli Cheese gives you the perfect balance 
of good things your body needs, like calcium, 
ong with pure, delicious taste. Plus, it’s lower in fat 
1an regular cheese. Look for our full line of cheese 
and meats at your deli counter. 


Great taste. Good for your body. 
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pierced, 12 to 15 minutes. 

2. Meanwhile, rinse fish and pat dry; 
cut into 4 equal pieces. Rub fish all 
over with olive oil and place pieces, 
skin down and slightly apart, in a 10- 
by 15-inch baking pan. 

3. Bake in a 300° regular or convection 
oven until fish is barely opaque but still 
moist-looking in center of thickest part 
(cut to test), 14 to 16 minutes. 

4. Rinse cabbage and cut lengthwise into 
quarters. When potatoes are almost 
tender, set cabbage on top of potatoes. 
Cover, turn heat to medium, and steam 
until cabbage is tender when pierced, 
about 5 minutes. With a slotted spoon, 
lift out cabbage and potatoes and 
arrange equally in 4 wide bowls. Slide a 
wide spatula between fish and skin and 
lift fillet pieces off skin; arrange 1 piece 
of fish alongside vegetables in each bowl. 
5. With a slotted spoon, remove and 
discard lemon peel and ginger from 
broth. Stir in peas and bring to a boil 
over high heat. Ladle broth and peas 
equally over fish and vegetables. Offer 
lemon wedges to squeeze over por- 
tions. Add salt and pepper to taste. 

Per serving: 492 cal., 38% (189 cal.) from fat; 
44 g protein; 21 g fat (4 g sat.); 30 g carbo 
(5.9 g fiber); 232 mg sodium; 94 mg chol. 
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i rees 
| | clean our 
| water. 


The trees you plant in our 





Global ReLeaf projects make 
water clean and safe for 
drinking, boating, 


fish, and wildlife. 


Every dollar plants a tree. 
Call 800-545-TREE now. 


Plant 25 trees for $25 
and receive a personalized 
certificate for you or your 
gift recipient. Call now or 

plant trees online at 


www.americanforests.org. 


AME RICAN = GL@BAL 
FORESTS REE 


ople caring for trees and forests since 1875 





SCHOOL & CAMP DIRECTORY 


WESTERN ASSOCIATION OF 
INDEPENDENT CAMPS 
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= Ocean/Lake Fishing = Archery Z 
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Pa ee ile) = Magic Mountain 
Parle) PaO ests Tel (0)s) 
ACA & WAIC 


since 1958 MALIBU CANYON, CALIF. accreoiteo 
Send or call for FREE brochure & video tape 
(818) 880-3700 * Outside So. Calif. 1-800-700-CAMP 


1666 Las Virgenes Cyn. Rd. Dept.S Calabasas, CA 91302 
cottontail@earthlink.net * http://nome.earthlink.net/~cottontail 





SNOW MOUNTAIN CAMP 


TABLISHED IN | 






A TRADITIONAL CAMP PROGRAM 
FOR BOYS AND GIRLS 7 TO 16 


¢ BMX BIKES e CANOEING 
¢ WATERSKIING ¢ TENNIS 
¢ HORSEBACK RIDING 
¢ DRAMA®*® CAMPFIRES 
¢ ARTS AND CRAFTS 
¢ ROCK CLIMBING 
¢ SPORTS/GAMES 
¢ TALENT SHOWS 
_* BACKPACKING 
\. ¢ OVERNIGHTS 
\ * SWIMMING 
\.¢ ARCHERY 
\ ¢ DANCES 





Mature, caring staff provide skilled te With 
guidance, campers choose their activities daily 
from a thoughtfully structured program based on 
their own interests and ability 


Brochure/Video call: 
800-439-7669 
www.snowmountaincamp.com 
Please include phone number with inquiries 


JALLEY SCHOOL 


Our 2, 4,6 & 10 week summer 
sessions for boys and girls, 
ages 8-18, include academics, 
camping trips, study skills, ESL, 


and equestrian programs. 


800-433-4687 
805-646-1423 
WWW. OVS. org 








WESTERN ASSOCIATION ©)! 
INDEPENDENT CAMPS |S 
Where the fun never se, 5 
Resident Camp for boys & girls 6= 
Seventy-five miles north © 
of San Francisco al 
A Tradition of Excellence 
Since 1962 
Staff ratio 1~4, fully accredited. 
¢ Riding ¢ Water Skiing 
¢ Mountain Biking ¢ Archery * Spo 


THUNDERBIRD RA 


www.campchannel.com/thunderbird 
Bruce & Liz Johnson, 2nd Generation Owners/Direct} 


9455 ~S Highway 128 Call for Free Video ~ T: 


remem 1 (888) 853-86 F 


Ta 

Grades 

WU LC 

UT Ca 
ae Great Kids Great 


Gain the academic edge along with |i 
long learning skills at fun 8-10 day sumn 
residential college prep programs held | »hijyp 
prestigious universities worldwide 


Call for free brochure & CD 
800.285.3276 
WWW.supercamp.com 


Supercanit 


AMERICAN CAMPING 
ASSOCIATION 


LOSE WEIGHT!) | 
Have Fun! Gait 
SELF-ESTEEM} « 
AT CAMP OJAI i 


Our modern facilities are nestled in the Pa bal ( 
Coast mountains only minutes from Santa ital | 
Barbara. Enjoy swimming, sports, arts and al 
crafts, drama and 
exciting off-campus | 
trips. Ages 7-18. 

Co-ed. 2, 4 and 8 

week sessions. 


CAMPS ALSO IN 

THE POCONOS 

& FLORIDA 
www.newimagecamp.com 
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Tony Sparber’s 












AMERICAN CAMPING 
ASSOCIATION 
www.camplajolla.com 

*THE ONLY 
FITNESS 


VACATION AT 
THe Beach! 


Lose 5-50 Ibs. at world famous 
beachside La Jolla, CA. 





Cal snes Lenhart, 
Founder & Director 
For a Free Brochure 


m1-800- -825-TRIM 






R FOLLOW-UP * $35 MILLION Fitness COMPLEX * 
AND © SeAWoRLD ¢ THE BEACH & More! 


SUMMER CAMPS 


0 fun and challenging courses plus weekend trips 











Learn study skills and improve academics. | 
Camping, canoeing & rafting trips. Sports, | 
art, music, horses, computers. Caring staff. | 


700-acre Oregon campus. Co-ed ages 8-17 
1-800-626-6610 © www.delphian.org 


SPECIALTY CAMPS 
LA SPORTS CAMPS 








all Gymnastics Tennis 
@tball Soccer Throwing 
all Softball Volleyball 


Swimming Water Polo 


from UCLA coaches and staff 
gin at UCLA Athletic facilities 









or boys and girls, ages 6-18 
ee 
For more information 
310-206-3550 
www.uclabruins.com 
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SCHOOL & CAMP DIRECTORY 


SPECIALTY CAMPS 


Lake Tahoe, California 
Jet Skiing, Paintball, Whitewater Rafting, Off-Road 
Hummer Rides, Skateboard Park, Mountain Biking, 
Go-Kart Racing, Flying Trapeze, Glider Flights, 
Wakeboarding, Waterskiing, Golf, Horseback Riding, ; 
Ice Skating, Ropes Course, Indoor Rock Climbing, 
Windsurfing Lessons, Tennis, and Bungee Jumping.* : 


visit 8OOprocamp.com 
or call 1-800-PRO-CAMP 


*each w/parental permission onl 


Free pick-up from Reno Airport 





PLACEMENT SERVICES 


—— Private schools, camps & summer programs in 

U.S. & abroad for children 8-18, most visited by 

editor. For 200-pg. guide & free referrals, give 
age, grade, geographical preference & entrance 
date. Est. 1936 _VincentCurtis Room 272, 
224 Clarendon Street, Boston, MA 02116 


mnt anak” 





ARMY AND NAvy 
ACADEMY 


CARLSBAD, CALIFORNIA 


— Oceanfront campus 

— College prep 

— Small classes 

— Honors/AP curriculum 

— Leadership training 

— JROTC honor unit 

— Self-discipline 

— Comprehensive athletics 
— Fully accredited 

— Young men grades 7-12 


www.armyandnavyacademy.org 


1-888-76-CADET 











FF ——— 
gt. Johns Milttarp Sthopy 


A CHANGE 

Structure & Discipline FOR THE BETTER 

Boys Boarding | ba 
Grades 6-12 


|| Admissions Any Time 


Web Fage Address: 
www.sjms.org 


Admissions E-Mail: 
scottc@sjms.org 


Office Number 
(785) 823-7231 ext. 7719 











THE DELPHIAN SCHOOL 


Education that makes a difference 


* Individualized Program * Ages 8-17 
* Residential Coed + Coastal Oregon 
‘visit us at www.theschool.com 


-call: 800-626-6610 


De Iphi uses 


the study methods of L. Ron Hubbard 


dvertise call 1-800-222-9404 








TRADITIONAL SCHOOLS 


EXPERIENCE THE DIFFERENCE 


¢ Young men (grades 7-12) 


* College prep-small classes 


¢ Computer/Internet 
training 


¢ Learn to fly-complete 
flight training programs 


™ ¢ Full sports & activities 


¢ Fun, exciting Central 
Florida coastal location 


GAMERS YIE 


Oak Creek Ranchh 
v Boarding, Co-Ed Ages 11-19 
v College prep 
v Programs for under- 
achievers and ADD/ADHD 
v Individual attention/small 
classes, sports, outdoor 
activities, special photogra- 
graphy, computer classes 
4 WEEK SUMMER SCH. SESSIONS 
Box 4329, W. Sedona, AZ 86340 
Tel. 520.634.5571 
E-mail: admissions @ ocrs.com 


Omen E aebileaent * Coed grades 6-12 * 


ESL ° 





1-20 * 


Structured * 


www.flair.com 


URL: ocrs.com 





Squaw Valley Academy 


at Lake Tahoe since 1978 
WASC Fully Accredited 

100% College * AP 

SAT Prep * 1 to 9 Teacher Ratio * Summer School 

Clean Air * Safe * High Sierra Adventure 

Daily Ski/Snowboard * Fall/Spring Trips 


235 Squaw Valley Rd, P.O.Box 2667, Olympic Valley, CA 96146 





D 





www.sva.org * info@sva.org * 530-583-1558 


THE CAMDEN EXPERIENCE 


iscover New Opportunities for Success 
* Boys Boarding — Gr. 7-12 & PG 
* College Prep/Small Classes 
¢ Full Athletic Program 
¢ Non-Military Summer School 
Visit www.camdenmilitary.com 


\ Camden Military Academy 
Box L, Camden, SC 29020 Ph 800-948-6291 





A World of Possibilities 


| 
| © 4 wks, 6 wks, 3 mos or school year 
| 

* live with a caring, volunteer family 


* great experiences & fantastic opportunities 


Call Lisa (800) 733-2773 or 
www.asse.com 


























SCHOOL & CAMP DIRECTORY 


RESIDENTIAL TREATMENT 
CENTERS 


SPECIALTY SCHOOLS 


MAY NOT BE ON YOUR SIDE. 


Fortunately, we are. 


Call now: 435.257.1194 


2 www.sunrise-academy.com 
Special Rate for 28-day 


Rediscovery y 
10sWe Really Are? 


AST has programs that facilitate 
the rediscovery of the best that is in us. 





call 24 hours-7 days a week 


Loe 20 8a0 


SPECIALTY SCHOOLS 


SUWS 


Adolescent & Youth Programs 
A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Low self-esteem 
Bright but unmotivated 
Running away 
Depression 
Out-of-control 
behavior 
Alcohol/drug use 


Rebellion against s , 
& Adolescent Services Inc. 
Helping to Navigate the Troubled Waters 


of Adolescence 


parental or school 
authority 
Anger due to 
adoption 
Frustration due to 
parents’ divorce 
Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-18 years. Seven 
max. in group. Impacts low self-esteem and self: 
defeating behaviors. Empowers students to be 
\sk for free brochure. Since 1981. 


(208) 934-8523 


PRS maar mL) ES 


FATHHOME 


TEEN RANCH 
SINCE 1920 


A athletic progam 
A year-aroun 

A small classes 

A farm say 

A vocational training 
A individual attention 
A non-denominational 


P.O. Box 1101 
Turlock, CA 95381 
(800)397-5471 


http://www.cwebpages.com/faithhome 


successful 





Parent Resources Hotline 


Options For Struggling Teens: 










*Cost Effective 28 day High Impact Program 
*90 Day Boot Camp 

*Renowned Specialty Boarding Schools 
*Behavior Modification Programs 
*Treatment Centers 


1-888-200-5061 






















SPECIALTY SCHOOLS 












NOT EVERY PROG 


WILL HELP YOUR TEED 
Your choice can make the difference — 
_ between his/her future success or fi 


* Mistakes are costly in dollars and fi 
* Mistakes deepen suffering. 4 
Before making this important decisi 
consider all the options. i 
The right choice for your child denen ds 
many factors, 4 
Virginia Reiss has helped over 5,000 — 
families make these difficult decision: 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LE 
































































“Ask about our parent chatroom} 


1- $00- 635- 4441 me 


www.rrrte.c com a NOES 


| (J 
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| hyd Red Rock 

| lieCanyon School | 

I " 

1 Hope for the future... 

; Healing wounds from the p 

i” Boys and Girls 12-17 __* Accredited Acade es 
i” Strong Therapeutic ¢ Substance Abuse  }ynibje 
yj Environment Treatment Band ei 
i° Life Skills ¢ Family Involvemen ati, jx 
j Development * Maternity Dei high 
q 

i 
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Adolescent Services InternatiOmdse 


Transport pf Moking 
ASIT provides Safe and Secure Transporta qin 
and/or Referral Services for Adolescents. al Gro 


are Trained in M.A.T. and T.C.I. with yea 
experience in dealing with the special needs 
youth. Call toll-free for a bid at: | M 


Call Toll-Free 888-635-4987 purr 


24 hour cell/pager # 435-230-0434 | rh WM 


NCI 





RedCliff Ascent 


Outdoor Therapy Program al 
DEFIANT] TE! 


Parent Seminar 
Girls and Boys 
Depression 
Substance Abuse 

Behavior Disorders 
Licensed Psychologists 

30 to 60+ days curriculum 






VAS nature heals, 
vadréams soar... and 
lives find new direction." 
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SPECIALTY SCHOOLS 


Se (el eis) 
JUST BARELY 
HANGING ON? 


Big Sky Montana is a 
great place for changes. 


‘Finally a program so effective 
it is backed by a warranty!” 


CALL TODAY FOR DETAILS 


TOLL FREE 
| 1-888-633-2697 
= SPRING CREEK LODGE 


SORENSON'S 
RANCHI 


SCHOOL 

» FOR 

_ | TROUBLED 

|| TEENS 

teenage students organize their lives to become 
sponsible through insights to behavior, emotional 
and education. We incorporate nature, 
ship, farming, professional counseling, and an 
ated high school. Coed. 13-17, a separate 
program also available. JCAHO accredited. 


ox 440219, Koosharem, UT 84744 
(800) 455-4590 or (435) 638-7318 
| 


On 


re 


OUT OF CONTROL, 

ty SELF-DESTRUCTIVE, 
LOW SELF-ESTEEM, 
UNDERACHIEVER? 


ested principles become cutting edge therapy 
forking Ranch - Beautiful Remote Location 
9 Animal Care - Academic Program 
“gional Growth _ - Intensive Life Skills 


i (DIAMOND RANCT 
ot ACADEMY, Inc. 
i) You. FRee 1-877-372-3200 


| www.teenranch.org 
UM FINANCIAL, INSURANCE AND ESCORT INFO 











\a 4 4 => 
) | TURN-ABOUT RANCH 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
http:/Awww.turnaboutranch.com 
ily environment ¢ Parent references nationwide 
WMpated ona working * Christian ethics/ 
mptern ranch non-denominationa 


ammn-About Ranch, Inc. P.O. Box 345, Escalante. UT 84726 


| 












SCHOOL & CAMP DIRECTORY 


SPECIALTY SCHOOLS 


SPECIALTY SCHOOLS 


DEFIANT TEEN? 





irresponsible ¢ Rebellious ¢ Running with the Wrong Crowd ¢ Out of Control ¢ Depressed 


Let us help you charter A new course 
“yr Your S0n Df danghtes, 
before its too late/ 


=~ The Pacific Coast Foundation will help you find 
» the right program at the right price. Call us today. 


Pyucitic Coast 
OUNDATION 
1-877-686-4560 










Angry, Defiant Teen 


ty = * Time-tested therapeutic 
& academic program 


PE Teen? 


» ° Boys & girls, ages 13-17 

© ° Youth & family workshops 

© * ADD, ADHD and depression 
* Drug & alcohol abuse 


f Therapeutic Wilderness Program 


Sojourn is a POWERFUL “WAKE UP CALL” for boys and girls, 





* Social & learning problems 


* We help change destructive i 


behaviors into positive 
attitudes and actions 


NCAD EN 


* Insurance & financing help 





Difficult Teens 


Suggestions 
for Parents 





' dvertise call 1-800-222-9404 





Resource 
Catalog 


Recommended 
Schools & Programs 


ages 13-17. Our short-term program treats teens with a variety of 
issues, including: social and learning problems, drug and alcohol 
abuse, and other destructive behaviors. Sojourn's UNIQUE approach 
promotes positive attitudes and strong moral values. We also 
provide family workshops and insurance/financing assistance. 


wwwy.sunhawk.org e pf 00 - 3 | 4. 3 9 vA 4 





Teen Drug Use 


Cr meta ett etemy tsi et) 
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| | SPECIALTY SCHOOLS 


| || SCHOOL & CAMP DIRECTORY 





SPECIALTY SCHOOLS 


i | | Where Dreams Become Reality 

CEDU Family of Services has been the leader in emotional growth education 
| for young people since 1967. CEDU fosters growth in adolescents whose 
learning and behavioral needs are not being met in traditional educational 
settings. CEDU’s boarding schools and therapeutic adventure programs 
provide struggling adolescents with what is needed to change their behavior 
and rebuild the dreams of your family. 


Call today: 800- 858- 1933 www.cedu.com 




















ge 10) g sais i 


KOE ER ET ewe = 
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Recommends Effective Programs: 
* Results backed by a Warranty" 
¢ Hundreds of Testimonials 
¢ Financial plans available 
¢ Starting at $1,990" per month 


800-637-0701 








Cro 





“Not Just Programs, But A Solution” 


* Residential 

* Separate Boy and Girl Programs 
* Therapeutic and. Non-Thevapeutic 
* Substance Abuse 

* Behavior Disorders 

* Learning Disabilities 

* Youth and Parent Seminars 


° Full Psychological Testing Available 


- Academic Loans Available, Based 
| Upon Credit Criteria 


Speak To A Representative, Call 1-800-818- 228... 
) ww. crosscreekprograms.com 





* Fully Accredited 

* Junior High and High School 

+ Highly structured 

+ Year-Around 

+ Safe Environment 

* Non-Denominational 

* High Values 

» Community Service & Activities 
° Warranty ris ot ree 





GARDEN & OUTDOG 
LIVING 











Uniquely Beautiful & Enduring 


* UV block, bulletproof glass - won’t yellow or crack 





¢ Optional privacy curtains and insect screens 


CLARITY 






¢ Outlasts wooden gazebos 






* Quick easy maintenance 






Five year guarantee 





* Choose your model & size 
© Prices start at $2,400 














supplies 
* irrigation system 


80 pages *composting suppl 
FREE! * weather instrumer 


Call 800.248.1981 for youl 
FREE Rain or Shine catale 











Subscribers, if you would like 
to discontinue receiving 








or you can write to 







Sunset Subscriber Assistance | 
PO. Box 56656 
Boulder, CO 80322-6656 









Please allow 1-2 issues for this Pill 
change to go into effect Wl he 









BRT TST PE EEL 
w.gardenhouse.com 


7 Y sor Buddy’ 


STOP, Lirtine THose HEAvy | 
Sprayers! Buy Your Spray 
Buddy™ NOW Anp Start 

SPRAYING THE SMART Way! 

¢ Large 5 Gallon Capacity 

¢ Large Rubber Tires 
¢ 18” Brass Wand with 
Adjustable Brass tip 
| ¢ Patented 


=¥=1 i <a ce ym MANUFACTURERS WARRANTY & GUARANTEE 
| 


The Most Con venient Sprayer 























UU 
plus § &H 


On The Market™ 
1606-9047 or 1-402-464-0581 
‘a . Bright Eni Inc. = 


155 N. 48th St., one E Eincatn, NE 68504 


ISit US ON the wed sprayOudcy.com 


a 
DVRANGEAS PLUS 


: RARE AND UNUSUAL 
i HYDRANGEAS 
fp LS 


p: 


ii 





Beautiful Color Catalogue 
Reference Manual 


~ 


ss 


$4.75 - Refundable With Purchase 
1-503-651-2887 


P. O. Box 389, Dept. SU 
Aurora, OR 97002 
www.hydrangeasplus.com 








189 includes UPS 
se6) 


Nvw.teakadirondack.com 
ivertise call 1-800-222-9404 








Sunglo Greenhouses 
Five different models with variable lengths 
Double wall High efficiency design 
Complete with benches & ventilation system 





Call or Se iad for your free Brochure today! 
214 21st Street SE, Auburn, WA 98002 


800-647-0606 / fax 253-833-4529 
www.sunglogreenhouses.com 


reenhouses 


for year-round gardening adventure, 













+ Sizes: 6'x8' to 16'x30' 
+ Prices as low as $869 
+ Do-it-yourself assembly 
+ Full line of accessories 





dg 
hp 7 Lew= BD 
exer, Supply 


Call NOW for 
FREE 88-pg catalog! 















TEE en aes 


WOOD, WATER & FIRE. 


A RELAXING BLEND 

Beautiful, hand selected cedar 
still water and a gentle warming fire 
in your Snorkel stove are all you'll 
need to enjoy a relaxing soak, gazing 
at the evening stars in your Snorkel 
Hot Tub 

Affordable hot tubbing canbecome 
an every night pleasure.. Once you 
have your tub... the evening stars are free! 

Call for FIREE information 


snorkel hot tubs 


Snorkel Stove Company * Wood Fired Hot Tubs « Dept. SU 144 
4216 6th Avenue S. * Seattle, WA 98108 * www.snorkel.com 


800-962-6208 


California Oak Books 
from the California Oak Foundation! 


Investigating the Oak Community - kids & teachers 
will love these activities for grades 4-8 $14.95 

Oaks of California - beautifully photographed and 
illustrated natural history of native oaks $22.95 









Compatible Plants Under and Around Oaks - the 


gardeners guide to planting around oaks $12.00 
Preserving Family Lands - estate tax planning 
booklet with strategies for saving your land..........$5.00 


Phone order: (510) 763-0282, M-T-W 10am-4pm. For mail order details 
and the latest California native oak information visit 
www.californiaoaks.org 








3ARDEN & OUTDOOR LIVING DIRECTORY 


STL Le 


Swim or exercise 

against a smooth current 

adjustable to any speed or ability. Ideal for 
swimming, water aerobics, reha ilitation and 
fun. The 8’x 15’ Endless Pool” is simple to 
maintain, economical to run, and easy to 
install inside or outdoors. 


For Free Video Call 
(800) 233-0741, Ext. 1524 


CAMA AWE ay rere com 
200 E Dutton Mill Rd, Dept 1524 
BC) au eC) 





ENDLESS POOLS 


REDWOOD 
° GREENHOUSES ° 


America’s BEST Values! ; 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. e 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KIT: 








FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 


Wiens 


THE ; > GLOVE 


ey Vale Oia? 


FOR A FREE GARDEN GLOVE CATALOG CALL OR WRITE: 
Little’s Good Gloves 
PO Box 1966, Sedona, AZ 86339 
Toll Free 888-967-5548 © Fax 590-203-9764 
www.mudglove.com 


All Sizes (7 to 24’) 
Installation Available 


Jesse Salcedo 
P.O. Box 620834 
Woodside, CA 94062 
(650) 369-0383 
email: jdsalcedo@earthlink.net 
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Move Up with 
the World’s Most 
Chosen Stairlift 


The new Stannah 250 is the 
most versatile stairlift in the 
world today. Featuring advanced 
technology, european design, 
unique slim rail, and battery 
powered. 


For a free brochure, call Acme 
Home Elevator — your exclusive 
dealer for Stannah lifts — today. 


"a ACME 


HOME ELEVATOR, INC. 


1-800-888-5267 


www.acmehomeelevator.com 


SS ; >. #521967 
Stannany CA.LIC. #5219¢ 


Ba NV.LIC. #0034377 











SWANSTONE 
A Solid Touch of Elegance 


Swanstone is a patented material 
made from a revolutionary formula 
that won’t crack, stain or mildew. 
Available in 24 colors at a fraction of 
the price of other solid surface 
products, Swanstone is also available 
in bath vanities, bath surrounds, 
| kitchen sinks and countertops. 


For the Swanstone Dealer 
Nearest You Call 
1-800-659-6556 


__Www.swanstone.com 












SUNSET 








es. 
; LD 36 4-7813 ‘ 
ipsensece 9 de, 0-1042 : 
sarees soeeeees 65 559-8900 


LESpistepeveeneee 310-855-0594 


Call now or write 
for free brochure 
107-538-2285 


Stocklin Lron 
200 Oceanic Way 
Santa Rosa, CA 95407 





KITS NOW AVAILABLE 














backyard 
adventures 


HAP LAN BOOK 


=o 













Be 


‘KIDDIE WORLD GYM 
Indoor 150 N. San Thomas Aqui 
Display Campbell, CA 


Call for brochure 408-374-59) 


New 






















Re mlm lee MEL 
Cherokees, 4Runners, Troopers, BI 


Options include headrests & shoulder 
www.littlepassengerseats.com tclele en 


Build| Your Own Home and) 
ave Thousands: 
L , e ae 
avor Homes 


In 
P.0.Box1947 Oroville 







ivertise call 1-S00-222-9 


Raut 


custom cebar hones 


NG IN POST & BEAM CONSTRUCTION 


FREE QUOTE ON CUSTOM PLANS 

DESIGN « CONSTRUCTION SUPPORT ¢ HIGH QUALITY 
UCTION MATERIALS e FULL WARRANTY PROGRAM 
WORLDWIDE SHIPPING EXPERTISE 


1.888.546.9663 
www.linwoodhomes.com 


PLAN BOOK & PRICE LIST NOW AVAILABLE 
— over 100 full colour designs — 















ive Your Dream 


2.8.8.9 fe 7 
Quality Name /& 
nd Blinds & 





PS Shipping! . 


wl and Wallpaper Wallpaper Factory 
















100-391-2293, 909 N. Sheldon Rd, Plymouth, Ml 48170 
7 days a week! Call 24 hours a day. 


major credit cards, money orders & checks accepted 





Sterling Flatware 
Sale! 


Over 6000 patterns of active & discontinued 
Sterling, Plated & Stainless Flatware 

at very affordable prices. 
New China & Crystal also available! 


FREE COLOR CATALOG 


Lion by Wallace 
Brand new 4 piece setting $145.00 
(Knife, Fork, Salad Fork, Tsp) 


FACTORY DIRECT TO YOU! 


Enjoy the highest quality redwood outdoor 
furniture at reasonable prices 
Chairs - Love Seats - Tables - Swings & More 
FREE Color Catalog 
CALL TOLL FREE: 1-800-222-0343 


Adirondack Design 


Street, Fort Bragg, CA 95437 * www.adirondackdesign.com 


A404 


Am eréca.-s 


SUNROOMS, CONSERVATORIES & ENCLOSURES 





SHOPPING DIRECTORY 


arges 


t Sunroom 


niki ute et 





Manufacturer 


ey 
Ut 


Enjoy The Four Seasons Lifestyle At Special Sale Prices! 
Transform your home into a beautiful light-filled retreat. 
Four Seasons has additions for every lifestyle and budget. 


Superior Quality. 


Four Seasons Sunrooms 


5005 Veterans Memorial Highway 
Dept. SUN104, Holbrook, New York 11741 


1(800) FOUR-SEASONS 


(1-800-368-7732) 


ALASKA Fullerton Sacramento Walnut Creek 
Anchorage 714-871-4165 916-635-9966 925-939-6500 
907-345-3732 Glendale San Jose COLORADO 
818-549-3832 408-241-5614 Colorado Springs 
ARIZONA ione San Jose 719-634-7079 
Mesa 209-274-6308 408-265-8000 Denver 
480-833-1819 Montercy San Leandro 303-715-0777 
Phoenix 831-646-5200 510-895-1860 Loveland 
602-906-9205 Petaluma San Luis Obispo 970-278-1214 
Tucson 707-769-8553 805-541-3600 Parker 
520-628-1355 Pleasanton San Mateo 303-805-1313 
925-225-9830 650-341-6201 
CALIFORNIA Poway San Rafael IDAHO 
Carpinteria 858-486-4416 415-491-1461 Boise 
805-566-3393 Rancho Santa Santa Rosa 208-344-4945 
Eureka Margarita 707-586-2710 Pocatello 
7-443-5652 949-766-4184 South El Monte 208-232-4444 
Fremont Riverside 626-575-0595 Twin Falls 
510-440-9800 909-782-2360 Vacaville 208-734-0995 
Fresno Roseville 707-451-7451 
559-221-1340 916-782-0480 Vallejo 


707-645-8080 


TIRED 


Unexpected Low Price. 





ADDITIONS : SUNROOMS - CONSERVATORIES 
PATIO AND DECK ENCLOSURES - SKYLIGHTS 


Outdoor Living...Indoors 


Call or “Log On” to schedule a Free In- 
Home Design Survey, receive a Free Catalog 
and locate the nearest Showroom, 


www.FourSeasons 
Sunrooms.com/sun 
MONTANA Florence Mill Creek 
Bozeman 541-902-8847 425-742-4400 
406-586-5242 Grants Pass Seattle 
Helena 541-476-1632 206-284-0338 


406-449-0132 


NEVADA 
Boulder City 
702-293-5738 
Reno 
775-348-4877 


NEW MEXICO 
Albuquerque 
505-797-3535 
Albuquerque 
505-881-5223 


OREGON 
Corvallis 
541-758-0658 


Portland 
503-282-0140 
Portland 
503-671-0551 
Redmond 
541-923-2249 


UTAH 
Salt Lake City 
801-266-9666 

St. George 
435-673-0100 


WASHINGTON 
Bellevue 
425-454-4336 
Lacey 


360-412-1810 





Tm) 


Sedro Woolley 
360-595-1043 
Sequim 
360-683-8068 
Tacoma 
253-537-2799 
Veradale 
509-927-1190 


WYOMING 
Buffalo 
307-684-7007 
Casper 
307-266-1111 


2001 Four Seasons Sunroom 





For Dealer’ Franchise 
Information Please Call 
1(800)521-0179 


VIXEN HILL GAZEBOS 


OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula) RHINOGUARD, 
when you need a coat that lasts. 





For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 





Discover our wide selection of modular, cedar 
Gazebos and screened GardenHouses, engineered for 
easy assembly by the non-carpenter 
Send $4 for our 22-page color catalog with pricelist 
Vixen Hill, Dept. ST- 01 Elverson, PA 19520 © 800-423-2766 
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| Since 1931, The Iron Shop has enjoyed a reputation for Ecaetiee pe and fabrication of spiral 
Hil stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
| state-of-the-art manufacturing with old-world quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800-523-7427 ask for Ext. S01 


or visit our Web Site at www. ThelronShop.com 








Main Plant & Showroom: Dept. S01, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 

















The Leading Manufacturer of Spiral Stair Kits® 


Kany® Retractable 


¢ 5-7 DAY DIRECT PATIO COVERS & AWNINGS 


SHIPPING Custom made SUN PROTECTION without any posts. 


©2000 The Iron Shop 











WIDE PLANK FLOORING 





¢ 100% PRODUCT 
SATISFACTION 
GUARANTEED 


{| ¢ THE LEADING 
NAME IN WIDE 
PLANK FLOORING 

eS: FOR OVER 35 


Thousands of satisfied cane over 24 years. 
} i Countless Rot & Fade Resistant German Acrylic Fabrics 
YEARS We ship worldwide © We install anywhere in California 
. | For Free Consultation or Color Catalog 





CALL 1 (800) 452-0452 


www. intertradeincorporated.com 


INTER TRADE KD 


Headquarters Contr. Lic. 
3175 Fujita Street, Torrance, CA 90505 #484895 


CHINA 


‘\Carlisle 


—<eemnEee RESTORATION LUMBER ae 
1-800-595-9663 


www.wideplankflooring.com 


Ce ee BA 4. 








Buy/Sell . Large Inventory of 
Discontinued China 








VOW LET GRAVITY Syracuse - Spode - Lenox 
_—— sh WORK FOR YOU MATCHING Franciscan - Cnstfeios - Haviland 
Ces ee ae ; FREE And much more! 
YR B ODYSLANT as BROCHURE OLYMPUS COVE ANTIQUES 
| 1-800-564-8253 
AGE E A Ss Y | 179 E. 300 S., SLC, UT 84111 
* NEWPORT BEACH*CAe | www.olympuscove.com 





SUNSET 
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Comfortable 


OHO 


CHAIRS » SOFAS + RECLINERS 





| Beautiful furniture 
for the spaces you 
live and work in 











Free Catalog 
(800) 451-7247 
www.kleindesign.com 












brigger® FURNI Ta 


For Sliding Glass Doors 


¢ Pet Panels for Sliding Glass Doors 
| - Secure, Easy Installation - No Hole to Cut 
| * Traditional Models 
- For Doors, Walls, Windows & Screens 
Money-Back Guarantee 
CALL FOR YOUR FREE CATALOG 
Me YF hip Nation wide 
America’s Finest Pet Doors Since 1973 


PATIO rYTTA Dept. 21 


CMB (aT Ea Bik yway. ' | 


874 Via Esteban #D, San Luis Obispo, CA 93402 Mv 


World’s Large: 
Inventory! 


China, Crystal, Silver / 
& Collectibles 


¢ Old & New 

¢ 125,000 Patterns 
¢ 6 Million Pieces 
¢ Buy & Sell 


Call for FREE lists. 


REPLACEMENTS, 


PO Box 26029, Greensboro, NC 27420 Dep 
1-800-REPLACE (1-800-737-5 


www.replacements.com 


TABLE PADS DIRE Tf ‘ 


4g pROUT EXCLy 
os Se 














By 


SPECIAL FROM 


Sti 


(Depending on Size, www.tablepads.cet Sto) 
Sail Masdcadilels “QUICK DELIVERY |), 


"INSTANT PHONE QUOTES’, . 


FACTORY DIRECT TABLE PAD CO: }i,, 


1-800-737-7221)... 
Wireless Driveway Alarm) 


A bell rings in your house} 
anytime someone walks ¢ 
drives into your place. 

— Free Literature — 
Dakota Alert, I 
Box 130, Elk Point, SD "57025 
605-356-2772 
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vertise call 1-800-222-9404 SHOPPING DIRECTORY 


\LLPAPER ¢ BLINDS 


a Gena | pe || SLIPCOVERS 


Furniture looks brand new in minutes. 


we oe tee 7 85° It aac} | 3 Available in a wide variety of 
=A rer Ae : Py a bar a aay » machine washable upholstery fabrics, 
% ‘ =, a | inchair, loveseat and sofa sizes. 


ag : i | It’s time for a os 


LW Rays LA RAS ge 


a, My 
Bee Ree al FREE Ru 


oi ey 







= Shipping! 


WITHIN 48 HOURS! 






Our new Vantage Pro 
ce ace cena RN weather stations let you 
ts'sold In. your market. monitor temperature, wind, 
rain, barometric pressure, 
UV, humidity, and more. 
Quick-view icons show the eee 
forecast at a glance while a moving ticker tape dis- 
play gives more details. Mostly clear with little 
temperature change? Increasing clouds and cool- 
er? Whatever the fore<ast, Vantage Pro will let you 
ye} know. Wireless or cabled, starting at just $495! 










¢ WHITEST WHITES 
e¢ SALT CRYSTAL GARDEN 
*¢ SWIMMING PooLs SG Order now, or ask for your FREE catalog. 


e WHITE Hair & Pets §UR33) © 

eee Davis Instruments 
3465 Diablo Ave, Hayward, CA 94545 

Ask Your Grocer! 800-678-3669 * www.davisnet.com 


Iusiied ect ivr ott 
Eiee Mesa: YY YY YY 2725 


ern, The Black Dog’ FREE CATALOG 


MN_55420 
i ees 

Martha's Vineyard 1-888-SU REFIT 
(+) ur catalog is full of great stuff, www. Ss U refi t. co m 


a= 
| 
including our first cookbook, The 


Black Dog Summer on the Vineyard 
Cookbook! We offer Black Dog comfort 
wear, the best in U.S. made quality clothing, 
and great gifts and tasty 

treats for you and 

your four legged q 

friends from The 

Black Dog Tavern 

& Bakery. 


The Black Dog 

P.O. Box 2219 SUNoi 
Vineyard Haven 

MA 02568 # 800 626-1991 


® @ © www.theblackdog.com  ® ® 


2u} ‘14 29g |00Z © 

























nter-free swingsets! 


~ > §O ELEGANT, PEOPLE 
FORGET IT’S PRACTICAL. 


Practicality should never 
compromise the decor of 
your home. That’s why 
Eievette® offers both 
form and function. It’s 
convenient yet elegant. 
Safe yet sophisticated. 
Reliable yet refined. So 
if you're thinking of 


ly swingsets to win Parents’ Choice Awards 
é made from naturally “fo -free cedar. 


logue & video 


D-GO-CEDAR 
B00-462-3327 
cedarworks.com a 





adding an elevator, don’t 
compromise. Get a cus- 
tom-built Elevette to 

Py complement the unique 
Replace pieces or add to your sterling silver A H ik ‘ style of your home. Tax- 


MISSING A PIECE 
OF YOUR PATTERN? 


aranteed Quality and Service 


ie — Direct from America’s oldest and largest 
ble pad company. 30-year limited warranty 









at up to 75% off retail. We specialize 


tibl 
in new and used flatware and deductible when doctor 














sie Sority ¥ see PAD CO, hollowware. Over 1,200 patterns recommended. 

ae in stock. Call or write for a free es For more information call 1-800-456-1329. 
inventory of your sterling pattern. ej } 
(We buy sterling silver, with a careful ~“ 6|OW 
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CLASSIFIEDS 


2001 Sunset Classifieds rate is $21.15 





per word, 10 word minimum. $19.15 for 3 or 
more issue placement. Prepayment by Master- 
Card, Visa or check is required for all ads. 
Closing date is the 25th of the 3rd month prior 
to issue date, ie. Dec. issue closes Sept. 25. For 
rates and order form, call HEATHER ROTH 
at MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 215, Fax: 860-626-8625, 
email:hroth@mediapeople.com 

Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or slash 
count as two words. Two word cities or states 
count as one word in mailing address only. 
First two words of ad will be capped & 
bolded for free. Additional cap & bold $3.00 
each. Copy subject to publisher’s approval 
and editing for consistency. Media People, Inc. 
and Sunset Magazine are not responsible for 


typographical errors or response. 


ADVENTURE TRAVEL 
ADVENTURE BOUND RIVER 
EXPEDITIONS Colorado/Utah, 2-7 day 
raft trips, May through September. Quality 
crew, cuisine and craft! Since 1963. 
800-423-4668 www.raft-colorado.com 
CHANNEL ISLANDS NATIONAL 
PARK Santa Rosa Island Fly-In Guided 


Camping Adventures. 562-799-3880. 


APPAREL 
SONOMA OUTFITTERS Outdoor 
Clothing and Gear for fun and travel. 


(800) 290-1920 www.sonomaoutfitters.com 





ARTS/ANTIQUES/COLLECTIBLES 
CAROUSEL HORSES Nostalgic Designs 
Carousels, POBox 881243, San Francisco, CA 
94188. 888-439-449 www.nostalgicdesigns.com 


nostalgicdesigns @ juno.com 





ART WORKSHOPS 





Writing, painting, jewelry, fiber arts, more. 
Taos Institute of Arts five-day workshops. 


www.tiataos.com 505-758-2793. 





BOOKS/PUBLICATIONS 
BECOME A Published Author. Quality 





Subsidy Publisher Accepting Manuscripts. 


1-800-695-9599, 


BUSINESS OPPORTUNITIES 
SOUTHERN LIVING Magazine Launches 
Home Business. Exclusive Decor / Cooking / 


Garden Products Line. 888-564-8161. 





ur. CARPETS/RUGS 
1-800-789-9784 CARPET, Ceramic, Tile, 
W ood, 


Rugs. 5% ove: cost! American 


Carpet Brokers 


206 SUNSET 


BUY SMART First quality, warranted 
carpet, vinyl, hardwood, ceramic, laminate 
flooring and area rugs. Dalton’s largest outlet. 
Family owned and operated for.30, years. 
Guaranteed low prices. Free samples. Ship 
anywhere. Call Carpets of Dalton toll free 
1-888-514-7446. www.carpetsofdalton.com 
CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 

MILLIKEN AREA RUGS, Beautiful 
Designs from Contemporary, Country 
French to Traditional. Easy Maintenance, 
Affordable. usarearugs.com 

SISAL AREA RUGS. Large Selection. 
Internet Specials. Free Samples. 888-613-1335. 


www.sisalrugs.com 





CHINA/CRYSTAL/SILVER 
CHINA FINDERS. 6565 44th Street 
North, #1005, Pinellas Park, FL 33781. 
1-888-244-6239. www.chinafinders.com 
#1-800-553-6693 LENOX ONLY Discon- 
tinued China/Crystal replacements specialist. 
Lesley’s Lenox. www.lesleyslenox.com 
DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH_ 1-888-757-8282, www.edish.com 
LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 
SILVER DEPOT, Inc. Wholesale 
sterling flatware matching. We also buy. 
1-888-567-8185. 
SILVERPLATE/STERLING Flatware. 
Kinzie’s, Box 522, Turlock, CA 95381. 
1-209-634-4880. Fax 1-209-634-1134. 


kinzies @mymailstation.com 





CULINARY TOURS 
CULINARY VACATIONS, hands-on 





cooking instruction in the beautiful 
countryside of Provence and Normandy, 
France, and Tuscany, Italy. Call for a 
free brochure 1-888-636-2073, 
www.culinaryvacationsinc.com 


CUPOLAS/WEATHERVANES 
WEATHERVANES AND CUPOLAS - 





50% Off Sale! America’s Largest 
Selection. Free Catalogue 1-800-724-2548. 
www.weathervaneandcupola.com 


DOWN PRODUCTS 





ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





EMPLOYMENT 
JOBS FOR OLDER & BOLDER KIDS, 
TOO. Employment opportunities in Great 
Places - national parks, Alaska, guest 
ranches; more than just summer jobs! 


www.coolworks.com 





FLOORING 
Authentic Pine Floors, Inc. STATELY - 
STRONG - STYLISH Pine transcends the 
test of time. 4"-12" widths. Free brochure. 


800-283-6038. www.authenticpinefloors.com 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 


www.countryplank.com 





FURNITURE 
1-800-714-4448, FURNITURE DIRECT 
**** Save Up To 60% On Major Brands! 
White Glove Express Delivery. Immediate 


Quotes www.furnitureorders.com 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 
HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. Free 


brochure. Thomasville, NC 336-472-0400. 





GARDENING 

DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 
www.bennersgardens.com 

FREE SWEET PEA FACT KIT How 
to grow beautiful fragrant long- 
stemmed sweet peas. Call (800) 371-0233 
www.enchantingsweetpeas.com Enchanting 
Sweet Peas, 244 Florence Ave., Sebastopol, 
CA 95472. 

www.gardenetc.com 
Your Personal garden center for shopping 


and informational needs. 


GOURMET FOODS 








KONA COFFEE, 100% pure Kona, 
the best gourmet coffee there is. Roasted 
the day it ships. 1-800-423-3826, 


www.konamist.com 





HELP WANTED 
EASY WORK! EXCELLENT PAY! 
Assemble Products At Home. Call Toll 
Free 1-800-467-5566 Ext. 11797. 








REAL ESTATE 


Country Ranch, 33Acres; Contact 
ppbcpa@earthlink.net 541-345-9280. _ 

































RETREAT NOW, RETIRE | 
In Neskowin, Oregon. New 


1-800 


Behly vaca 
homes & lots. A Cora 
i Fura 


Wwww.oceanviewestates.com 


4 


4 vv fourat 
TIMESHARE FOR Sale. 7 
Weeks. R.C.I. Resort. Aski 
Both. 602-417-0175. 


(OAST - | 
Wineries. 


ES 
if 


RETIREMENT LIV! NC\  VACAT 
FIELDSTONE PLACE an stb 


Community in Lynden Washi 


if 
Golf Course, Free Golf Ment! Ami 


Included. Call 1-800-354-1196] 


Mature Living Choices - Senio 


A FREE color magazine featurins rile 


f laces | 
choices specifically for people i. 


coast to coast. Call 1-800-222-577 


mB) (OAST 
TRAVEL/SPECIAL E i, 
OUS View 


FOLK ART, BEAD, TEXTILET}. 
Morocco, Hungary/Prague, Turke \ 


| UM 
Specialty World Travel, 1-800-2 


fl uperties. 


furnished 


info @ specialty worldtravel.com | = 


www.specialtyworldtravel.com tkome. D 
| 1 


HAWAII - www.bookithai som (00 


Activities, tours, adventures at your 









MD Mar ar 
online! 866-4-Bookit. SMe elopmen 


VACATION RENTALS) ons) 
5250+ VACATION RENTAL } 0.24) 


WWW. http://cyberrentals.co) Plata a 


villas, condos direct from ow A Ig 


photos & lowest rates. Or call 1-8C Fe 


WZ Couny 





for FREE color sampler. 
Accommodation Whistler by a 
Incredible selection, hospitality 

certified owners. Discount lifts, sh HOE Sie 
comprehensive discount gues' _ 
Online payments, resort info, maps L. 






availability, property profiles 





DY ( or 
info @alluradirect.com, 604-8 i 

§ 
www.AlluraDirect.com i 
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RIVER HOUSE on the Cli \\), 





luxury vacation cottage, 888-7" 


. ) 
www.rhvacation.com 


ae _ lll 
































ACHSIDE Romantic, Vintage, 
Ocean, Views, Walk Shops. 


fonthly vacation homes close 
ch. Fouratt-Simmons R.E. 
9. www.fouratt-simmons.com 
COAST - Hearst Castle, 
is, Wineries. Free Brochure. 


(800) 464-0177. 


O VACATION House, 
Blocks to Beach. 619-435-0134 
).com 

IRA - Amold, CA. Highway4, 
Chalet Hottub, Owner 
B2. 


O Coast Beachfront Vacation 
. fireplaces. 1-800-359-4649. 
jproperties.com 

O COAST secluded oceanfront, 
fabulous view, 707-884-9601, 
chester.rr.comypelican/index.htm 


ACH SAN DIEGO Ocean 
furnished vacation condos. 
pecues, beaches & views. 
elcome. Day/Week/Month 
hes.com (800) 779-7263. 


)/Del Mar area luxury condos. 
developments. Free brochure. 
ubbs.com (800) 378-8221. 
CO. B&B in San Francisco. 
D Luxury apartment suites 
ward II Inn 800-473-2846. 
(UZ County affordable luxury 
mdos. Available by weekend and 
60-2041. www.cheshire-rio.com 
HOE Sleeps to 90. 1 Acre 
© “Bibs, 12’ Home Theatre, Reunions, 
ski Groups. 1-800-700-2022. 
oups.com s 


D COTTAGE, 3BR/iBA, 


mic Barn: See @ 
» @Bountrycottagerentals.com or 
24. 


: GREAT location inside 
Park gates. 559/642-2211 


COLORADO 
REUNION IN THE ROCKIES Economy - 


Deluxe Accommodations. 14 Resort 
Destinations. We do the work! Packages 
available. Free brochure 888-284-3686, 


www. vacationsinc.com 
HAWAII 


KAUAI, POIPU OCEANFRONT condos, 
2BR $195-$295, 1BR $125-$150. Owner 
800-959-1911. www.chuckballard.com 


BIG ISLAND Mauna Loa 2BR/2BA condo 


beach, mountain views, golf 800-814-3369. 


HAWAII AFFORDABLE LUXURY 
Condominiums Big Island. All Amenities. 
Oceanfront Properties. 1-800-344-7675, 


Wwww.vi-great-vacations.com/rentals/ 


HAWAII’S BEST VACATION 
HOMES Hundreds of properties on all 


HAWAIDS “BIG ISLAND” Kona Coast 
Condominium, Tennis, Pool. Owner 


1-800-928-2750. 


KAUAI BEACHFRONT VACATIONS 

Kauai North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI BY THE SEA homes & condos 
islandwide. $52 to $1000 daily. 800-767-4707. 


http://www.prosser-realty.com 

KAUAI FAIRWAY HOME - 
PRINCEVILLE. Three Master Bedrooms. 
$1,600/week. PACKAGE AVAILABLE. 
1-800-866-2539 http://vacationspot.com/ 
showproperty.htm?key=22947 

KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $250/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI-POIPU New Oceanfront 
Coastline Cottages Toll-Free 866-641-6900 


www.coastlinecottages.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 800-742-2260, 
WwWw.poipuconnection.com 

KAUAI, PRINCEVILLE: Spectacular 
Oceanfront Condominium, Panoramic 
Views! Elegant 2BR. 401-245-6956. 
KAUAI’S POIPU KAPILI, Spacious 
elegantly appointed oceanfront 
www.poipukapili.com 1-800-443-7714. 


CALL 1-800-542-5585 


MAUI BEACHFRONT Condo 2BR/2BA. 
Spectacular. $700/$1295 Week. Owner 


888-757-8780 Brochure www.mauicondo.org 


MAUI BEACHFRONT HOMES. Great 
Swim Beach. Robert N. Hansen (RA) agent’ 
owner 808-879-3667, www.MauiRealEstate.net 


MAUI CONDO Kihei Sleeps 4 Walking 
distance to shopping $85.00 503-842-6840. 


MAUI OCEANFRONT condo, one/two 
bedrooms from $100. Owner 800-733-3603. 
gilvv.com 

MAUI ROMANTIC one bedroom condo 
private beachfront. Kaanapali, Kapalua 


206-842-8409 www.mauicondovacation.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 

MAUI VACATION HOME, LAHAINA; 
TROPICAL GARDENS, POOL; 
3br2ba. Walk to everything. (800) 707-4599. 


WWw.mauivacationhome.com 


MAUI WAILEA Ekahi, 1BR/2BA Luxury 
Tropical Beach Resort, Owner (510) 582-9262. 


MOLOKAI VILLA - Tranquility, beauty 
and serenity - Five bedrooms, three baths on 
6 acres overlooking four miles of beach and 
golf course. Pool, hottub, barbeque, fax, 
stereo & SatelliteTV. $2250/wk. Visit our 
web site - cormorantwest.com (858) 792-6185; 


(fax) (858) 792-9285; wbregman @ aol.com 


OAHU, BEACHFRONT Historic Lava 
rock home. 3BR,3BA $2100WK, 
$5800MO. 808-261-4422. 808-261-0448, 


www.halepohaku.com 


OAHU KAILUA Open-Style Oceanfront 
Beachhouse, 2BR/2BA, Sleeps 6-8. 
(425) 462-5797. 


OAHU/NORTH SHORE Furnished 
Condos - Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 
WEST MAUI Private Oceanview Estate, 
SBR/S5BA, Pool, Cabana, Indonesian 
Decor! Extras! 800-646-6574. 

IDAHO 


COEUR d’ALENE LAKE Fully 
furnished lakefront cottages, dock, canoe, 


DSS, many amenities, (310) 377-0442. 


COEUR d’ALENE Lake beachfront 


home. Vacation/family reunion. 
www.ohwy.com/id/d/drcarlaw.htm 


(253) 564-8106. 


WILDERNESS * CLEARWATER RIVER + 
Kamiah * Old charming renovate ° 


3BR/2BA * wk/mo 1-888-827-2548. 
MONTANA 


MONTANA LAKEFRONT private cabin 
near Glacier Park. $1,000/$3,600 wkly/mo. 
406-755-1380. 3 


NEW MEXICO 


SANTA FE VACATION RENTALS. 
Cozy to grande homes. Southwestern 


Exclusives. 1-800-358-8133. 


OREGON 


CHARMING ROMANTIC COTTAGE, 
directly on Rogue River in Trail. 3BR2BA, 
Fireplace, Spa. $1,200/wk. 415-435-2469. 


OCEANSIDE OR A-Frame, fireplace, 
Great View - No Pets. Summer $85.00 
Winter $55.00 Sunday - Thursday - Weekend 
$85.00+ Holidays 503-842-6840. 


TREAT YOURSELF to a country getaway 
in Oregon. Park like setting by a creek 35 
minutes from Portland airport. Fully 
equipped cabin - two bedroom, decks, 


BBQ. $89/night. 1-800-818-9404. 
WASHINGTON 


QUINAULT RAIN FOREST resort. Cozy 
fireplace cabins on lake. 1-800-255-6936, 


www.trrv.com 
BRITISH COLUMBIA 


GULF ISLAND Water front bungalow 
non-smoking accommodation 
www.bedwellharbourbungalow.com 


www.gulfislandsguide.com 
CANADA 


LUND HOTEL, Lund, BC, 5 hours north 
of Vancouver, oceanfront, full service hotel 
offering hot tub, marina, laundromat, general 
store, gas dock, boating, seakayaking, hiking, 
diving, guided tours. 1-877-569-3999, 


www.lundhotel.com 


COSTA RICA 


BEACH FRONT fine homes. Tranquil, 


undiscovered tropical palo seco 


www.grupomakai.com 
MEXICO 
PUERTO VALLARTA Ocean-front 


Condo. 2,400 sq/ft. Sleeps 6. Travel agency 
owner. 1-800-426-2015; Fax 253-537-7813. 
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Into the fire 


g ‘A good firefighter must be not only mentally and physi- 
cally competent, but creative and organized,” says Wayne 
Williams. “It comes down to being able to trust another 
smokejumper with your life.” * Williams knows what he’s 
talking about. Since 1977, he’s fought fires for the Forest 
Service’s Smokejumper Center in Missoula, Montana. Dur- 
ing the 2000 season, when fire claimed 7.4 million acres 
across the country, Williams jumped fires from the Mexi- 
can to the Canadian borders. * After their plane (usually a 
turbine DC-3) has carried 16 smokejumpers to a fire, the 
jumpers parachute to the ground with reserve parachutes 
and a day pack. Chain saws and pulaskis that will be used 
to cut fire lines are then dropped to them. * Rookie 





SUNSET (ISSN 0039-5404) is published monthly in regi: 
lit | mailing offices. Vol. 206, No. 4. Printed in U.S.A 





smokejumpers undergo rigorous training—living in ti 
climbing trees, carrying 110-pound packs—in ordé 
survive the April-to-October fire season, during which | 
sometimes work seven days a week with little sl 
Williams says, “We haven’t always hired Montana cow} 
or forestry students—one of our jumpers worked 
circus in France. We’re looking for mutts.” * Despiti| 
years of experience, Williams sees each fire as a fresh | 
lenge. “When I look at a fire, I see something as indivi) 
as people. A good firefighter realizes that he may 
seen it all, but not quite.” | 

For more on fires in the West, see “Living with Wild! 


on page 122. 
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